
D I N N E R  M E N U

A N T I P A S T O

S E C O N D I

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional

southern I ta l ian ant ipast i

$ 8 5  P E R  P E R S O N
served fami ly  s ty le

choice  o f  two

Cavatel l i  a l  Sugo
cavate l l i  with  pork  sugo  and

parmigiano regg iano
 

Risotto al  Limone
arbor io  r i sot to ,  gul f  coast  shr imp,  l emon

gluten-free ,  can be  made vegetar ian 

Spaghetti  a l  Cacio e  Pepe 
spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma

vegetar ian

Orata in Aqua Pazza
mediterranean sea  bass ,  cherry tomatoes ,  gar l i c ,

o l ives ,  capers ,  white  wine ,  pars ley
gluten-free

Eggplant Parmigiana
baked eggp lant ,  buf fa lo  mozzare l la ,  bas i l ,  san

marzano tomatoes
vegetar ian

 
Pollo al lo  Scarpariel lo

roasted  hal f  ch icken,  pork  sausage ,  hot  and sweet  peppers ,
rosemary

gluten-free

D O L C E
La Piccola  Past icceria  

“The Litt le  Pastry Shop”
assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes

and cookies

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  Menus  can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!

Created with a trial version of Syncfusion PDF library or registered the wrong key in
your application. Click here to obtain the valid key.
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D I N N E R  M E N U

A N T I P A S T O

P R I M I

Affettato Misto
assortment  o f  house-cured sa lumi  and tradit ional

southern I ta l ian ant ipast i

$ 1 0 5  P E R  P E R S O N
served fami ly  s ty le

choice  o f  two

Cavatel l i  a l  Sugo
cavate l l i  with  pork  sugo  and parmigiano regg iano

 
Risotto al  Limone

arbor io  r i sot to ,  gul f  coast  shr imp,  l emon
gluten-free ,  can be  made vegetar ian 

Raviol i  a l la  Norma
eggp lant- f i l l ed  ravio l i  with  Piennolo  Del  Vesuvio

tomatoes ,  bas i l  and s tracc iate l la
 vegetar ian

Cappellacci  Di  Granci
blue  crab- f i l l ed  cappe l lacc i ,  ye l low Piennolo  de l
vesuvio  tomatoes  DOP,  summer squash,  botarga

(+$10  per  person)
 

Anell ini  a l la  Pecorara
anel l in i  with  summer vegetable  ragu and

sheep ’ s  mi lk  r icot ta
 vegetar ian

D O L C E

La Piccola  Past icceria
“The Litt le  Pastry Shop”

assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes
and cookies

Orata in Aqua Pazza
mediterranean sea  bass ,  cherry tomatoes ,  gar l i c ,

o l ives ,  capers ,  white  wine ,  pars ley
gluten-free

Eggplant Parmigiana
baked eggp lant ,  buf fa lo  mozzare l la ,  bas i l ,  san

marzano tomatoes
vegetar ian

Agnello in Padel la
roasted  lamb,  eggp lant  caponata ,  mint ,  p ine  nuts ,

“mosto  cot to”

Tagliata
gr i l l ed  NY str ip  s teak ,  arugula ,  shaved parmigiana,

cherry tomatoes
gluten-free

Pollo al lo  Scarpariel lo
roasted  hal f  ch icken,  pork  sausage ,  hot  and sweet

peppers ,  rosemary
gluten-free

S E C O N D I
choice  o f  two

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  Menus  can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!
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B R U N C H  M E N U

P R I M I

$ 4 5  P E R  P E R S O N
served fami ly  s ty le

Prosciutto & Melon
th in ly  s l i ced  prosc iutto  d i  san danie le ,

f re sh  cantaloupe
gluten-free

Bruschetta  Con Avocado
gr i l l ed  rust ic  bread,  avocado,  tomato ,

parmigiano regg iano 
vegetar ian

Frittata
pan fr i ed  sweet  peppers ,  potatoes ,  onion,  eggs

vegetar ian,  g luten-free

Crespel le  al la  Nutel la  
warm nute l la- f i l l ed  crepes ,  toasted  haze lnuts ,

whipped cream 
vegetar ian

Yogurt  Parfait
greek  yogurt ,  granola ,  and fresh  berr ie s

vegetar ian

S I D E S

Smoothie di  Frutta Assortito -  $7
assorted  mini  f resh  frui t  smoothies

Pattate Al  Forno -  $6
roasted  rosemary potatoes

Fresh Seasonal  Fruit  -  $6

Mixed Greens Salad -  $5

Spaghetti  a l  Cacio e  Pepe 
spaghett i ,  cracked b lack  pepper ,  cac io  d i  roma

vegetar ian

Shakshuka
eggs  s immered in  san marzano tomatoes ,
‘nduja ,  red  be l l  peppers ,  gar l i c ,  pars ley

gluten-free ,  can be  made vegetar ian

Spaghetti  a l la  Carbonara
spaghett i ,  cr i spy guancia le ,  egg ,  parmigiano

regg iano

Pancake di  Ricotta
l emon-r icot ta  pancakes ,  l emon curd,  marsala-maple

syrup,  b lueberr ies
vegetar ian

Tiramisu French Toast
brioche ,  mascarpone  t i ramisu cream

marsala-maple  syrup
vegetar ian

 

