
set menusset menus
WINTER 2026WINTER 2026

$25 APERITIVO MENU$25 APERITIVO MENU    $25 PER PERSON $25 PER PERSON 		  2 2

$35 APERITIVO MENU$35 APERITIVO MENU    $35 PER PERSON $35 PER PERSON 		  3 3

$65 SET MENU$65 SET MENU    $65 PER PERSON: 4 COURSES · SERVED FAMILY STYLE $65 PER PERSON: 4 COURSES · SERVED FAMILY STYLE 		  4 4

$85 SET MENU$85 SET MENU    $85 PER PERSON: 4 COURSES · SERVED FAMILY STYLE AND PLATED $85 PER PERSON: 4 COURSES · SERVED FAMILY STYLE AND PLATED 		  6 6

$130 SET MENU$130 SET MENU    $130 PER PERSON: 5 COURSES · SERVED FAMILY STYLE AND PLATED $130 PER PERSON: 5 COURSES · SERVED FAMILY STYLE AND PLATED 		  8 8

$180 SET MENU$180 SET MENU    $180 PER PERSON: 6 COURSES + 1 hour passed bites $180 PER PERSON: 6 COURSES + 1 hour passed bites 		  10 10

menu all’impiedimenu all’impiedi    passed bites menu passed bites menu 		  12 12

menu stazionimenu stazioni    stations menu · for standup events 50+ stations menu · for standup events 50+ 		  14 14

late night menulate night menu    $25 per person $25 per person 		  16 16
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ASSAGGINI  ASSAGGINI  you will receive the following itemsyou will receive the following items

	 Bruschette
chef’s selection 

	 Spiedini 
vegetarian mini skewers with buffalo mozzarella, cherry tomatoes and grilled seasonal vegetables

	 Salmone Affumicato
cucumber, mascarpone cream, smoked salmon

ADDITIONAL  ADDITIONAL  $8 PER PERSON ADD ON$8 PER PERSON ADD ON

	 Gamberi Fritti in Pastella
deep fried shrimp with lemon & parsley

	 Arrosticini
grilled lamb skewer

ADDITIONAL  ADDITIONAL  $5 PER PERSON ADD ON$5 PER PERSON ADD ON

	 Arancine Siciliane
deep fried traditional sicilian arancini with beef and pork ragu, peas

  Arancine Siciliane Vegetariane (vegetarian option)

$25 PER PERSON$25 PER PERSON

(20 or more guests) - This Menu can only  
be added if proceeding with a set menu

NOV 2026

$25 aperitivo menu$25 aperitivo menu
Party Name  	   Date  	
 
Guest #  	   Room  	
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ASSAGGINI  ASSAGGINI  YOU WILL RECEIVE THE FOLLOWING ITEMSYOU WILL RECEIVE THE FOLLOWING ITEMS

	 Bruschette
chef’s selection

	 Olive Ascolane
deep fried meat stuffed olives

	 Crostini di Salmone Affumicato
cucumber, mascarpone cream, smoked salmon, house-made crostini

	 Spiedini	 gf - v
vegetarian mini skewers with fresh mozzarella di bufala from Campania, 
cherry tomatoes, grilled seasonal vegetables

	 Arrosticini	 Gf - df
seasoned lamb skewers

	 Gamberi Fritti in Pastella	 df
deep fried shrimp with lemon & parsley

$35 PER PERSON$35 PER PERSON

(20 or more guests) - This Menu can only  
be added if proceeding with a set menu

NOV 2026

$35 aperitivo menu$35 aperitivo menu
Party Name  	   Date  	
 
Guest #  	   Room  	
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APRISTOMACO/INSALATe  APRISTOMACO/INSALATe  Choose 2 served family styleChoose 2 served family style

	 Insalata Verde	 V - gf
mixed greens, baby romaine, frisée and lolla rossa lettuce, 
sunflower sprouts, watercress, cherry tomatoes, sherry 
vinaigrette, dijon, maple syrup, extra virgin olive oil

	 Insalata Ricchia	 VG - GF
arugula, button mushrooms, Parmigiano 
Reggiano shavings, lemon

	 Farinata con le Barbabietole	 VG - GF
Ligurian chickpea pancake, roasted beets, heirloom 
carrots, ricotta salata, arugula, watercress, sunflower  
sprouts, pistachios, mint

	 Caprese di Bufala	 VG - GF
fresh mozzarella di bufala from Campania, tomatoes, 
extra virgin olive oil, fresh basil

	 Funghi Assoluti	 VG
baked oyster mushrooms, Grana Padano, breadcrumbs, 
garlic, arugula, extra virgin olive oil, balsamic vinegar

	 Frittura di Calamari
deep fried lightly floured calamari, served with fresh lemon

	 Polpette al Sugo
beef and pork meatballs, herbs, tomato sauce, Grana Padano

PIZZe  PIZZe  Choose 2 served family styleChoose 2 served family style

	 Marinara	 V
tomato, garlic (no mozzarella), basil, herbs

	 Peppino	 VG - can be made v
tomato, grilled eggplant, zucchini, 
red peppers, Parmigiano Reggiano, garlic

	 Margherita	 VG
tomato, mozzarella, basil

	 Veloce	 VG
tomato, mozzarella, button mushrooms

	 Da Dó a Dà	 VG
tomato, mozzarella, goat cheese, eggplant, 
roasted red peppers

	 Primavera	 VG
tomato, mozzarella, button mushrooms, 
red peppers, artichokes, black olives

	 Don Corrado
white pizza with mozzarella, gorgonzola, potatoes, 
house-made spicy sausage, fresh rosemary

