
COCKTAIL HOUR
HORS D’OEUVRES
$15

(choose six items, butlered)

*	 Crostini with white bean puree and anchovies

*	 Crostini with salt cod brandade and roasted cherry 
tomatoes

*	 Crostini with fava bean puree and pecorino toscano

*	 Prosciutto Sfizi: prosciutto with dried figs,goat cheese 
and balsamic reduction

*	 Smoked Salmon Sfizi: smoked salmon with 
mascarpone, capers, shallots and pesto

*	 Pizzetta with roasted radicchio, walnuts and gorgonzola

*	 Pizzetta with house made sausage and broccoli rabe

*	 Pizzetta Margherita: with tomatoes, basil and fresh 
mozzarella

*	 Chicken skewers with valencia orange glaze

*	 Arancini: saffron risotto fritter with mozzarella

*	 Goat cheese stuffed cremini mushrooms with walnuts

*	 Caprese: bocconcini mozzarella and tomato on 
skewers

*	 Polpettine: meatballs on skewers

*	 Andivia: endive boats with salmon moose

*	 Gnocchetti Di Spinachi: homemade ricotta and 
spinach gnocchi, sage and butter, served in oriental 
soup spoons 

Shrimp/Scallop/Tuna/Filet Mignon add $5

BRUNCH
SATURDAY $29 | SUNDAY $39

ENTREE  
(choose any three items, served family style)

uova benedet te 
Poached eggs, English muffin, prosciutto, hollandaise, and 
pesto

uova f iorent ino 
Poached eggs, English muffin, fresh greens

prosciut to cot to omelet te

Ham and ricotta cheese omelet

fr it tata del  giorno

Italian-style omelet of the day

Above items served with roasted peppers and onions

pane dolce

French toast with seasonal fruit and maple syrup

insal ata di  barbabie tol a

Roasted beets with arugula, walnuts and ricotta salata

insal ata cater ina

Frisee, pears, walnuts and goat cheese with ginger-carrot 
vinaigrette

gnocchet t i  di  spinachi

Homemade ricotta and spinach gnocchi, sage and butter

bucat ini  all’amatr ic iana

Pancetta, plum tomatoes, and pecorino cheese

Banquet & Event Menus
custom menus 

Private and semi-private atrium and wine cellar 
Discounted Parking Available Next Door

788A Union St.
Brooklyn, NY 11215
(718) 636-4800
info@scottadito.com

Scottadito Osteria Toscana

BEVERAGE PACKAGE
Unlimited Beer & House Wine
$15 per person

BRUNCH BEVERAGE PACKAGE
Unlimited Champagne & 
Mimosas
$5 per person

DOLCI 
$5 PER PERSON

Fresh berries and mascarpone
Homemade gelato
Cannoli 
Panna Cotta

Tiramisu
Sweet cream cheese 
with layers of coffee cookies

Torta al Cioccolato
Flourless chocolate torte
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COCKTAIL PARTY | HORS D’OEURVES
$15 PER HOUR 
2 HOUR MINIMUM

(choose eight items, butlered)

*	 Crostini with white bean puree and anchovies

*	 Crostini with salt cod brandade and roasted cherry 
tomatoes

*	 Crostini with fava bean puree and pecorino toscano

*	 Prosciutto Sfizi: prosciutto with dried figs,goat cheese and 
balsamic reduction

*	 Smoked Salmon Sfizi: smoked salmon with mascarpone, 
capers, shallots and pesto

*	 Pizzetta with roasted radicchio, walnuts and gorgonzola

*	 Pizzetta with house made sausage and broccoli rabe

*	 Pizzetta Margherita: with tomatoes, basil and fresh 
mozzarella

*	 Chicken skewers with valencia orange glaze

*	 Arancini: saffron risotto fritter with mozzarella

*	 Goat cheese stuffed cremini mushrooms with walnuts

*	 Caprese: bocconcini mozzarella and tomato on skewers

*	 Polpettine: meatballs on skewers

*	 Andivia: endive boats with salmon moose

*	 Gnocchetti Di Spinachi: homemade ricotta and spinach 
gnocchi, sage and butter, served in oriental soup spoons 

