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Hot Entrée Selections

Delicious and fresh chef prepared entrees for you and your guests!

Small trays feed 6-8 people and large feeds 10-15.
All prices listed as small tray/large tray.

Pasta
Pasta Pesto Cream Sauce- Al dente pasta tossed in a rich basil pesto cream sauce.
$40/60

Pasta Pomodoro- Al dente pasta combined with a fresh basil, sliced garlic, and crushed
tomato sauce. $40/60

Penne Toscana- Penne pasta tossed with grilled chicken, sun dried tomato and spinach in
a light chicken broth sauce. $45/65

Stuffed Shells- Jumbo shells stuffed with ricotta cheese and baked with homemade
marinara sauce. $40/60

Baked ziti- Classic baked pasta with fresh ricotta, mozzarella and parmesan
cheese. $40/60

Lasagna- We use fresh pasta sheets and sautéed ground beef with mozzarella, ricotta and
fresh marinara to create the perfect hearty lasagna. $45/65

Veggie lasagna- We use a blend of fresh vegetables and pasta sheets with ricotta,
mozzarella, and fresh marinara to create a flavorful lasagna. $45/65

Pasta primavera- Al dente pasta and fresh vegetables of the season make up this
vegetarian style pasta dish. $40/60

Penne porcini- Penne pasta with sun dried tomatoes, porcini mushrooms and pancetta in
a light herb broth. $40/60

Penne portabella- Penne pasta with portabella mushrooms, spinach, and sun dried
tomatoes in a light herb broth. $40/60

Pasta capicolla- Al dente pasta tossed with julienne of hot capicolla and lightly sautéed
broccoli rabe in a tangy white wine sauce. $40/60

Cavatelli and broccoli- Hearty cavatelli tossed with sautéed broccoli and garlic in a white
wine sauce. $40/60

Penne Vodka- A true classic! Al dente penne tossed in our fresh vodka sauce. $40/60

Pasta broccoli rabe- Delicious orechiette pasta tossed with homemade sausage and
tender broccoli rabe in a white wine sauce. $45/65