	 Sofia
tomato, mozzarella, sweet genoa salame

	 Capricciosa 
tomato, mozzarella, button mushrooms, artichokes, 
olives, Italian ham

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

	 Natalina 
tomato, mozzarella, roasted red peppers, 
hot calabrese salame, black olives, garlic

	 Affitisciuta 
tomato, mozzarella, smoked scamorza, 
house-made spicy Italian sausage

	 Mangiabun
white pizza with mozzarella, rapini, spicy sausage, garlic

	 C’t Mang
white pizza with mozzarella, gorgonzola, fresh pears, 
walnuts, speck (smoked prosciutto), honey

4 COURSES All Served Family Style4 COURSES All Served Family Style

includes complimentary sud forno bread  
and terroni extra virgin olive oil

APRISTOMACO/INSALATEAPRISTOMACO/INSALATE	 choose 2 SERVED FAMILY STYLE

Pizze	Pizze	 Choose 2 SERVED FAMILY STYLE

PRIMI	PRIMI	 Choose 2 SERVED FAMILY STYLE

dolci	dolci	 Choose 1 SERVED FAMILY STYLE

NOV 2026

SET MENUS: $65 PER PERSONSET MENUS: $65 PER PERSON
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PRIMi  PRIMi  Choose 2 served family styleChoose 2 served family style

	 Penne ca’ Pummarola n’Goppa	 VG - V
tomato sauce, basil

	 Rigatoni Arcobaleno	 VG - can be made v
fresh mozzarella di bufala from Campania, 
zucchini, Grana Padano, light cherry 
tomato sauce, onion, basil

	 Garganelli al Limone	 VG
spinach, Parmigiano Reggiano 
shavings, capers, onion, lemon

	 Ravioli alla Lilli	 VG
stuffed with spinach, ricotta, butter, sage, Grana Padano

	 Cavatelli al Sugo d’Agnello
braised lamb, dandelion greens, pecorino

	 Garganelli Geppetto 
house-made spicy Italian sausage, dandelion 
greens,fontina, Grana Padano, extra virgin olive oil

	 Rigatoni alla Iosa
house-made spicy Italian sausage, peas, Grana Padano, 
button & oyster mushrooms, extra virgin olive oil

	 Rigatoni alla Bolognese
traditional bolognese ragù (pork & beef), Grana Padano

	 Ravioli al Brasato  (seasonal fall/winter)(seasonal fall/winter)
ravioli filled with braised beef, butter, 
sage, Grana Padano

DOLCI  DOLCI  Choose 1 served family styleChoose 1 served family style

	 Bombolini
fried mini sweet buns filled with crema or Nutella

 Crema (vanilla)

 Nutella

 Mixed

	 Torta Calda al Cioccolato  ($3 surcharge)($3 surcharge)	 GF
warm flourless chocolate cake with 
white chocolate ganache

	 Tiramisù
mini espresso soaked savoiardi, mascarpone

	 Budino di Caramello	 GF
mini buttterscotch pudding, vanilla caramel, 
wafer, rosemary salt

	 Gelato Artigianale di Terroni	 GF
house made gelato (select one)

 Crema (vanilla)

 Cioccolato (chocolate)

 Sorbetto di limone (lemon sorbet)	 v

	 Macedonia di Frutta ($3 surcharge)($3 surcharge)	 gf - v
seasonal fruit platter
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APRISTOMACO/INSALATE/PIZZE  APRISTOMACO/INSALATE/PIZZE  Choose 2 served family styleChoose 2 served family style

	 Insalata Verde	 V - gf
mixed greens, baby romaine, frisée and lolla rossa lettuce, 
sunflower sprouts, watercress, cherry tomatoes, sherry 
vinaigrette, dijon, maple syrup, extra virgin olive oil

	 Insalata Ricchia	 VG - GF
arugula, button mushrooms, Parmigiano 
Reggiano shavings, lemon

	 Farinata con le Barbabietole	 VG - GF
Ligurian chickpea pancake, roasted beets, heirloom 
carrots, ricotta salata, arugula, watercress, sunflower  
sprouts, pistachios, mint

	 Caprese di Bufala	 VG - GF
fresh mozzarella di bufala from Campania, tomatoes, 
extra virgin olive oil, fresh basil

	 Funghi Assoluti	 VG
baked oyster mushrooms, Grana Padano, breadcrumbs, 
garlic, arugula, extra virgin olive oil, balsamic vinegar

	 Frittura di Calamari
deep fried lightly floured calamari, served with fresh lemon

	 Polpette al Sugo
beef and pork meatballs, herbs, tomato sauce, Grana Padano

	 Pizza Marinara	 V
tomato, garlic (no mozzarella), basil, herbs

	 Pizza Peppino	 VG - can be made v
tomato, grilled eggplant, zucchini, 
red peppers, Parmigiano Reggiano, garlic

	 Pizza Margherita	 VG
tomato, mozzarella, basil

	 Pizza Veloce	 VG
tomato, mozzarella, button mushrooms

	 Pizza Da Dó a Dà	 VG
tomato, mozzarella, goat cheese, eggplant, 
roasted red peppers

	 Pizza Primavera	 VG
tomato, mozzarella, button mushrooms, 
red peppers, artichokes, black olives

	 Pizza Don Corrado
white pizza with mozzarella, gorgonzola, potatoes, 
house-made spicy sausage, fresh rosemary

	 Pizza Sofia
tomato, mozzarella, sweet genoa salame

	 Pizza Capricciosa 
tomato, mozzarella, button mushrooms, artichokes, 
olives, Italian ham

