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“La Vera Cucina Italiana”




COMPLIMENTARY FOCACCIA BREAD WITH
MASCARPONE SPREAD SERVED WITH ALL ORDERS.

HALF TRAY SERVES 10-12 / FULL TRAY SERVES 18-20

PROSCIUTTO E MELONE
CANTALOUPE MELON WRAFPPED N
HALF ...cccicisennssasssssnnsns

MOZZARELLA CAPRESE

FRESH SLICED ROMA TOMATO TOPPED WITH FRESH
MOZZARELLA AND GARNISHED WITH FRESH BASIL,
ROASTED RED BELL PEFFERS, ARTICHOKE HEART, HEART
OF PALM, SUN-DRIED TOMATO AND EXTRA VIRGIN OLIVE
QiL.

PROSCIUITTO HAM.
(12 Pcs.) 36.00
24 pcs.) 72.00

BRUSCHETTA

TOASTED ITALIAN BREAD TOPPED WITH A HOMEMADE

SALSA OF FRESH CHOPFPED ROMA TOMATOES, GARLIC,

KALAMATA OLIVES, DICED RED OMNIONS, CAPERS, FRESH

BASH. AND HERBS TOSSED W EXTRA VIRGN OLIVE OiL.

HALF ......... (24 pcs.) 38.00
................. (48 pcs.) 76.00

ANTIPASTO CLASSICO
AN ASSORTMENT OF TRADITIONAL ITALIAN COLD CUTS
AND CHEESES INCLUDING PROSCIUTTO, SALAMI,

Hﬂw LR L] L1 22 FEEERE III!IIIIgE l ﬁ' -zglm Juaiim m ‘Ea—‘—q m imrﬂj Aﬂm’

FULL . - N | PCs.) 58.00 PARMIGIANG AND PROVOLONE. GARNISHED WITH ROASTED
RED BELI PEPPERS AND OLIVES.

CRAB CAKES HALF ..occaisustensennssanns (12 pcs.) 50.00

SERVED WITH A ROASTED RED BELL PEFPER SAUCE AND FULL NS A - (24 pcs.) 100.00

SAUTEED LEEKS.

HALF ... — (12 PCs.) 63

FULL .ooceeemeaniscsasnessnssnssinnsssasnnses (24 pPcs.) 126.00

DELLA CASA A'ROMA

MIXED GREENS TOSSED IN OUR HOUSE VINAIGRETTE
DRESSING WITH FRESH CHOFFED TOMATO, GRATED
CARROTS, AND RED ONIONS,

HALF Illliil'llliill‘llaﬂlm f ML I'Hliil‘llliillllﬂulm

CESARE
ROMAINE LETTUCE TOSSED IN A CAESAR DRESSING WITH
SEASONED CROUTONS AND TOPPED WITH SHAVED ASIAGO

GRECA

MIXED GREENS TOSSED IN A CAESAR DRESSING WITH RED
AND GREEN BELL PEPPERS, HEARTS OF PALM, ARTICHOKE
HEARTS, KALAMATA OLIVES, SUN-DRIED TOMATOES, FRESH
CHOPFPED TOMATOES AND CRUMBLED FETA CHEESE.
Hﬂw llll"illl"llllm'm f m lll"llll"'llllmim

MIXED GREENS TOSSED IN OUR HOUSE VINAIGRETTE
DRESSING WITH HEARTS OF PALM, ARTICHOKE HEARTS,
SUN-DRIED TOMATOES, FRESH DICED TOMATOES, GRATED
CARROTS, RED ONMIONS AND TOPPED WITH SHAVED
ASIAGO CHEESE.

w Iiiilllliillllliml'm f FLLL Iiilllliillllliiﬂﬂlm

ANTIPASTO MISTO

A COMBINATION OF CAPFICOLA, SALAM, MORTADELLA,
AMND PROVOLOME CHEESE SERVED OVER MIXED SREENS
TOSSED WITH CHOPPED ROMA TOMATO, GRATED CARROTS
AMD OLIVES IN OUR HOLSE VINAIGRETTE DRESSING.
w i"'llil"ll'll'l'm‘lm ; FuLL 'Ilil"lllii"l‘m‘lm

~ ADD GRILLED CHICKEN BREAST TO ANY INSALATE ...... 50.00 / 90.00 ~



CREATE YOUR OWN PASTA PARTY COMBINATIONS. CHOOSE ANY PASTA
NOODLE AND MATCH WITH YOUR FAVORITE A’ROMA HOUSE MADE SAUCE.