Shrimp/Scallop/Tuna/Filet Mignon 
add $5 per hour

$29 PER PERSON | TWO COURSES
TUESDAY to THURSDAY
All menus served family style 
Includes coffee, tea & homemade biscotti

ANTIPASTI /  SALAD COURSE

warm mediterr ane an ol ives  rosemary and lemon 
zest

insal ata di  campo 
Mesclun salad with cherry tomatoes

ENTRÉE (Choose one)

gnocchet t i  di  spinach 
Homemade ricotta and spinach gnocchi, sage and butter

orecchiet te  alle  verdure

Homemade pasta with zucchini, eggplant, plum tomatoes and 
ricotta salata

penne all a vodk a

Tube pasta with a tomato, cream, and vodka sauce

spaghet t i  al  pesto

r isot to a i  porcini

Risotto with pecorino cheese, porcini mushroom and fresh 
basil

pet to di  pollo

Roasted half chicken

t il apia scot tadito

Pan-seared tilapia filets with tomato coulis, kalamata olives, 
and braised artichokes

pollo con funghi tr ifol at i

Chicken with mushroom ragout

chicken carciof i

Chicken breast with white wine braised peppers and 
artichokes

eggpl ant mil anese

Breaded eggplant cutlets with cherry tomatoes, arugula, and 
fresh basil

SIDES

Haricot Vert & Roasted Potatoes 



†  SIDES

Haricot Vert Roasted Potatoes, Mashed Potatoes, Sautéed Broccoli Rabe, Green peas sautéed with shallots and prosciutto, 
White wine braised artichokes with garlic and Kalamata olives
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$49 PER PERSON | THREE COURSES 
All menus served family style 
Includes coffee, tea, homemade biscotti & 2 sides†

ANTIPASTI

warm mediterr ane an ol ives 
Rosemary and lemon zest

insal ata di  campo 
Mesclun salad with cherry tomatoes

PRIMI (choice of two)

gnocchet t i  di  spinachi 
Homemade ricotta and spinach gnocchi, sage and butter

orecchiet te  alle  verdure

Homemade pasta with zucchini, eggplant, plum tomatoes and 
ricotta salata

penne all a vodk a 
Tube pasta with a tomato, cream, and vodka sauce

spaghet t i  al  pesto

r isot to a i  porcini 
Risotto with pecorino cheese,porcini mushroom and 
fresh basil

SECONDI (choice of two)

pet to di  pollo 
Roasted half chicken

t il apia scot tadito

Pan-seared tilapia filets with tomato coulis, kalamata olives, 
and braised artichokes

eggpl ant roll at ini

Lightly breaded eggplant cutlets with ricotta cheese filling

pollo con funghi tr ifol at i

Chicken with mushroom ragout

chicken carciof i

Chicken breast with white wine braised peppers and 
artichokes

eggpl ant mil anese

Breaded eggplant cutlets with cherry tomatoes, arugula, and 
fresh basil

$39 PER PERSON | THREE COURSES
All menus served family style 
Includes coffee, tea, homemade biscotti & 2 sides†

ANTIPASTI

warm mediterr ane an ol ives 
Rosemary and lemon zest

insal ata di  campo 
Mesclun salad with cherry tomatoes

PRIMI (choice of one)

gnocchet t i  di  spinachi 
Homemade ricotta and spinach gnocchi, sage and butter

orecchiet te  alle  verdure

Homemade pasta with zucchini, eggplant, plum tomatoes and 
ricotta salata

penne all a vodk a 
Tube pasta with a tomato, cream, and vodka sauce

spaghet t i  al  pesto

r isot to a i  porcini 
Risotto with pecorino cheese,porcini mushroom and 
fresh basil