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

	 Pizza Natalina 
tomato, mozzarella, roasted red peppers, 
hot calabrese salame, black olives, garlic

	 Pizza Affitisciuta 
tomato, mozzarella, smoked scamorza, 
house-made spicy Italian sausage

	 Pizza Mangiabun
white pizza with mozzarella, rapini, spicy sausage, garlic

	 Pizza C’t Mang
white pizza with mozzarella, gorgonzola, fresh pears, 
walnuts, speck (smoked prosciutto), honey

4 COURSES4 COURSES

includes complimentary sud forno bread  
and terroni extra virgin olive oil

APRISTOMACO/INSALATE/pizzeAPRISTOMACO/INSALATE/pizze	 Choose 2 SERVED FAMILY STYLE

PRIMiPRIMi		 Choose 2 SERVED FAMILY STYLE

secondi	secondi	 guests will select 1 from 
	 the individually plated options

dolci	dolci	 Choose 1 SERVED FAMILY STYLE

NOV 2026

SET MENUS: $85 PER PERSONSET MENUS: $85 PER PERSON
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PRIMI  PRIMI  Choose 2 served family styleChoose 2 served family style

	 Penne ca’ Pummarola n’Goppa	 VG - V
tomato sauce, basil

	 Rigatoni Arcobaleno	 VG - can be made v
fresh mozzarella di bufala from Campania, 
zucchini, Grana Padano, light cherry 
tomato sauce, onion, basil

	 Garganelli al Limone	 VG
spinach, Parmigiano Reggiano 
shavings, capers, onion, lemon

	 Ravioli alla Lilli	 VG
stuffed with spinach, ricotta, butter, sage, Grana Padano

	 Rigatoni alla Bolognese
traditional bolognese ragù (pork & beef), Grana Padano

	 Garganelli Geppetto 
house-made spicy Italian sausage, dandelion 
greens,fontina, Grana Padano, extra virgin olive oil

	 Rigatoni alla Iosa
house-made spicy Italian sausage, peas, Grana Padano, 
button & oyster mushrooms, extra virgin olive oil

	 Cavatelli al Sugo d’Agnello
braised lamb, dandelion greens, pecorino

	 Ravioli al Brasato  (seasonal fall/winter)(seasonal fall/winter)
ravioli filled with braised beef, butter, 
sage, Grana Padano 

SECONDI  SECONDI  Guests will select 1 from the following individually plated options on event dateGuests will select 1 from the following individually plated options on event date

	 Branzino alla Griglia	 Gf
grilled seabass fillet served with a seasonal side

	 Controfiletto di Manzo alla Griglia	 Gf
8oz New York strip served grilled 
with roasted potatoes, sautéed rapini

	 Parmigiana di Melanzane 	 VG
eggplant, fior di latte mozzarella, parmigiano, 
tomato sauce, basil

DOLCI  DOLCI  Choose 1 served family style

	 Bombolini
fried mini sweet buns filled with crema or Nutella

 Crema (vanilla)

 Nutella

 Mixed

	 Torta Calda al Cioccolato  ($3 surcharge)($3 surcharge)	 GF
warm flourless chocolate cake with 
white chocolate ganache

	 Macedonia di Frutta ($3 surcharge)($3 surcharge)	 gf - v
seasonal fruit platter

	 Tiramisù
mini espresso soaked savoiardi, mascarpone

	 Budino di Caramello	 GF
mini buttterscotch pudding, vanilla caramel, 
wafer, rosemary salt

	 Gelato Artigianale di Terroni	 GF
house made gelato (select one)

 Crema (vanilla)

 Cioccolato (chocolate)

 Sorbetto di limone (lemon sorbet)	 V
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APRISTOMACO/INSALATE/PIZZE  APRISTOMACO/INSALATE/PIZZE  Choose 2 served family styleChoose 2 served family style

	 Insalata Verde	 V - gf
mixed greens, baby romaine, frisée and lolla rossa lettuce, 
sunflower sprouts, watercress, cherry tomatoes, sherry 
vinaigrette, dijon, maple syrup, extra virgin olive oil

	 Insalata Ricchia	 VG - GF
arugula, button mushrooms, Parmigiano 
Reggiano shavings, lemon

	 Farinata con le Barbabietole	 VG - GF
Ligurian chickpea pancake, roasted beets, heirloom 
carrots, ricotta salata, arugula, watercress, sunflower  
sprouts, pistachios, mint

	 Caprese di Bufala	 VG - GF
fresh mozzarella di bufala from Campania, tomatoes, 
extra virgin olive oil, fresh basil

	 Funghi Assoluti	 VG
baked oyster mushrooms, Grana Padano, breadcrumbs, 
garlic, arugula, extra virgin olive oil, balsamic vinegar

	 Burrata e Prosciutto
fresh burrata from Puglia, prosciutto di Parma,  
Sud Forno crostini

	 Tagliere Mezzo e Mezzo
a selection of Italian & local cured meats and cheeses

	 Frittura di Calamari
deep fried lightly floured calamari, served with fresh lemon

	 Polpette al Sugo
beef and pork meatballs, herbs, tomato sauce, Grana Padano

	 Gnocco Fritto
fried pizza dough, prosciutto di Parma

	 Pizza Marinara	 V
tomato, garlic (no mozzarella), basil, herbs

	 Pizza Peppino	 VG - can be made v
tomato, grilled eggplant, zucchini, 
red peppers, Parmigiano Reggiano, garlic

