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Also Available:
Custom Menus, Hors d’oeuvres, Desserts

Catering Menu

Osteria Toscana

$29 PER PERSON  + SIDES (Choose two)

ANTIPASTI 

•warm mediterr ane an ol ives  rosemary and 
lemon zes t•

•insal ata di  c ampo•
Mesclun salad with cherry tomatoes

ENTRÉE (Choose one)

•gnocche t t i  di  spinach•
Homemade ricotta & spinach gnocchi, sage & 
butter

•orecchie t te alle  v erdure•
Homemade pasta with zucchini, eggplant, 
plum tomatoes & ricotta salata

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

•spaghe t t i  al  pes to•

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

•pe t to di  pollo•
Roasted half chicken

•t il apia scot tadito•
Pan-seared tilapia filets with tomato coulis, 
kalamata olives, & braised artichokes

•pollo con funghi tr ifol at i•
Chicken with mushroom ragout

•chicken c arciof i•
Chicken breast with white wine braised 
peppers & artichokes

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

$39 PER PERSON+ SIDES (Choose two)

ANTIPASTI

•warm medit err ane an ol iv es•
Rosemary & lemon zest
•ins al ata di  c ampo•
Mesclun salad with cherry tomatoes

PRIMI (choice of one)

•gnocche t t i  di  spinachi•
Homemade ricotta & spinach gnocchi, sage & 
butter
•orecchie t t e alle  v erdure•
Homemade pasta with zucchini, eggplant, plum 
tomatoes & ricotta salata
•penne all a vodk a•
Tube pasta with a tomato, cream, & vodka sauce
•spaghe t t i  al  pes to•
•r isot to a i  porcini•
Risotto with pecorino cheese,porcini mushroom & 
fresh basil

SECONDI (choice of one)

•pe t to di  pollo•
Roasted half chicken
•t il apia scot tadito•
Pan-seared tilapia filets with tomato coulis, 
kalamata olives, & braised artichokes
•pollo con funghi tr ifol at i•
Chicken with mushroom ragout
•chicken c arciof i•
Chicken breast with white wine braised peppers 
& artichokes
•eggpl ant mil anese•
Breaded eggplant cutlets with cherry tomatoes, 
arugula, & fresh basil

CHOSE TWO SIDES

Haricot Vert & Roasted Potatoes, Mashed 
Potatoes, Sauteed Broccoli Rabe, Green peas 
sauteed with shallots & prosciutto, White wine 
braised artichokes with garlic & Kalamata olives



$49 PER PERSON + SIDES (Choose two)

ANTIPASTI

•warm medit err ane an ol iv es•
Rosemary and lemon zest
•ins al ata di  c ampo• 
Mesclun salad with cherry tomatoes

PRIMI (choice of two)

•gnocche t t i  di  spinachi•
Homemade ricotta and spinach gnocchi, sage & 
butter
•orecchie t t e alle  v erdure•
Homemade pasta with zucchini, eggplant, plum 
tomatoes & ricotta salata
•penne all a vodk a•
Tube pasta with a tomato, cream,& vodka sauce
•spaghe t t i  al  pes to•
•r is ot to a i  porcini•
Risotto with pecorino cheese,porcini mushroom & 
fresh basil

SECONDI (choice of two)

•pe t to di  pollo•
Roasted half chicken

•t il apia scot tadito•
Pan-seared tilapia filets with tomato coulis, 
kalamata olives, & 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 c arciofi•
Chicken breast with white wine braised peppers 
& artichokes

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

$69 PER PERSON + SIDES (Choose two)
  

ANTIPASTI (choice of three)

•zuppa di  mussel s•
Mussels Sautéed with white wine, garlic & herbs
•insal ata di  barbabie tol a•
Roasted beets with arugula, walnuts & ricotta salata
•insal ata di  cesar ina•
Classic caesar salad with romaine lettuce & croutons
•eggpl ant mil anese•
Breaded eggplant cutlets, cherry tomatoes, arugula, 
fresh basil

PRIMI (choice of three)
•gnocche t t i  di  spinachi•
Homemade ricotta & spinach gnocchi, sage & butter
•farfalle  al  br ie ,  arugul a e  speck•
Bowtie pasta, melted brie cheese, arugula & smoked 
prosciutto
•orecchie t te a i  sal s iccia e  r abe•
“Little ear”pasta with Italian sausage & broccoli rabe
•r ig atoni pepperonata•
Ridged tube pasta with sautéed chicken, artichoke 
hearts, & roasted pepper pesto
•pappardelle  al  fungi•
Homemade ribbon pasta, shiitake, porcini & 
portobello ragout, white trufle oil

SECONDI  (choice of three)
•pe t 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 & saffron reduction with roasted potatoes
•s tuffed pork tenderloin•
Stuffed with herbs, black mission figs, gorgonzola 
dolce, sambuca reduction, & mashed potatoes
•ros t icciana•
Slow braised beef short ribs, gremolata parsley, garlic, 
lemon zest
•shrimp oregonata•
Baked black tiger shrimp with bread crumbs, tomato 
& basil

$59 PER PERSON + SIDES (Choose two)
  

ANTIPASTI (choice of three)

•insal ata di  barbabie tol a•
Roasted beets with arugula, walnuts & ricotta salata
•c aprese•
Mesclun salad with cherry tomatoes
•c al amari  fr it t i•
Fried calamari served, red pepper sauce & roasted 
garlic aioli
•insal ata di  cesar ina•
Classic caesar salad with romaine lettuce & croutons
  
PRIMI (choice of two)
•gnocche t t i  di  spinachi•
Homemade ricotta & spinach gnocchi, sage & butter
•farfalle  al  br ie ,  arugul a e  speck•
Bowtie pasta, melted brie cheese, arugula & smoked 
prosciutto
•orecchie t te a i  sal s iccia e  r abe•
“Little ear”pasta with Italian sausage & broccoli rabe
•r isot to a i  porcini•
Risotto with pecorino cheese, porcini mushroom & 
fresh basil
•l a sagna•
Beef or vegetarian

SECONDI (choice of two)
•pe t to di  pollo•
Roasted half chicken
•salmone in padell a•
Pan-seared salmon filet
•s tuffed pork tenderloin•
Stuffed with herbs, black mission figs, gorgonzola 
dolce,  sambuca reduction, & mashed potatoes
•osso buco•
Slow braised lamb shank with gremolata parsley, 
garlic & lemon zest
•t il apia scot tadito•
Pan-seared tilapia filets with tomato 
coulis, kalamata olives, & artichoke hearts
•shrimp oregonata•
Baked black tiger shrimp with bread crumbs, tomato 
& basil