SECONDI (choice of one)

pet to di  pollo 
Roasted half chicken

t il apia scot tadito

Pan-seared tilapia filets with tomato coulis, kalamata olives, 
and braised artichokes

pollo con funghi tr ifol at i

Chicken with mushroom ragout

chicken carciof i

Chicken breast with white wine braised peppers and 
artichokes

eggpl ant mil anese

Breaded eggplant cutlets with cherry tomatoes, arugula, and 
fresh basil
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$59 PER PERSON | THREE COURSES  
All menus served family style 
Includes coffee, tea, homemade biscotti & 2 sides†

ANTIPASTI (choice of two)

insal ata di  barbabie tol a 
Roasted beets with arugula, walnuts and ricotta salata

caprese 
Mesclun salad with cherry tomatoes

cal amari  fr it t i 
Fried calamari served, red pepper sauce and roasted garlic aioli

insal ata di  cesar ina 
Classic caesar salad with romaine lettuce and croutons

PRIMI (choice of two)

gnocchet t i  di  spinachi 
Homemade ricotta and spinach gnocchi, sage 
and butter

farfalle  al  br ie ,  arugul a e  speck

Bowtie pasta, melted brie cheese, arugula and smoked prosciutto

orecchiet te  a i  sal s iccia e  r abe 
“Little ear” pasta with Italian sausage and broccoli rabe

r isot to a i  porcini 
Risotto with pecorino cheese, porcini mushroom and  
fresh basil

l a sagna 
Beef or vegetarian

SECONDI (choice of two)

pet to di  pollo 
Roasted half chicken

salmone in padell a

Pan-seared salmon filet

stuffed pork tenderloin

Stuffed with herbs, black mission figs, gorgonzola dolce,  
sambuca reduction, and mashed potatoes

osso buco 
Slow braised lamb shank with gremolata parsley, garlic  
and lemon zest

t il apia scot tadito 
Pan-seared tilapia filets with tomato coulis, kalamata olives, 
and artichoke hearts

shr imp oregonata 
Baked black tiger shrimp with bread crumbs, tomato and basil

$69 PER PERSON | THREE COURSES 
All menus served family style 
Includes coffee, tea & homemade biscotti & two sides†

ANTIPASTI (choice of three)

zuppa di  mussel s 
Mussels Sautéed with white wine, garlic and herbs

insal ata di  barbabie tol a 
Roasted beets with arugula, walnuts and ricotta salata

insal ata di  cesar ina 
Classic caesar salad with romaine lettuce and croutons

eggpl ant mil anese 
Breaded eggplant cutlets, cherry tomatoes, arugula, fresh basil

PRIMI (choice of three)

gnocchet t i  di  spinachi 
Homemade ricotta and spinach gnocchi, sage and butter

farfalle  al  br ie ,  arugul a e  speck

Bowtie pasta, melted brie cheese, arugula and smoked prosciutto

orecchiet te  a i  sal s iccia e  r abe 
“Little ear” pasta with Italian sausage and broccoli rabe

r ig atoni  pepperonata 
Ridged tube pasta with sautéed chicken, artichoke hearts, and 
roasted pepper pesto

pappardelle  al  fungi 
Homemade ribbon pasta, shiitake, porcini and portobello 
ragout, white trufle oil

SECONDI (choice of three)

pet to di  pollo 
Roasted half chicken

salmone in padell a

Pan-seared salmon filet

salmone boll ito 
Poached salmon filet with braised leeks in a white wine and 
saffron reduction with roasted potatoes

stuffed pork tenderloin

Stuffed with herbs, black mission figs, gorgonzola dolce, 
sambuca reduction, and mashed potatoes

rost icciana 
Slow braised beef short ribs, gremolata parsley, garlic, lemon zest

pan se ared chile an se a bass

shrimp oregonata 
Baked black tiger shrimp with bread crumbs, tomato and basil