	 Pizza Margherita	 VG
tomato, mozzarella, basil

	 Pizza Veloce	 VG
tomato, mozzarella, button mushrooms

	 Pizza Da Dó a Dà	 VG
tomato, mozzarella, goat cheese, eggplant, 
roasted red peppers

	 Pizza Primavera	 VG
tomato, mozzarella, button mushrooms, 
red peppers, artichokes, black olives

	 Pizza Don Corrado
white pizza with mozzarella, gorgonzola, potatoes, 
house-made spicy sausage, fresh rosemary

	 Pizza Sofia
tomato, mozzarella, sweet genoa salame

	 Pizza Capricciosa 
tomato, mozzarella, button mushrooms, artichokes, 
olives, Italian ham

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

	 Pizza Natalina 
tomato, mozzarella, roasted red peppers, 
hot calabrese salame, black olives, garlic

	 Pizza Affitisciuta 
tomato, mozzarella, smoked scamorza, 
house-made spicy Italian sausage

	 Pizza Mangiabun
white pizza with mozzarella, rapini, spicy sausage, garlic

	 Pizza C’t Mang
white pizza with mozzarella, gorgonzola, fresh pears, 
walnuts, speck (smoked prosciutto), honey

	 Olive Ascolane
deep fried meat stuffed olives

	 Crocchette di Patate
Potato Croquettes (contains pork)

	 Patatine Fritte di Ceci
crispy chickpea fries, chili flakes, grana padano

	 Cacciatorino con Grana e Taralli
traditional cured pork salami, with Grana Padano and 
traditional taralli, a traditional Italian snack pairing

APERITIVO  APERITIVO  served family style: served family style: served with a 3oz glass of Prosecco upon arrival (or upgrade to a 3oz glass Franciacorta add $5 pp)served with a 3oz glass of Prosecco upon arrival (or upgrade to a 3oz glass Franciacorta add $5 pp)

5 COURSES5 COURSES

includes complimentary sud forno bread  
and terroni extra virgin olive oil

APeritivo 	APeritivo 	 choose 3 SERVED FAMILY STYLE
APRISTOMACO/INSALATE	APRISTOMACO/INSALATE	 Choose 2 SERVED FAMILY STYLE
PRIMI	PRIMI	 Choose 2 SERVED FAMILY STYLE
secondi	secondi	 Pre-select two options - 1 meat 1 fishPre-select two options - 1 meat 1 fish

dolci	dolci	 Choose 1 SERVED FAMILY STYLE

NOV 2026

SET MENUS: $130 PER PERSONSET MENUS: $130 PER PERSON



V_  vegan VG_  vegetarian N_  contain nuts GF_  Gluten free A_  AlcoholDF_  DAIRY FREE

9

PRIMI  PRIMI  Choose 2 served family styleChoose 2 served family style

	 Penne ca’ Pummarola n’Goppa	 VG - V
tomato sauce, basil

	 Rigatoni Arcobaleno	 VG - can be made v
fresh mozzarella di bufala from Campania, 
zucchini, Grana Padano, light cherry 
tomato sauce, onion, basil

	 Garganelli al Limone	 VG
spinach, Parmigiano Reggiano 
shavings, capers, onion, lemon

	 Ravioli alla Lilli	 VG
stuffed with spinach, ricotta, butter, sage, Grana Padano

	 Cannelloni di Ricotta	 VG
house-made cannelloni filled with ricotta, 
Grana Padano, pecorino, mushroom sauce

	 Garganelli Geppetto 
house-made spicy Italian sausage, dandelion 
greens,fontina, Grana Padano, extra virgin olive oil

	 Rigatoni alla Iosa
house-made spicy Italian sausage, peas, Grana Padano, 
button & oyster mushrooms, extra virgin olive oil

	 Rigatoni alla Bolognese
traditional bolognese ragù (pork & beef), Grana Padano

	 Cavatelli al Sugo d’Agnello
braised lamb, dandelion greens, pecorino

	 Ravioli al Brasato  (seasonal fall/winter)(seasonal fall/winter)
ravioli filled with braised beef, butter, 
sage, Grana Padano 

SECONDI  SECONDI  Pre-select two options from the following items: Host to select 1 meat and 1 fish option (Eggplant vegetarian option included)Pre-select two options from the following items: Host to select 1 meat and 1 fish option (Eggplant vegetarian option included)
	 Host to provide guest Secondi selections a minimum of 8 weeks in advance	 Host to provide guest Secondi selections a minimum of 8 weeks in advance

DOLCI  DOLCI  Choose 1 served family styleChoose 1 served family style

	 Bombolini
fried mini sweet buns filled with crema or Nutella

 Crema (vanilla)

 Nutella

 Mixed

	 Torta Calda al Cioccolato  ($3 surcharge)($3 surcharge)	 gf
warm flourless chocolate cake with 
white chocolate ganache

	 Macedonia di Frutta ($3 surcharge)($3 surcharge)	 gf - v
seasonal fruit platter

	 Tiramisù
mini espresso soaked savoiardi, mascarpone

	 Budino di Caramello	 gf
mini buttterscotch pudding, vanilla caramel, 
wafer, rosemary salt

	 Gelato Artigianale di Terroni	 gf
house made gelato (select one)

 Crema (vanilla)

 Cioccolato (chocolate)

 Sorbetto di limone (lemon sorbet)	 V

	 Controfiletto di Manzo alla Griglia	 gf
8oz New York strip served grilled, with roasted potatoes  
and sautéed rapini

	 Stinco d’Agnello Brasato 	 gf
lamb shank slow-cooked in tomato sauce with leccine 
olives, mint, mashed potatoes, sauteed spinach

