
set menu guidelines

choose 6 selectionschoose 6 selections 
$45$45 per person for 1 hour 
$55$55 per person for 2 hours  
$65$65 per person for 3 hours

Additional items: $7 per person

minimum 20 guests

Price points are per person and 
do not include beverages, gratuities  
and tax as outlined in Booking Form

Allergy Alerts & Dietary Restrictions

let us assist you! Please advise us of any allergies 
or dietary restrictions in advance. provide us 
with the name of the guest(s) and restrictions 
in order to best serve you and your party.

we are not a nut-free or Gluten-free 
environment therefore cross contamination 
may occur beyond our control.

Special requests or menu changes 
may result in price adjustments.

Menu All’impiedi
Passed bites

Party Name 	   Date �

Guest # 	   Room �

november 2025

PIZZE
	 Margherita � VG

tomato sauce, mozzarella, basil

	 San Giorgio 
tomato sauce, mozzarella, hot calabrese salame,  
fresh mushrooms

	 Primavera � VG
tomato sauce, mozzarella, zucchini, roasted cherry 
tomatoes, artichokes, black olives, oregano, basil, evoo

	 Don Corrado
white pizza with mozzarella, gorgonzola, potatoes, 
homemade spicy sausage, fresh rosemary

	 Sofia
tomato sauce, mozzarella, sweet genoa salame

	 Bufalina � VG
tomato sauce, mozzarella di bufala, basil

CARNE
	 Arrosticini � GF - DF

seasoned lamb skewers

	 Datteri ripieni di Salsiccia � GF - A
baked dates stuffed with n‘duja sausage, served 
on skewers with a dash of tomato sauce

	 Bombolini con Porchetta
mini sandwiches with slow roasted porchetta,  
caramelized onions

	 Polpette � A
meatballs (pork & beef) in tomato sauce

	 Bombolini Prosciutto di Parma
mini sandwiches with prosciutto, arugula,  
pesto, grana padano

PASTA
	 Risotto� VG - GF - A - V

choose flavour:

 asparagus

 mushroom

 squash

 peas

	 Cavatelli alla Bolognese� A
cavatelli with a traditional bolognese 
ragù (pork & beef), parmigiano

	 Gnocchi al Pomodoro � VG - A
gnocchi with tomato sauce, fresh ricotta, basil, parmigiano

	 Cavatelli con Cime di Rapa e Salsiccia � A
cavatelli with rapini and pork sausage

V_  vegan 
VG_  vegetarian

N_  contain nuts 
GF_  Gluten free

DF_  DAIRY FREE
A_  Alcohol



V_  vegan 
VG_  vegetarian

N_  contain nuts 
GF_  Gluten free

DF_  DAIRY FREE
A_  Alcohol

VEGETARIANO
	 Crostino � VG - V

seasonal crostini

	 Bombolini ai Carciofi� VG
mini sandwiches with sheep’s milk cheese  
and artichokes

	 Funghi assoluti� VG
baked oyster mushroom, parmigiano, breadcrumbs, 
garlic, arugula, extra virgin olive oil, balsamic vinegar

	 Spiedini� VG - V
vegetarian mini skewers of chef’s seasonal selection

vegan
	 Risotto� VG - GF - A - V

choose flavour:

 asparagus

 mushroom

 squash

 peas

	 Funghi Assoluti� VG - V
baked oyster mushroom, breadcrumbs, garlic, arugula,  
extra virgin olive oil, balsamic vinegar

	 Farinata� VG - V
chickpea crepe, roasted mushrooms, spicy caramelized  
onions and arugula

	 Primavera� VG - V
tomato, button mushrooms, red peppers, artichokes,  
black olives

	 Marinara� VG - V
garlic, tomato, basil, herbs

	 Polenta bite� VG - V
baked polenta with caponata vegetables

PESCE
	 Spiedini di Gamberi e Menta � GF

grilled shrimp skewers with mint

	 Bombolini al Salmone affumicato �
mini sandwiches with mascarpone, shallots, 
capers, lettuce, smoked salmon 

	 Acciughe bianche, Pomodoro e Origano
crostini with anchovies, tomato, oregano

	 Tartare di Salmone con panna acida
crostini with salmon tartare and sour cream

	 Fritto Misto
fried calamari and vegetables

MINI DOLCi
	 Tiramisù �

mascarpone mousse, espresso, savoiardi, cocoa

	 Biscotti Assortiti � N
selection of Sud Forno biscotti

	 Budino al Caramello� GF
butterscotch pudding, vanilla caramel, rosemary salt

	 Gelato Artigianale Limone� V
house-made lemon sorbet



 bombolini salati misti
assorted Bombolini Salati

 Vegetarian: Caprese, Carciofi

 Non-vegetarian: Salami, Prosciutto, Porchetta

 Mixed: Salami, Prosciutto, Caprese

 1hr $15	  2hr $20

V_  vegan 
VG_  vegetarian

N_  contain nuts 
GF_  Gluten free A_Alcohol

 Stazione DOLCE
chef’s assortment of sud forno mini dolci or select 3

Torta di Cioccolato�
Torta al Limone� N
Torta di Frutta
Bombolini alla Crema

 1hr $25	  2hr $30

Bombolini alla Nutella� N
Cantucci Biscotti � N
Budino
Tiramisù
Cannoli - $3 extra
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