
ITALIAN SIDE DISH CREATIONS

Herb and Garlic Bean Patty, Vegan Parmesan
Breadcrumbs, Vegan Mozzarella, Basil Marinara, 
Served with Gluten Free Garlic-Broccoli Spaghetti
VG, GF

Eggplant, Marinara, Mozzarella and Parmesan | V, GF
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FAMILY FAVORITES OVEN BAKED PASTAS

OVEN BAKED PASTAS A LA CARTE

Chicken Parmesan 

Cannellini Bean Parmesan

Baked Rigatoni

Lasagna Primavera

Lasagna Florentine

Italian Mac & Cheese

Eggplant Parmesan

Marinara, Italian Cheese Blend | V

Five-Cheese Blend, Alfredo Cream, Focaccia
Breadcrumbs | V

Marinara, Italian Cheese Blend, Oven Roasted
Vegetables | V

Marinara, Italian Cheese Blend, Beef, Veal and Pork

Spinach Pasta, Spinach, Mushrooms, Sundried
Tomatoes, Italian Cheese Blend and Alfredo Cream | V

Prepared with the finest and freshest ingredients possible using only imported pasta, Grande Mozzarella & San
Marzano style tomatoes. All our sauces and Italian recipes are prepared from the PASTA REA family cookbook. 

All creations include Rosemary & Garlic Focaccia, Caesar Salad or Italian Chopped Salad with Sherry Chive
Vinaigrette, Petite Cannoli’s & Cheesecake Bars. Prices are based on a 30 guests minimum.

Half pan serves 10-12 or full pan serves 20-24

Family Style Italian

Lasagna Bolognese | Half Pan or Full Pan

Lasagna Primavera | Half Pan or  Full Pan

Lasagna Florentine | Half Pan or Full Pan

Baked Rigatoni | Half Pan or Full Pan

Italian Mac & Cheese | Half Pan or Full Pan

Eggplant Parmesan | Half Pan or Full Pan

Parmesan Breadcrumbs, Marinara, Mozzarella, 
Served with Baked Rigatoni

Chianti Marinated Flank Steak, Oregano and 
Garlic Roasted Tomatoes, Rigatoni Pasta in Alfredo 
Cream

Rosemary, Spinach, Prosciutto and Roasted Pepper 
Filling, Lemon - Mushroom Veloute, Garlic Mashed
Potatoes | GF

Beef, Veal and Pork Meatballs, Italian Sausage and
Boneless Pork Rib Ragu

Beef Steak Pizzaiola 

Chicken Portofino

Pork Chop Cacciatore

Rigatoni & Sunday Gravy

Sage Roasted Tomatoes, Peppers, Onions and
Mushroom Ragu, Garlic Mashed Potatoes | GF

Lasagna Bolognese

Green Beans with Shallots & Tomatoes | Per Person 

Charcuterie Serves 30  | Serves 30 

Chilled Melons & Prosciutto | Per 2 dozen  

Caprese Platter  | Serves 20 

Garlic Parmesan Bread Knots | Per 2 Dozen 

Italian Wedding Soup | Per Gallon 

Sausage, Peppers & Onions | Per Dozen 

Cheesy Garlic Bread | Per Loaf 

Italian Sliders 
with Provalone, Mozzarella & Giardiniera | Per 2 Dozen 

Pasta Rea Meatballs in Marinara | Per Dozen 

Tiramisu Martini’s | Per Dozen 

NY Style Cheesecake & Strawberries | Serves 16 

Half pan serves 10-12 or full pan serves 20-24


