
Gluten Free options available, additional charges may apply. 
All delivery catering orders over $150 require a 5% minimum gratuity.

Any order of $250 or more will be responsible for 20% in the case of cancellation

Contact our team: 516.506.7300
Catered.events@LaBottegaGourmet.com

www.CateringLaBottega.com

Catering MenuCatering Menu

RoslynGarden City
SouthOrder your catering online !

Now pick-ups and local deliveries can be 
arranged on our website.

All online orders are to be placed at least one day in advance

EST.2003



Panini BasketsPanini Baskets
Mix & match a variety of panini from our take-out menu

All panini are cut into quarters and served in our renown “Basket”
A ‘Must-Have’ for any occasion

5 Panini for $65
10 Panini for $120

-Before tax-

FocacciaFocaccia

MUST ORDER 2 DAYS IN ADVANCE
Prices are before tax. $10 deposit for wood board. Panino size is aprox. 

6’x8” panino cut into 90pcs.   3’x8” panino cut into 45pcs.

3ft for $90

6ft for $180

Thin, airy, handmade focaccia. 
A rosemary-baked panino customizable for your event

Filled with your choice of:
Greens: Mixed greens -or- Baby arugula
Cheese: Fresh mozzarella -or- Fontina

Tomato: Sun-dried -or- Fresh
and

Protein: Grilled zucchini/Grilled Portobello
-or-

Prosciutto/ Sopressata
-or-

Parma ham/ Speck

InsalateInsalate
Salads

STAGIONE
35 Half | 50 Full

Mixed Greens, tomatoes, carrots, 
and cucumbers with balsamic dressing

BIETOLE
45 Half | 65 Full

Mixed greens, roasted red beets, 
tomatoes, roasted corn, goat cheese,

and toasted walnuts 
with honey dijon dressing

DI PERE
45 Half | 65 Full

Mixed greens, sliced pears, 
gorgonzola, and toasted pecans 

with lime dressing

CAESAR
35 Half | 55 Full

Romaine hearts, ciabatta croutons, 
and shaved Parmigiano 
with Caesar dressing

AVOCADO
60 Half | 90 Full

Grilled chicken, iceberg, avocado, 
cherry tomatoes, toasted almonds 

and shredded mozzarella with 
balsamic dressing

PARMA 
60 Half | 90 Full

Chicken cutlet, romaine hearts, 
tomatoes, Gaeta olives, red onions, 

roasted red peppers, and shaved 
Parmigiano with balsamic dressing

ADD PROTEIN TO ANY SALAD
Chicken: 15 half | 25 full
Turkey: 20 half | 30 full
Steak: 25 half | 40 full
Shrimp 25 half | 40 full

SpiediniSpiedini
Skewers

SPIEDINI DI POLLO MILANESE
55 Half | 90 Full

Baby skewers of chicken cutlet, 
baby arugula, fresh mozzarella, and 

cherry tomatoes

SPIEDINI DI CARNE
60 Half | 100 Full

Baby skewers of roasted Angus steak, 
peppers, and onions

SPIEDINI DI GAMBERI 
E PROSCIUTTO
65 Half | 115 Full

Baby skewers of shrimp wrapped in 
prosciutto di Parma and pan-seared



AntipastiAntipasti
Appetizers

CRUDITÉS
40 Half | 70 Full

Seasonal fresh vegetables served 
with your choice of dip:

Honey dijon, balsamic dressing, 
or herb aioli

MOZZARELLA CAPRESE
45 Half | 75 Full

Our homemade mozzarella, fresh 
tomatoes, and basil served with 

balsamic vinaigrette

MINI ARANCINI
60 Half | 100 Full

Fried, bite sized rice balls filled with 
Fontina cheese and green peas. Served 

with homemade marinara sauce

ANTIPASTO DI VEGETALI
45 Half | 75 Full

A platter of mixed grilled and 
marinated vegetables: zucchini, 
eggplant, peppers, artichokes, 
mushrooms, onions, and olives

ANTIPASTO ALL’ITALIANA
60 Half | 100 Full

A platter of selected Italian cold 
cuts and cheeses. Served with olives 

and roasted red peppers

MINI STEAK BURRITO
55 Half | 100 Full

Mini steak burritos filled with fresh 
pico de gallo and guacamole. Served 

with a side of hot sauce

BAKED CLAMS
20/doz

Clams topped with breadcrumbs, 
garlic, parsley, lemon, 

and white wine 

MEDJOOL DATES
50 Half |  90 Full

Dates stuffed with gorgonzola, 
almonds, and bacon. Served with a 

cream sauce

POLPETTINE DI MANZO
50 Half | 85 Full

Mini beef meatballs in our fresh 
tomato sauce

Catering PackagesCatering Packages

DolciDolci
Mini Cannoli     $20/dz
Seasonal Fruit Platter   $55 half tray
       $85 full tray

INSALATA DI STAGIONE
Mixed greens, tomatoes, carrots, and cucumbers with balsamic dressing

PANINI BASKET
An assortment of panini of your choosing

$15 per person
15 person minimum

PANINI POWER PACKAGE #1

BIETOLE
Mixed greens, roasted red beets, tomatoes, roasted corn, goat cheese,

and toasted walnuts with honey dijon dressing

FARFALLE CON VEGETALI
Bow tie pasta with a mix of sautéed vegetables and cherry tomatoes in a 

garlic & oil sauce 

PANINI BASKET
An assortment of panini of your choosing

$20 per person
15 person minimum

PANINI POWER PACKAGE #2

INSALATA DI PERE
Mixed greens, sliced pears, gorgonzola, and toasted pecans with lime 

dressing

MINI ARANCINI
Fried, bite sized rice balls filled with Fontina cheese and green peas. 