	 Costolette di Carne Brasate 	 gf
braised beef short ribs in red wine, butternut 
squash puree, sauteed mushrooms

	 Parmigiana di Melanzane	 VG
eggplant, fior di latte mozzarella, parmigiano, 
tomato sauce, basil

	 Branzino alla Griglia 	 gf
grilled seabass fillet served with a seasonal side

	 Filetto di Salmone alla Griglia 	 gf
grilled salmon fillet served with roasted baby carrots,  
salsa verde

	 Merluzzo alla Mammolese  (seasonal fall/winter)(seasonal fall/winter)	 gf
baked cod on puttanesca sauce (anchovy, tomatoes, 
capers, potatoes, black olives, chili flakes, garlic)
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ASSAGGINI  ASSAGGINI  included - all SERVED PASSED included - all SERVED PASSED 

	 Bruschette	 VG - v
chef’s selection of assorted bruschette 

	 Spiedini	 VG - gf - v
vegetarian mini skewers of buffalo mozzarella, 
cherry tomatoes & grilled seasonal vegetables

	 Salmone Affumicato	 gf
cucumber, mascarpone cream, smoked salmon

	 Arrosticini	 Gf - df
seasoned lamb skewers

APERITIVO  APERITIVO  included - aperitivo stationincluded - aperitivo station

	 Burrata con Pomodorini	 VG
fresh burrata from Puglia, cherry tomatoes, basil, 
sourdough crostini, extra virgin extra virgin olive oil

	 Tagliere Mezzo e Mezzo
a selection of Italian & local cured meats and cheeses

APRISTOMACO  APRISTOMACO  CHOOSE 2 FAMILY STYLE (OR) CHOOSE 2 FAMILY STYLE (OR) 
	 1 INDIVIDUALLY PLATED (*Plated option)	 1 INDIVIDUALLY PLATED (*Plated option)

	 Funghi Assoluti	 VG
baked oyster mushrooms, Grana Padano, breadcrumbs, 
garlic, arugula, extra virgin olive oil, balsamic vinegar

	 Insalata Ricchia	 VG - GF
arugula, button mushrooms, Parmigiano 
Reggiano shavings, lemon

	 Farinata con le Barbabietole	 VG - GF
Ligurian chickpea pancake, roasted beets, heirloom 
carrots, ricotta salata, arugula, watercress, sunflower  
sprouts, pistachios, mint

	 Caprese di Bufala	 VG - GF
fresh mozzarella di bufala from Campania, tomatoes, 
extra virgin olive oil, fresh basil

	 Tartare di Manzo	 can be made gF
beef, capers, red onions, smoked paprika, egg,  
crostini, extra virgin olive oil

	 Calamari alla Griglia	 GF
grilled calamari, mixed greens, fresh tomatoes, onion, capers

	 Pesce Crudo	 GF
chef’s selection - market fish

	 Polipo e Patate, Pomodorini	 GF
octopus, black olives, potatoes, parsley,  
cherry tomatoes

	 Frittura di Calamari
deep fried lightly floured calamari, served with fresh lemon

	 Polpette al Sugo
beef and pork meatballs, herbs, tomato sauce, Grana Padano

6 COURSES + 1 hour passed assagini6 COURSES + 1 hour passed assagini

	  $190 to include a 3oz glass of franciacorta 
(additional $10 Per person)

Please advise of any alLergies 
as not all ingredients are listed.

assagini	assagini	 included - all served passed

aperitivoaperitivo	 included - aperitivo station

apristomacoapristomaco		 Choose 2 SERVED FAMILY STYLE (or) 
	 1 individually plated

PRIMIPRIMI		 CHOOSE 1 INDIVIDUALLY PLATED - 1/2 portion

secondisecondi		 PRE-SELECT 3 OPTIONS FROM THE categories provided 
	 1 PRE-SELECTED PLATED MAIN WILL BE SERVED to 
	 guests INDIVIDUALLY

dolcidolci 	 	 CHOOSE 3 - Dolci Station (or) served family style

NOV 2026

SET MENUS: $180 PER PERSONSET MENUS: $180 PER PERSON
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PRIMI  PRIMI  Choose 1 individually plated - 1/2 portionChoose 1 individually plated - 1/2 portion

	 Rigatoni Arcobaleno	 VG - can be made v
fresh mozzarella di bufala from Campania, zucchini, 
Grana Padano, light cherry tomato sauce, onion, basil

	 Garganelli al Limone	 VG
spinach, Parmigiano Reggiano shavings, capers, onion, lemon

	 Ravioli alla Lilli	 VG
stuffed with spinach, ricotta, butter, sage, Grana Padano

	 Cannelloni di Ricotta	 VG
house-made cannelloni filled with ricotta, 
Grana Padano, pecorino, mushroom sauce

	 Tagliolini Butter and Truffle	 VG
aromatic butter, parmigiano, black truffle

	 Garganelli Geppetto 
house-made spicy Italian sausage, dandelion 
greens,fontina, Grana Padano, extra virgin olive oil

	 Tonnarelli alla Norcina
house-made spicy Italian sausage, Pecorino 
Romano, garlic, Italian black truffle shavings

	 Rigatoni alla Bolognese
traditional bolognese ragù (pork & beef), Grana Padano

	 Cavatelli al Sugo d’Agnello
braised lamb, dandelion greens, pecorino

	 Ravioli al Brasato  (seasonal fall/winter)(seasonal fall/winter)
ravioli filled with braised beef, butter, 
sage, Grana Padano