S E C O N D I
choice  o f  two

All  pr ic ing  exc ludes  taxes  and fees .   Al l  i t ems subject  to  seasonal  changes .  Menus  can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!

choice  o f  three

opt ional ,  pr iced  per  person

D O L C E

La Piccola  Past icceria  
“The Litt le  Pastry Shop”

Assortment  o f  mini  I ta l ian pastr ie s ,  cannol i ,  cakes
and cookies

opt ional ,  +$10  per  person
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R E C E P T I O N  M E N U

P A S S E D  C A N A P E S

Olive Ascolana
breaded and fr i ed  s tuf fed  o l ives ,  f i l l ed  with  pork ,  ch icken

& mortade l la
 

Scampi
shr imp sauteed in  gar l i c ,  extra  v irg in  o l ive  o i l ,  toasted

almonds ,  breadcrumbs
 

Bruschetta  al  Pomodoro
house-made foccac ia ,  tomato ,  bas i l ,  gar l i c ,  red  onion,  extra

virg in  o l ive  o i l
vegetar ian

 
Arrosticini

skewers  o f  gr i l l ed  lamb with  rosemary
gluten-free

 
Polpette  di  Pane

f r i ed  “meat le s s  meatbal l s ”  o f  bread,  egg ,  pars ley ,  pecor ino
cheese ,  san marzano tomatoes

Arancini  Sici l iani
arbor io  r ice ,  sa f f ron,  peas ,  tomato ,  mozzare l la

vegetar ian
 

Tuna Crudo
s i c i l ian p i s tachios

gluten-free
 

Caprese Skewer
mozzare l la ,  cherry tomato ,  bas i l ,  o l ive  o i l

vegetar ian
 

White Anchovy Crostino
capers ,  l emon,  extra  v irg in  o l ive  o i l

​
Eggplant Involt ini

f r i ed  s tr ips  o f  eggp lant ,  f i l l ed  with  r icot ta ,  bas i l ,
parmigiano,  san marzano tomatoes

vegetar ian
​

Gril led Octopus
heir loom bean sa lad

gluten-free

Affettato Misto -  $22
assortment  o f  house-cured sa lumi  and tradi t ional

southern I ta l ian ant ipast i

Artisan Cheese Board -  $18
assortment  o f  art i san cheese ,  bread & jam

Raw Bar -  $125
chi l l ed  oysters ,  c lams,  musse l s ,  shr imp cocktai l ,  crudo,

crab l egs  and lobster  sa lad

Pasta Station -  $45,  Select  Two:

Gnocchi  Sorrent ina with  tomato ,  bas i l ,  smoked
mozzare l la

Gnocchi  or  Ravio l i  a l  Cacio  Pepe

 Porchetta  Stuf fed  Agnolot t i  with  brown butter ,  sage ,
and amarett i  cookie

 Ravio l i  a l  Pesto  

Ravio l i  a l  Pomodoro

Porchetta  Station -  $45
hand-carved with  brocco l i  rabe  and roasted  long  hot

peppers

Miniature Panini  Station -  $35
assorted  seasonal  b i te - s i zed  sandwiches  on house-made

focacc ia  

al l  s tat ions  served for  two hours

P L A T T E R S  &
S T A T I O N S

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  Menus  can be  served
plated for  an addit ional  charge  o f  $ 10  per  person .  We are  a l so  happy to  customize  a  menu for  you!

$18  per  person per  hour  for  f i r s t  two hours ;
$ 10  per  person for  each addit ional  hal f  hour

choice  o f  four
pr iced  per  person

avai lable  for  groups  o f  15  or  more
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L I BAT IONS

B E V E R A G E  P A C K A G E S

Wine
house  red  & white  se l ec ted  by our  sommerl ier

Beer
Birra  Lucana Blonde  Lager

Neshaminy Creek  “Countryl ine”  IPA

Spirits
Smirnof f  vodka,  Gordon ' s  g in ,  Bacardi  rum,  Old

Granddad bourbon,  Ezrabrooks  rye ,  
Espo lon tequi la

Soft  Drinks ,  Juice &
Zero Proof  Cocktai ls

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .  

al l  inc lus ive  beverage  packages
and consumption bars  avai lable

S T A N D A R D
$55  per  person for  two hours ;

$10  per  person for  each addit ional  hal f  hour

Wine
premium sparking ,  white  & red se l ec ted  by our

sommel ier

Beer
Birra Lucana Blonde  Lager

Neshaminy Creek  “Countryl ine”  IPA

Spirits
Grey Goose  vodka,  Bluecoat  g in ,  Smith  & Cross  rum,

Bul le t  bourbon,  Dicke l  rye ,
Casamigos  tequi la

Soft  Drinks ,  Juice ,  Coffee ,  Espresso Beverages
& Zero Proof  Cocktai ls

P R E M I U M
$75  per  person for  two hours ;