PENNE / RIGATONI / GNOCCHI / SPAGHETTI
FusiLLI / CAPELLINI / FETTUCCINE

HALF TRAY SERVES 10-12 / FULL TRAY SERVES 18-20

Pasta

BOLOGNESE
SIGNATURE HOUSE MADE MEAT

SAUCE
T VI o — 60.00 / FULL ..coconrsonss -100.00
FOMODORO E BASILICO

WHOLE ROMA TOMATOES SIMMERED WITH FRESH RASL,
FRESH GARLIC AND PARMIGIANG CHEESE.

3 [V I R — B55.00 / FULL ..o 85.00

ALLA CHECCA
FRESH CHOFPED TOMATOES WITH FRESH GARLIC, FRESH

BASIL, HERES AND EXTRA VIRGIN OLIVE OL.
HALF .oovvsenensnes 60.00 / FULL .crvvuireme .100.00
ALFREDO

CREAM, BUTTER AND GRATED PARMIGIANO CHEESE.

[ Y — 60.00 / FULL ..ovvirem .100.00
MARINANRA

TOMATO SAUCE WITH GARLIC, BASL AND HERGS.

Y — 55.00 / FULL ..cccovvnernans 95.00

BASILICO E MELANZANE
FRESH POMODORO SAUCE WITH DICED EGGPLANT AND

HALF .oorvvarrensres 60.00 / FULL ..crvvarreme -100.00
ARRABBIATA

SPICY POMODORO SALICE

o T — 55.00 / FULL ..ccovvnernans 85.00

CAPRESE

FRESH POMODORO SAUCE WITH CHUNKS OF FRESH
MOZZARELL A CHEESE.

mLF ‘‘‘‘‘‘‘‘‘ HEE"m ! FuLL ‘‘‘‘‘‘‘‘‘‘‘ 1 1n‘m
TOSCANA

MARINARA SALCE WITH SUN-DRIEED TOMATO, FRESH-DICED
TOMATO AMD GREEN AND RED BELL

FEFPERS
[y TV — 60.00 / FULL ...cccnnvieem 100.00

ALLA VODKA
CREAMY TOMATO-VODWA SALCE WITH FRESH-CHOPPED

PUTANESCA
POMODORC SALCE WITH RED AND GREEN BELL PEFPERS,
KALAMATA OLIVES, CAPERS, FRESH GARLIC AND

[ TV I 60.00 / FULL ....ccorvveemn 100.00
PRIMAVERA

CREAMY TOMATO SAUCE WITH FRESH MIXED VEGETABLES.
HALF ocvencinens WB85.00 / FULL ...cccvrvineens 110.00
AURORA

CREAMY TOMATO SALICE.

[ TV I — OO / FULL ..ccovnenrrinens 100.00

~ ADD THE FOLLOWING TO ANY PASTA ~
MEATBALLS (24) ...36.00 / (48) ... 7200  SAUSAGE (LNK} (24) ...36.00 / (48) ...7200

SAUSAGE (SLICED) ...3600 7 ...7200

GRILLED CHICKEN BREAST ....50.00 7 ...90.00

ScaAMP! (36) ...BO.OO / (72) ...160.00 SAUTEED VEGETABLES ...45.00 / ...85.00

Pasta

LASAGNA AL FORNO NAPOLITANA

HOMEMADE PASTA SHEETS LAYERED WITH RICOTTA
CHEESE, MELTED MOZZARELLA CHEESE AND BOLOGNESE
MEAT SAUCE.

