
prosciutto / soppressata salami / mortadella served with
garlic crostini & house made giardiniera vegetables

$140 / $280Italian Sliced Meat Platter

fresh mozzarella / gorgonzola / smoked provolone
served with garlic crostini & fig jam

$110 / $220Italian Cheese Platter

sliced vine ripened tomatoes / fresh basil / mozzarella
cheese / evoo / balsamic glaze

$90 / $180Caprese Platter

F A M I L Y  P L A T T E R S
Small: 10-12 people | Large 20-25 people

zucchini / eggplant / bell peppers / artichokes / tomatoes /
served with pesto aioli

$75 / $150Grilled Vegetable Antipasto Platter

H O L I D A Y  C E L E B R A T I O N  P L A T T E R S

horseradish cream / dijonaise / mini brioche buns (12-15 ppl.)

$275Herb Roasted Beef Tenderloin

sundried cranberry aioli / dijonaise / mini brioche
buns (20-25 ppl.)

$175Roasted Turkey Breast

rum raisin glaze / dijonaise / mini brioche buns (20-25 ppl.)

$190Leidy’s Spiral Ham

F A M I L Y  S T Y L E  B O W L S

house mixed greens / tomato / red onion / cucumber /
chianti dressing

$60 / $120Casalinga Salad

baby arugula / red onion / cremini mushroom / lemoncello
vinaigrette / parmesan

$75 / $150Rucola 

romaine / garlic croutons / parmesan cheese / caesar dressing
$75 / $150Caesar Salad

spinach leaves / blue cheese / dried figs / toasted pine
nuts / balsamic dressing

$80 / $160Gorgonzola

san marzano tomato sauce / parmesan cheese
$48Pistarro’s Meatball Platter

cocktail sauce / lemons
$54Jumbo Gulf Shrimp Platter

served over baby arugula with evoo / lemon wedges
$45Crispy Roman Style Artichoke Halves

S N A C K S
Priced per Dozen

penne pasta / san marzano tomato sauce / fresh basil /
parmesan cheese

$100 / $200Penne Marinara

garganelli pasta / spiced ground beef and pork tomato
sauce / parmesan cheese

$140 / $280Garganelli Bolognese

trofi pasta / basil pesto / sun dried tomatoes / pine nuts
/ parmesan cheese

$120 / $240Trofi Pasta

F A M I L Y  S T Y L E  E N T R E E S
1/2 Tray: 10-12 people | Full Tray: 20-25 people

orecchiette pasta / Italian sausage / peppers and
onions / marinara sauce / pecorino cheese

$140 / $280Orecchiette

penna pasta / vodka tomato-cream sauce / fresh basil /
parmesan cheese

$120 / $240Penne alla Vodka

sautéed chicken breast / lemon / white wine-caper sauce 
$150 / $300Chicken Picatta

herb breaded chicken breast / marinara sauce /
mozzarella and parmesan cheese

$180 / $360Chicken Parmesan

F A M I L Y  S T Y L E  D E S S E R T S
$120Tiramisu (15 Pcs.)
$36 Chocolate Nutella Brownies (Doz.)
$48Cannoli (Doz.)
$36Chocolate Chip Cookies (Doz.)

Holiday Catering Menu
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Celebrate the Season, We'll Take Care of Everything Else
Available until January 4

Consuming raw or undercooked meats, poultry, shellfish, seafood or eggs may increase your risk of food borne illness.

Requires 72 hours notice.