SECONDI  SECONDI  PRE-SELECT 3 OPTIONS FROM THE categories below - Final quantity required (i.e. x10, veg x20 fish, x50 meat) PRE-SELECT 3 OPTIONS FROM THE categories below - Final quantity required (i.e. x10, veg x20 fish, x50 meat) 
	 (1 PRE-SELECTED PLATED MAIN WILL BE SERVED to guests INDIVIDUALLY)	 (1 PRE-SELECTED PLATED MAIN WILL BE SERVED to guests INDIVIDUALLY)

Pesce: Pesce: Choose 1 optionChoose 1 option

carne: carne: Choose 1 optionChoose 1 option

vegetarian/vegan: vegetarian/vegan: Choose 1 optionChoose 1 option

DOLCI  DOLCI  CHOOSE 3 - Dolci Station or served family styleCHOOSE 3 - Dolci Station or served family style

	 Bombolini
 Crema (vanilla)

 Nutella

 Mixed

	 Macedonia di Frutta ($3 surcharge)($3 surcharge)	 gf - v
seasonal fruit platter

	 Torta Calda al Cioccolato  ($3 surcharge)($3 surcharge)	 gf

	 Budino di Caramello	 gf

	 Panna Cotta	 gf

	 Mini Tarts
	 Assorted Cantucci Biscotti
	 Gelato Artigianale di Terroni

 Crema (vanilla)

 Cioccolato (chocolate)

 Sorbetto di limone (lemon sorbet)	 V

	 Tiramisù

	 Branzino alla Griglia 	 gf
grilled seabass fillet served with a seasonal side

	 Halibut al Forno	 gf
oven roasted halibut, lemon caper butter, sautéed 
spinach, lentils and n’duja (contains pork)

	 Filetto di Salmone alla Griglia 	 gf
grilled salmon fillet served with roasted baby carrots,  
salsa verde

	 Merluzzo alla Mammolese  (seasonal fall/winter)(seasonal fall/winter)	 gf
baked cod on puttanesca sauce (anchovy, tomatoes, 
capers, potatoes, black olives, chili flakes, garlic)

	 Costolette di Carne Brasate 	 gf
braised beef short ribs in red wine, butternut 
squash puree, sauteed mushrooms

	 Costolette d’Agnello	 gf
lamb chops, cannellini beans, roasted zucchini

	 Filetto di Manzo 	 gf
8oz beef tenderloin, fingerling potatoes, 
oyster mushrooms, red wine sauce

	 Controfiletto di Manzo alla Griglia	 gf
8oz New York strip served grilled, with roasted potatoes  
and sautéed rapini

	 Parmigiana di Melanzane	 VG
eggplant, fior di latte mozzarella, parmigiano, 
tomato sauce, basil

	 Polpette di Ricotta e Spinaci	 VG
vegetarian meatballs - ricotta, spinach, 
tomato sauce

	 Funghi e Polenta	 VG - gf
wild mushrooms and parsnips, soft polenta, 
truffle, taleggio sauce 

	 Cavolfiore Arrostito	 V - can be made gf
roasted cauliflower steaks with crispy 
chickpeas, croutons, salsa verde
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NOV 2026

menu all’impiedimenu all’impiedi
passed bitespassed bites
menu guidelinesmenu guidelines
choose 6 selectionschoose 6 selections

$45 per person for 1 hour 
$55 per person for 2 hours  
$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.Allergy Alerts & Dietary Restrictions.

let us assist you!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.

Party Name  	   Date  	

 
Guest #  	   Room  	

APERITIVO  APERITIVO  additional - 45 min, $15 per personadditional - 45 min, $15 per person

	 Tagliere Mezzo e Mezzo
a selection of Italian & local cured meats and cheeses

PIZZEPIZZE

	 Margherita	 VG
tomato, mozzarella, basil

	 Primavera	 VG
tomato, mozzarella, button mushrooms, 
red peppers,artichokes, black olives

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

	 Sofia
tomato, mozzarella, sweet genoa salame

	 Don Corrado
white pizza with mozzarella, gorgonzola, potatoes, 
house-made spicy sausage, fresh rosemary

CARNECARNE

	 Arrosticini	 Gf - df
seasoned lamb skewers

	 Polpette al Sugo
beef and pork meatballs, herbs, tomato sauce, Grana Padano

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

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

	 Arancine Siciliane
deep fried traditional sicilian arancini with veal ragu, peas

  Meat
  Vegetarian

PASTAPASTA

	 Risotto	 Gf - vg - a - v
choose flavour:

  Asparagus	   Squash
  Mushoroom	   Peas

	 Rigatoni Arcobaleno	 VG - can be made v
fresh mozzarella di bufala from Campania, zucchini, 
Grana Padano, light cherry tomato sauce, onion, basil

	 Gnocchi al Pomodoro 	 vg - a
gnocchi with tomato sauce, fresh ricotta, basil, Grana Padano

	 Cavatelli alla Bolognese	 a
house-made cavatelli traditional bolognese 
ragù (pork & beef), Grana Padano

	 Cavatelli con Cime di Rapa e Salsiccia	 a
cavatelli with rapini and pork sausage
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VEGETARIANOVEGETARIANO

	 Crostino � VG - V
seasonal crostini

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

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

veganvegan

	 Risotto	 Gf - vg - a - v
choose flavour:

  Asparagus	   Squash
  Mushoroom	   Peas

	 Funghi Assoluti	 VG - can be made v
baked oyster mushrooms, Grana Padano, 
breadcrumbs, garlic, arugula, extra virgin 
olive oil, balsamic vinegar