HALF ...coovueennnn 90.00 / FULL ...ccovveems -150.00

CHEESE RAVIOLI
RAVIOL] STUFFED WITH RICOTTA AND

MEAT RAWVIOLI
3 T VI o — 70.00 / FULL ....connrnnene 120.00

LOBSTER AGNOLOTTI

HALF-MOON SHAPED PASTA STUFFED WITH LOBSTER AND
SMMERED N ALURORA SALCE WITH FRESH-CHOPPED
ROMA TOMA

TOES.
HALF ...voveees 120,00 / FULL ....ccvvurenn 200.00

CAPELLACC]I ARRABBIATA
JUMBO RAVIOL! FILLED WITH RICOTTA CHEESE AND
SAUTEED SPINACH IN A SPICY TOMATO SALCE.

Ly LY o —— 90.00 / FULL ..ccvvvnems .150.00



HALF TRAY SERVES 10-12 / FULL TRAY SERVES 18-20

(ntrees ala barte

CHICKEN ALLA ROMANA
GRILLED CHICKEW BREAST TOPPED WITH FRESH-DICED
ROMA TOMATOES, FRESH RASIL AND EXTRA VIRGIN OLIVE

(=
Hiw‘ I"'!-H-I""H"‘ul-m f Fm -"H""HI_'-|H‘m

CHICKEN SCARPARIELLO

EGG-BATTERED CHICKEN BREAST, SAUTEED N A
LEMON-BUTTER ANDGARLIC SAUCE WITH A TOUCH OF
WHITE WINE AND TOPPED WITH SAUTEED

MUSHROOMS:
HALF .oovvsenensnes MN5.00 / FULL .veerriannn 195.00

CHICKEN MARSALA
EGG-BATTERED CHICKEN BREAST SAUTEED WITH RICH
MARSALA WINE AND GARLIC AND TOPPED WITH SLICED
MUSHROOMS.

HALF ...............115.00 / FULL ...............195.00

CHICKEN PICCATA
CHICKEN BEREAST SALTEED N A LEMON-BUTTER SALCE

CHICKEN CARDINALE
CHICKEN BREAST SIMMERED N A ERANDY SHALLOT

CREAM SAUCE AND TOPPED WITH ROASTED RED BELL
PEFFER, ARTICHOKE HEARTS, HALAMATA OLIVE AND
MELTED MOZZIARELLA CHEESE.

HALF ..............128.00 / FULL .............210.00

CHICKEN PARMIGIANA
BREADED CHICKEN BREAST TOPPED WITH MARINARA
SAUCE AND MELTED MOZZARELLA

CHEESE.
HALF ..covvaenne L125.00 / FULL .ccrvrenns .210.00

CHICKEN SORRENTINA
CHICKEN BREAST, SAUTEED N A BROWN MARSALA WINE

SALECE AND TOPPED WITH PROSCIUTTO, GRILLED
EGGPLANT, SLICED MUSHROOMS AND MELTED MOZZARELLA

CHEESE.
HALF .oriisneeen 130,00 / FULL .overrine 210,00

CHICKEN CACCIATORE
CHICKEN BREAST SAUTEED IN MARMNARA SAUCE SAUCE
WITH WHITE WINE, OMON, RED AND GREEN BELL PEFPERS,

SLICED GARLIC AND HERBS.
HALF ..covvaennee H'I'IE 00 / FULL ..cvenrane 195.00

SAUSAGE AND PEPPERS
GRILLED LUGANEA SALUSAGE WITH SAUTEED RED AND
GREEN BELL PEPPERS IN A FRESH TOMATO SALICE.

HALF ..............115.00 / FULL ..............195.00

VEAL PARMIGIANA
BREADED VEAL CUTLET TOFPED WITH MARINARA SAUCE
AND MELTED MOZZARELLA CHEESE.

HALF ....coo0rrre. 148,00 / FULL ..............260.00

VEAL PICCATA
VEAL SCALOFPFINE SAUTEED IN A LEMON-BUTTER SALICE

VEAL MARSALA
VEAL SCALOPPINE SAUTEED IN A RICH MARSALA WINE
SALUCE WITH SLICED MUSHROOMS.

