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Bella’s /fa//an Cofe
Caftering Menu

ALL PARTIES INCLUDE SERVING UTENSILS, PLATES, NAPKINS, AND PLASTIC SILVERWARE
SALADS AND PASTAS INCLUDE BREAD, BUTTER, AND PARMESAN CHEESE
**++* 48 HOUR LEAD TIME ON ALL PARTIES PLEASE *****

APPETIZERS

Each Platter Serves 8—10 People

Beef Carpaccio ~ Marinated, paper-thin tenderloin served with a caponata qioli.
Topped with shaved parmesan and a sprinkling of cracked pepper and parsley.
Served with garlic butter croutons. $46.96

Meatballs ~ A flavorful mixture of ground beef, prosciutto, soprassata, romano cheese,
garlic, and herbs. Served in a reduced bruschetta sauce. (36 Meatballs) 3999

Bruschetta ~ Slices of bread brushed with olive oil and toasted dark on the grill, fopped
with our fresh bruschetfta sauce of diced plums, tomatoes, garlic, onions, parsley, and
basil. $2000

Pear Sachet ~ Pasta ‘purses’ filled with pear, robiolqg, ricotta, and parmesan cheeses.
Served in a creamy saffron sauce with peas. (Serves 20) $6995

SALADS

Each Platter Serves 8—10 People

Caprese Salad ~ Imported fresh buffalo mozzarella from Italy, vine-ripened beefsteak
tomatoes, fresh basil, and balsamic vinaigrette, $32.909

Bella’s Faomous Chopped Salad ~ Finely chopped chicken breast, crumbled bacon,
diced ftomatoes, sun-dried tomatoes, red cablbage, gorgonzola cheese, ditali pasta,
and romaine with a djjon vinaigrette. $33.50

Caesar Salad ~ Made traditionally with a dressing of only the finest ingredients: olive
oil, garlic, Worcestershire, mustard, lemon juice, egg, and finely ground anchovy paste.
Topped with shredded parmesan and croutons over hand-torn romaine. $27.95
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Bella’s /fa//an Cofe
Cartering Menu

PASTAS

Each Platter Serves 8-10 People

Salciccia Al Forno ~ Baked Italian sausage tossed with penne pasta, mushrooms, and
ricoffa cheese in a creamy tomato sauce, then topped with mozzarella and baked.
$5000

Pollo Rosso With Bowtie Pasta ~ Chunks of chicken breast reddened with hot spices,
sauteed with scallions and mushrooms, then reduced in a creamy tomato basil sauce
and fresh tomato. Tossed with bowtie pasta. $5099

Penne With Tomato Basil ~ Our “mother sauce” of plum tomatoes, garlic, olive oil,
parsley and basil. Tossed with penne pasta. §45.99

Pollo Milano ~ Chunks of chicken breast in a sauce of roasted garlic, heavy cream,
sundried tomatoes, and fresh sage. Served over starburst pasta with a garnish of
reduced balsamic vinegar and a fresh sage leaf. $6499

Eggplant Parmesan ~ Layers of lightly breaded eggplant, baked with tomato basil
sauce, mozzarella and parmesan cheeses. $5999

Cheese Lasagna ~ Cheese lasagna of ricotta, mozzarellg, fontina, and parmesan.
Topped with your choice of basil tomato or bolognese sauce. $64 99

DESSERTS
Tiramisu (By the cake only) $45.00

ALL PARTIES INCLUDE SERVING UTENSILS, PLATES, NAPKINS, AND PLASTIC SILVERWARE
SALADS AND PASTAS INCLUDE BREAD, BUTTER, AND PARMESAN CHEESE
*++#+48 HOUR LEAD TIME ON ALL PARTIES PLEASE*******
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