	 Polenta Bite	 vg - v
baked polenta with caponata vegetables

	 Marinara	 vg - v
garlic, tomato, basil, herbs

	 Farinata	 vg - v
chickpea crepe, roasted mushrooms, spicy caramelized  
onions and arugula

	 Primavera	 vg - v
tomato, button mushrooms, red peppers, artichokes,  
black olives

PESCEPESCE

	 Spiedini di Gamberi e Menta 	 gf
grilled shrimp skewers with mint

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

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

	 Fritto Misto
fried calamari and vegetables

MINI DOLCiMINI DOLCi

	 Bombolini
fried mini sweet buns filled with crema or Nutella

 Crema (vanilla)
 Nutella	 n

 Mixed

	 Tiramisù �
mascarpone mousse, espresso, savoiardi, cocoa

	 Spiedini di Frutta	 v - gf - df
fresh fruit skewers

	 Gelato Artigianale Limone	 V
house-made lemon sorbet

	 Budino al Caramello	 gf
butterscotch pudding, vanilla caramel, rosemary salt

	 Biscotti Assortiti 	 n
selection of Sud Forno biscotti

ADDITIONALADDITIONAL

	 Bombolini Salati Misti
assorted Bombolini Salati

 Vegetarian: caprese, carciofi
 Non-vegetarian: salame, prosciutto, porchetta
 Mixed: salame, prosciutto, caprese

 1hr $15	  2hr $20

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

Tiramisù
Torta di Frutta
Budino	 GF
Bombolini alla Crema
Torta di Cioccolato	 N
Torta al Limone	 N
Bombolini alla Nutella	 N
Cantucci Biscotti 	 N
Cannoli  ($3 extra)

 1hr $25	  2hr $30
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 PASTA   PASTA  select 3select 3

	 Al Pomodoro  (can be made GF on request)(can be made GF on request)	 V
tomato sauce, basil

	 Alla Bolognese  (can be made GF on request)(can be made GF on request)	 A
traditional bolognese ragù (pork & beef), Grana Padano

 2hr $25	 2hr $25	  3hr $30 3hr $30

	 Alla Norma	 VG
tomato, eggplant, ricotta salata, basil

	 Arcobaleno  (can be made V OR GF on request)(can be made V OR GF on request)	 VG
fresh mozzarella di bufala from Campania,  
zucchini, light cherry tomato sauce, onion, basil

 insalate / VEGETARIANo   insalate / VEGETARIANo  select 3select 3

	 Insalata di Cavolo Nero	 VG - GF - N
kale, pecorino, nuts, lemon juice

	 Funghetto	 VG - N
mushrooms, kale, Parmigiano Reggiano, pecans, 
barley, freekeh

	 Caprese di Bufala	 VG - GF
fresh mozzarella di bufala from Campania, tomatoes, 
extra virgin olive oil, fresh basil

 2hr $27	 2hr $27	  3hr $33 3hr $33

	 Insalata Quinoa	 V - gf
quinoa, rosted carrots, roasted leeks, candy beets

	 Insalata di Finocchio 	 V - gf
fennel, butter lettuce, orange, herb dressing

	 Insalata Verde	 V - gf
mixed greens, baby romaine, frisée and lolla rossa lettuce, 
sunflower sprouts, watercress, cherry tomatoes, sherry 
vinaigrette, dijon, maple syrup, extra virgin olive oil

menu stazionimenu stazioni
stationsstations
menu for stand up events 50+menu for stand up events 50+

select from each category and duration. 
all Prices listed are per person.

Party Name  	   Date  	

 
Guest #  	   Room  	

Allergy Alerts & Dietary Restrictions. let us assist you!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.

NOV 2026

 ANTIPASTO MISTO ANTIPASTO MISTO

Selection of italian regional salumi (cured meats) & cheeses accompanied  
by seasonal fruits, homemade jams, honey, nuts and Sud Forno bread

 small (serves 15-20) $240	 small (serves 15-20) $240	  medium (serves 20-30) $330	 medium (serves 20-30) $330	  large (serves 45-50) $550 large (serves 45-50) $550

 Pinzimonio Pinzimonio

Selection of fresh vegetables and olive oil dipping

 small (serves 15-20) $120	 small (serves 15-20) $120	  medium (serves 20-30) $180	 medium (serves 20-30) $180	  large (serves 40-50) $290 large (serves 40-50) $290
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 CARNE CARNE    all items included - accompanied by seasonsal sidesall items included - accompanied by seasonsal sides

 PESCE PESCE    all items included - accompanied by seasonsal sidesall items included - accompanied by seasonsal sides

 PESCE CRUDO PESCE CRUDO

	 Salsiccia della Casa	 Gf
house-made pork sausage

	 Spiedini di Agnello 	 Gf
lamb skewers

 2hr $45	 2hr $45	  3hr $55 3hr $55

	 Porchetta 	 Gf
slow cook pork roast

	 Arrosto di Manzo	 Gf
slow cook roast beef and herbs

	 Salmone Arrosto 	 Gf
whole roasted salmon

	 Filetto di Trota al forno 	 Gf
roasted trout fillet 

 2hr $40	 2hr $40	  3hr $50 3hr $50

	 Gamberetti alla griglia 	 Gf
grilled shrimp

	 Dentice or Branzino al forno 	 Gf
baked red snapper or seabass
 

	 Ostriche  ($4 per piece)($4 per piece)	 Gf
oysters with accompanimends: mignonette, lemon wedges, 
hot sause garnish (chef recommends 5 per person)
quantity: 	