$15  per  person for  each addit ional  hal f  hour

Wine
premium sparking ,  white  & red

se lec ted  by our  sommel ier

Beer
Birra Lucana Blonde  Lager

Neshaminy Creek  “Countryl ine”  IPA

Cocktai ls
Mimosa,  S ic i l ian Be l l in i ,  B loody Mary

Espresso  Mart ini  or  Seasonal  Spr i tz  +$10  per  person

Soft  Drinks ,  Juice ,  Coffee ,  & Espresso
Beverages  

B R U N C H
$25  per  person for  two hours ;

$10  per  person for  each addit ional  hal f  hour
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L I B A T I O N S  C O N T .

P R E - S E L E C T E D
W I N E S

Sparkl ing

Rocchina Prosecco  Brut  $62
Acinum Prosecco  Rose  Extra  Dry $62

Nino Franco “Rust ico”  Prosecco  Valdobbiadene
Super iore  Docg  $90

Barone  Pizz in i  Animante  Franciacorta  Docg  $135
Sout iran Signature  Champagne  Grand Cru Brut  $154

White

Otel la  Lugana Doc  $60
Argi l lae  Orvieto  Super iore  Doc  $60

Palmento  Costanzo  Etna Bianco  Doc  $65
Surrau Verment ino  d i  Gal lura Docg  $68 

 Tre fe then Chardonnay Oak Knol l  Napa Val ley  $68 
Cant ina Tramin Sauvignon Blanc  Trent ino  Doc  $70 
Cataldi  Madonna “Giul ia”  Pecor ino  Abruzzo  Doc  $87
Bisc i  “Vigneto  Fog l iano”  Verdicchio  d i  Mate l i ca  $90

Prá “Monte  Grande”  Soave  Class ico  Doc  $102  

Rose

Marches ini  Bardol ino  Class ico  Doc  $65
 Cataldi  Madonna Montepulc iano Cerasuolo

d ’Abruzzo  Doc  $77 .00 
De Castr i s  “Five  Roses ”  Sal ice  Salent ino  $77

Is t ine  Sangiovese  Toscana Rosato  $82  

Red

Piancorne l lo  Sangiovese  Toscana $68
Molet t i er i  Agl ianico  Irp inia  Doc  $70 
Tenuta Tascante  Etna Rosso  Doc  $74

La Valent ina “Spe l t ”  Montepulc iano d ’Abruzzo  $80
Aze l ia  Langhe  Nebbio lo  Doc  $82

La Spinetta  “Ca de l  Pian”  Barbera d ’Ast i
Super iore  $88

Podere  Sapaio  “Volpo lo”  Toscana $1 10
Caste l lo  d i  Meleto  Chiant i  Class ico  Gran

Selez ione  Docg  $125

Cocktai ls

Midnight In Alba
Woodfood Reserve ,  S ibona Amaro,  Cocoa Bit ters ,

Angostora  Bit ters

Oaxaca Negroni
Mezcal ,  Vermouth Rouge ,  Campari

Cirneco Dell ’  Etna
Vodka,  Hibi scus ,  Grapefrui t ,  Rosemary

808 Upshur St .
High West  Double  Rye ,  Sfumato ,  Luig i  Francol i ,

Bi t ters

The Bee Sting
Beefeater  Gin,  Lemon,  Calabrese  Pepper-Infused

Honey

Aperol  Spritz
Aperol ,  Prosecco ,  Club Soda

Zero-Proof

Sici l ian Sunrise
Blood Orange ,  Clement ine  Ju ice ,  Sparkl ing  Limonata

Crodino 1965 Zero-Proof  Spritz
Aperi t ivo  Non Alco l i co  “Biondo” ,  Lemon

F E A T U R E D  C O C K T A I L S
&  Z E R O  P R O O F

All  pr ic ing  exc ludes  taxes  and fees .  Al l  i t ems subject  to  seasonal  changes .

For  groups  o f  20  guest s  or  more ,  p lease  se l ec t
two cocktai l s  and one  zero  proof  to  be

featured during  the  event

al l  inc lus ive  beverage  packages
and consumption bars  avai lable

For  groups  o f  20  or  more ,  p lease  pre- se l ec t  wines  f rom
the  fo l lowing l i s t .  Ask  for  recommended quant i t i e s !

Created with a trial version of Syncfusion PDF library or registered the wrong key in
your application. Click here to obtain the valid key.

Cre
at

ed
 w

ith
 a

 tr
ial

 ve
rs

ion
 o

f S
yn

cfu
sio

n 
PDF lib

ra
ry

.

https://www.syncfusion.com/account/claim-license-key?pl=ZmlsZWZvcm1hdHM=&vs=MjYuMi4xNA==

