
PASTA
(half tray / full tray)

PENNE CARROT
OuR sigNATuRE CREAm sAuCE wiTh A NATuRAl 

swEETNEss fROm ROAsTEd CARROTs
40 / 80

PENNE CONTAdiNA
bROCCOli RAbE, CANNElliNi bEANs, 

gARliC ANd Oil
50 / 100

PENNE VOdKA
TOmATO CREAm sAuCE, VOdKA

40 / 80

RAViOli AllA PORTO ROsA
RiCOTTA ChEEsE RAViOli, fREsh hERbs, blush 

AuRORA OR TOmATO sAuCE
60 / 120

gNOCChi
POTATO dumPliNgs iN TRAdiTiONAl TOmATO 

OR AuRORA sAuCE
55 / 110

TORTElliNi bOlOgNEsE
ChEEsE fillEd TORTElliNi wiTh sOfRiTO iN A

blushiNg mEAT sAuCE
60 / 120

aPPEtIZErS
(half tray / full tray)

mOZZAREllA E PEPE
ROAsTEd bEll PEPPERs, ExTRA ViRgiN OliVE Oil, 

hERbs, fREsh mOZZAREllA -gf
50 / 100 

PROsCiuTTO E mElONE
lOCAl PROsCiuTTO ANd sEAsONAl mElON -gf

50 / 100

ANTiPAsTO ROmANTiCO
TRAdiTiONAl iTAliAN mEATs, mARiNATEd VEgETAblEs, 

mOZZAREllA ChEEsE -gf
60 / 120

VERduRA gAmbERi
bROCCOli RAbE, CANNElliNi bEANs, shRimP, gARliC, 

ExTRA ViRgiN OliVE Oil -gf
70 / 140

CAlAmARi dORATi
CRisPy CAlAmARi, mARiNARA

60 / 120

hOusE sAlAd
mixEd gREENs, mOZZAREllA, CARROTs, PuRPlE CAbbAgE,

TOmATO, hOmEmAdE bAlsAmiC ViNAigRETTE -gf
30 / 60

CAEsAR sAlAd
ROmAiNE lETTuCE, hOmEmAdE CAEsAR dREssiNg, 

PARmigiANA ChEEsE ANd CROuTONs
30 / 60

CarNE 
**aCComPaNIEd by SEaSoNal SIdE vEgEtablES**

(half tray / full tray)

PARmigiANA
lighTly bREAdEd, TOPPEd wiTh mOZZAREllA 

ANd mARiNARA sAuCE
ChiCKEN - 70 / 140

VEAl - 85 / 170

mElANZANE
TOPPEd wiTh gRillEd EggPlANT ANd 

mOZZAREllA iN A wiNE sAuCE
ChiCKEN - 70 / 140

VEAl - 85 / 170

mARsAlA
sAuTEEd wiTh mARsAlA wiNE ANd 

shiiTAKE mushROOms
ChiCKEN - 70 / 140

VEAl - 85 / 170

limONE
sAuTEEd wiTh whiTE wiNE iN A 

lEmON buTTER sAuCE
ChiCKEN - 70 / 140

VEAl - 85 / 170

sAlTimbOCCA
sAuTEEd wiTh PROsCiuTTO, sAgE ANd 

fREsh mOZZAREllA ChEEsE
ChiCKEN - 70 / 140

VEAl - 85 / 170

dOlCE ViTA
sAuTEEd wiTh ROAsTEd PEPPERs, ARTiChOKEs, 

ROAsTEd gARliC COgNAC sAuCE
ChiCKEN - 70 / 140

VEAl - 85 / 170

Fieni’ s
Est. 1995

~ Catering Menu ~