HALF ....cco0rere. 148,00 / FULL ..............260.00

VEAL AND PEPPERS
VEAL SCALOPFINE SAUTEED IN A FRESH TOMATO SAUCE

WITH WHITE WINE, RED AND GREEN BELL PEFFERS,
GARLIC AND SLICED MUSHROOMS.

HALF .......ccoree 145.00 / FULL .............. 260.00

VEAL SALTIMBOCA ALLA ROMANA
VEAL SCALOPPINE TOPPED WAITH PROSCIUTTO,

MoFzARELL A CHEESE AND FRESH SAGE IN A BROWN
DEM-GLACE MARSALA WINE SALCE.

HALF .............180.00 / FULL .............280.,00

SALMONE ALLA BRACE
SALMON FLET GRLLED WITH OLIVE OL, FRESH GARLIC,

LEMON AND SFICES.
HALF .oovvencinens 160.00 / FULL ....cocvneee 280.00
GRILLED HALIBUT

PREPARED IN A LEMON-BUTTER SALICE WITH CAPERS
HALF ..oovernianns 170.00 / FULL ..oveerreeen .300.00

GRILLED HALIBUT SALSA CRUDA

TOPPED WITH SALSA CRUDA, FRESH-CHOPPED ROMA

TOMATOES WITH BASI, PARSLEY, GARLIC, MINCED RED
ONION, CHOPPED KALAMATA OLIVES, LEMON AND EXTRA
VIRGIN OLIVE OL.

[ 1 O — 170.00 / FULL ..covvverene .300.00

SCAMPI ALLA ROMANA
JIMBO SCAMPI SALITEED IN EXTRA VIRGIN OLIVE, GARLIC,

AROMATIC HERES AND A TOLCH OF

WHITE WING.
HALF ....ccocovnen 170.00 / FULL ....covevnne .300.00

SCAMPI FRA DIAVOLA
JUMBO SCAMPI SAUTEED IN A SPICY SEAFOOD TOMATO

SALCE.
HALF ..coernsnen 170,00 / FULL .covrrr00n 300,00



Dolci

CHEESECAKE SOUFFLE WITH RASPBERRY

SAUCE
LIKE NO OTHER CHEESECAKE YOU'VE HAD. HOMEMADE

FROM AN OLD WORLD RECIFE. IT'S LIGHT, CREAMY AND

FLLFFY.
SERVES 12 - e 5.00
- o]

EAHmI are LL.LJ are
MiINI ITALIAN PASTRY SHELLS FLLED WITH A HOMEMADE

CREAM OF RICOTTA, MASCARPONE, ITALIAN LIQUELR AND
CANDIED FRLNT.

APPLE, RAISIN AND PINE NUT CROSTATA
AN ITALIAN STYLE PIE WITH A FLAKY PASTRY CRUST AND
A DENSE FLLING OF CHOPPED APPLES, RAISINS, FINE

MNLUTS, ALMOMNDS, WALNUTS, CINNAMON AND A TOLUNCH OF

BRANDY.
SERVES 12 — -445.00

CHOCOLATE TRUFFLE CAKE

FOR THE TRUE CHOCOLATE LOVER. DARK CHOCOLATE
LAYER CAKE WITH A CREAMY TRUFFLE FILLING AND
COVERED WITH CHOCOLATE GANACHE ENJOY A SCOOP
OF VANLLA BEAN ICE CREAM FOR THE LLTMATE

INDLL GENCE
SERVES 14 ... 55.00

TIRAMISU

LADYFINGERS DIFFED IN ESPRESSO AND ITALIAN LIQUELR,
THEN LAYERED WITH MASCARPOME CREAM AND DUSTED
WITH POWDERED

COCOA.
SERVES 10-12 ......ccrvmrvismnrannns rerrnaneen D, 00

~48 HOURS NEEDED FOR ALL DESSERTS~