Served with homemade marinara sauce

PANINI BASKET
An assortment of panini of your choosing

Serving 10-12: $190 | Serving 20-22: $320

SIGNATURE PARTY PLEASER

No Substitutions on any package



EGGPLANT ROLLATINI
45 Half | 80 Full

GF: 50 Half | 85 Full
Fried eggplant rolled and filled 

with fresh ricotta

PARMIGIANA 
50 Half | 80 Full

Traditional Sicilian eggplant 
parmigiana layered with select 

cheeses and our homemade tomato 
sauce

PARMIGIANA DI ZUCCHINI 
E PATATE

45 Half | 70 Full
GF: 60 Half | 100 Full
Layers of potato and 

zucchini baked with Parmigiano

VegetarianoVegetariano 
Vegetarian Entreé

STRING BEANS
45 Half | 80 Full

Sautéed in garlic & oil

BROCCOLI RABE
50 Half | 90 Full

Sautéed in garlic and oil

BRUSSEL SPROUTS
45 Half | 80 Full

Sautéed in garlic and oil

VEDURE AL FORNO
45 Half | 80 Full

Oven-baked seasonal vegetables

VedureVerdure
Vegetables



BruschetteBruschette
25 PIECE MINIMUM

$2.25 EACH

CLASSICA
Fresh tomato, garlic, basil

POMODORINI
Roasted cherry tomato, fresh 

mozzarella

MOZZARELLA E BASILICO
Roasted red pepper, fresh mozzarella, 

basil pesto

PORTOBELLO
Roasted Portobello, honey, toasted 

walnuts, goat cheese

CAPRINO CON NOCI
Goat cheese, raisins, toasted walnuts

PARMA
Prosciutto di Parma, Parmigiano 
Reggiano, baby arugula, spicy oil

RICOTTA
Fresh ricotta, sautéed 

mushroom, kale

POLPETTE
Mini meatballs, tomato sauce, fresh 

mozzarella

MANGO
Grilled mango, goat cheese, honey, 

toasted walnuts

EGGPLANT BRUSCHETTE
25 PIECE MINIMUM

$2.00 EACH
Fried eggplant, tomato, 

garlic, basil
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MORTADELLA
Robiola cheese, toasted walnuts, 

Italian mortadella

ZENZERO
Parma ham, fresh mozzarella, fresh 

ginger

TARTUFO
Robiola cheese, black truffle

ROBIOLA
Crumbled sweet Italian sausage, 

robiola cheese, cherry tomato, chili 
flakes

PastaPasta

ORECCHIETTE CON RABE 
E SALSICCIA 

55 Half | 85 Full
Broccoli rabe with crumbled sausage, 

and Parmigiano in a garlic 
& oil sauce

RIGATONI CON SALSICCIA
55 Half | 85 Full

Crumbled sweet Italian sausage and 
peas in our tomato sauce with a 

touch of cream

PAELLA
70 Half | 125 Full

Saffron rice made with pork belly, 
calamari, shrimp, mussels, 

clams, chicken, and chorizio

TROFIE CON PESTO 
55 Half | 85 Full

Trofie with basil pesto, cherry 
tomatoes, and potatoes. Topped with 
Parmigiano  cheese and dried fruit

FARFALLE CON VEGETALI
55 Half | 85 Full

Bow tie pasta with a mix of sautéed 
vegetables and cherry tomatoes in a 

garlic & oil sauce 

Per i BambiniPer i Bambini
Kid’s Menu

CHICKEN FINGERS
45 Half | 70 Full

Fresh chicken breast strips fried
and served with ketchup

TUSCAN FRIES
45 Half | 70 Full

Our classic french fries 
served with ketchup

ZUCCHINE FRITTE
45 Half | 70 Full

Fried zucchini sticks served 
with homemade marinara sauce

GNOCCHI CON GAMBERI
65 Half | 115 Full

Gnocchi with shrimp and cherry 
tomatoes in a white wine sauce

LASAGNA
55 Half | 95 Full

An Italian classic with besciamella, 
Parmigiano, and our in-house ragù

RIGATONI BOLOGNESE
55 Half | 85 Full

A classic Bolognese ragù

PENNE
55 Half | 80 Full

Penne tossed in your 
choice of fresh sauce: 

Marinara, garlic & oil, butter,
or vodka
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SecondiSecondi
CarneCarne
Meat Entreé

POLLO CON POMODORINI
60 Half | 95 Full

Chicken breast battered and sautéed 
with white wine and cherry tomatoes

POLLO CON VINO 
BIANCO E LIMONE

55 Half | 95 Full
Chicken breast battered and sautéed 
with white wine, lemon, and parsley

POLLO CON VEGETALI
65 Half | 115 Full

Chicken breast in a white wine sauce 
topped with tomato, broccoli rabe, 

and fresh mozzarella

POLLO AI FUNGHI
55 Half | 95 Full

Chicken breast in a mushroom, onion, 
and Marsala wine sauce

INVOLTINO CON SPINACI
65 Half | 115 Full

Either chicken or pork medallions 
filled with spinach, prosciutto, and 

provolone cheese in a 
Marsala wine sauce

SALSICCIA AL FORNO
50 Half | 85 Full

Sweet Italian sausage oven-roasted 
with fresh rosemary and potatoes

PescePesce
Fish Entreé

SALMONE AL VINO BIANCO
80 Half | 150 Full

Salmon prepared with white wine, 
lemon, and parsley

QUINOA AL SALMONE
80 Half | 150 Full

A salad of steamed quinoa, mixed 
vegetables, cilantro, avocado, 

and grilled salmon. 
Served with a mango dressing

INSALATA DI POLPIO
80 Half | 150 Full

An octopus salad with Gaeta olives, 
celery, red onions, and steamed 

potatoes