 Stazione Pizza   Stazione Pizza  all items includedall items included

	 Marinara	 V
tomato, garlic (no mozzarella), basil, herbs

	 Margherita	 VG
tomato, mozzarella, basil

	 Pizza Peppino  (no cheese)(no cheese)	 v
tomato, grilled eggplant, zucchini, red peppers, garlic

 1hr $20	 1hr $20	  2hr $25 2hr $25

	 Affitisciuta
tomato, mozzarella, smoked scamorza, house-made  
spicy Italian sausage

	 Primavera
tomato, mozzarella, button mushrooms, red peppers, 
artichokes, black olives

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

 bombolini salati misti bombolini salati misti

assortment of Bombolini Salati
 Vegetarian: Caprese, Carciofi
 Non-vegetarian: Salami, Prosciutto, Porchetta
 Mixed: Salami, Prosciutto, Caprese

 1hr $15	 1hr $15	  2hr $20 2hr $20

 Stazione DOLCE   Stazione DOLCE  assortment of sud forno mini dolciassortment of sud forno mini dolci

Tiramisù
Torta di Frutta
Budino	 GF
Bombolini alla Crema
Torta di Cioccolato	 N
Torta al Limone	 N
Bombolini alla Nutella	 N
Cantucci Biscotti 	 N
Cannoli  ($3 extra)

 1hr $25	 1hr $25	  2hr $30 2hr $30
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PIZZE  PIZZE  A la carte served cut into 8 slicesA la carte served cut into 8 slices

Select pizzas choices and advise quantity for each. Price per pizza. Select pizzas choices and advise quantity for each. Price per pizza. 

	 Marinara  (VG - v)(VG - v)� 189090

tomato sauce, basil, herbs, garlic (no mozzarella) 
quantity: 	

	 Margherita  (VG)(VG)� 199090

tomato sauce, mozzarella, basil 
quantity: 	

	 Bufalina  (VG)(VG)� 249090

tomato sauce, fresh mozzarella di bufala  
from Campania, basil 
quantity: 	

	 Primavera  (VG)(VG)� 229090

tomato sauce, mozzarella, button mushrooms, 
red peppers, artichokes, black olives 
quantity: 	

	 Li Pecuri  (VG)(VG)� 229090

tomato sauce, mozzarella, goat cheese, 
sundried tomatoes, arugula, parmigiano 
quantity: 	

	 Sofia� 209090

tomato sauce, mozzarella, sweet Genoa salame 
quantity: 	

	 San Giorgio� 239090

tomato sauce, mozzarella, hot Calabrese salame, 
button mushrooms 
quantity: 	

	 Natalina� 239090

tomato sauce, mozzarella, roasted red peppers,  
hot Calabrese salame, black olives, garlic 
quantity: 	

	 Puzza  (VG)(VG)� 249090

white pizza with mozzarella, Italian mascarpone,  
gorgonzola, button mushrooms 
quantity: 	

	 Smendozzata� 249090

tomato sauce, mozzarella, house-made spicy  
Italian sausage, gorgonzola, red onions 
quantity: 	

	 Capricciosa� 249090

tomato sauce, mozzarella, button mushrooms, 
artichokes, olives, Italian ham 
quantity: 	

	 Focu Meu� 239090

tomato sauce, mozzarella, fried eggplant,  
spicy ‘nduja sausage, shaved parmigiano 
quantity: 	

	 Affitisciuta� 239090

tomato sauce, mozzarella, smoked scarmoza,  
house-made spicy Italian sausage 
quantity: 	

	 Santo Spirito� 239090

tomato sauce, fior di latte, anchovies,  
cherry tomatoes, capers 
quantity: 	

	 Don Corrado� 249090

white pizza with mozzarella, gorgonzola, potatoes,  
house-made spicy Italian sausage, fresh rosemary 
quantity: 	

	 Santo Stefano� 279090

tomato sauce, fresh mozzarella di bufala from Campania,  
fresh arugula, prosciutto di Parma 
quantity: 	

	 Mangiabun� 239090

white pizza with mozzarella, rapini, house-made spicy  
Italian sausage, garlic 
quantity: 	

	 C’t Mang� 239090

white pizza with mozzarella, gorgonzola, fresh pears,  
walnuts, speck (smoked prosciutto), honey 
quantity: 	

	 Scattagengive� 239090

tomato sauce, mozzarella, hot cacciatore salame, 
spicy auricchio provolone 
quantity: 	

NOV 2026

late night menulate night menu
$25 PER PERSON$25 PER PERSON

(+) Additional $200 for keeping the kitchen 
open/staffed past 11:00pm until midnight. 
 
please advise of any allergies 
as not all ingredients are listed.

Party Name  	   Date  	

 
Guest #  	   Room  	
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add ons  add ons  pre-select quantity of eachpre-select quantity of each

	 Mini Burger Sliders� 700/each00/each

beef patty, tomato, lettuce, cheddar cheese 
quantity: 	

	 Patatine fritte� 650/each50/each

fries with parmigiano 
quantity: 	

	 Polenta Fries or Chickpea Fries� 500/each00/each

cornmeal flour or chickpea flour 
quantity: 	

	 Verdure Fritte� 500/each00/each

fried mixed seasonal vegetables (lightly flavoured) 
quantity: 	

	 Shishito Peppers� 500/each00/each

quantity: 	

	 Bombolini Salati Misti� 400/each00/each

assortment of savoury Bombolini 
  Vegetarian (Caprese, Carciofi) 
  Non-vegetarian (Salami, Prosciutto, Porchetta) 
  Mixed (Salami, Prosciutto, Caprese)

	 Mini panino con Porchetta/whole Porchetta
mini porchetta sliders (upon request)
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