CATERING MENU
HALF TRAY FEEDS 6-8

FULL TRAY FEEDS 12-15

ANTIPASTO

MOZZARELLA TOMATO
BASIL 55/85

PESTO ARANCINI 4 each

MEATBALLS 3 each

marinara and parmesan

ANTIPASTO 65/125

asst meats and cheese

FRIED CALAMARI 65/120

ZUCCHINI PARM 65/120

house sauce topped with burrata

CLAMS CASINO 4 each

large clams

COAL FIRED WINGS 55/110

FOCACCIA BREAD 45
rosemary

WITH SAUCE 55

SLIDERS

PRICED PER SLIDER, MINIMUM 25 PER
ORDER

CHEESESTEAK 4
MEATBALL PARM 3
PROCIUTTO MOZZARELLA 4

CAULIFLOWER
CHEESESTEAK 4

LOADED CUTLETS 4

INSALATA

CHOPPED 55/ 90

mixed greens, cucumber, tomatoes,
red onion, olives

THE KALE 65/120

kale, pumpkin seeds, caciocavallo
cheese, golden raisins, lemon vinaigrette

HARVEST 65/120

quinoa, apples, candied walnuts,
goat cheese, raspberry vinaigrette

CIBO 55/90

chopped lettuce, lemon olive oil,
shaved parmiagiano-reggiano

CAESAR 55/90

the classic... but better

PASTA

VODKA RIGATONE 65/100

RIGATONE SAUGAGE
BOLOGNESE 65/100

CASARECCE PORK
RAGU 70/130

RAVIOLI STUFFED WITH
BURRATA 65/130

PASTA FORNO 65/130

PASTA CLAMS 75/130

PASTA CRABS 75/130

PASTA BROCCOLINI AND
CHICKEN ALFREDO 65/130

LOBSTER RAVIOLI
MARKET PRICE

ENTREES

SAUSAGE & PEPPERS 65/130

EGGPLANT PARMIGIANA
80/150

CHICKEN PARMIGIANA 75/140

CHICKEN LEMON FRANCESE
80/150

CHICKEN WILD MUSHROOM
MARSALA 80/150

CHICKEN CUTLETS WITH
LEMON 80/150

VEAL SALTIMBOCCA 85/180

VEAL CUTLET MILANESE 85/180

served with arugula salad

EGGPLANT ROLANTINE 80/150

SALMON LEMON CAPER 85/150

SHRIMP SCAMPI 90/180

MINI CRAB CAKE

market price

WHOLE ROASTED FILET
MIGNON

market price

EMAIL ANY QUESTIONS OR SPECIAL REQUESTS TO:
BRICCOINFO@GMAIL.COM

SANDWICH TRAY

CHOOSE 3 SANDWICHES ON
MENU

24PC HANDHELD SIZE - 90

SIDES

ROASTED ROSEMARY POTATOES
35/75

BROCCOLI RABE 45/90
SAUTEED SPINACH 35/70

YUKON GOLD MASHED POTOTES
45/90

SAUTEED WILD MUSHROOMS
30/55

DESSERTS
REQUEST PRICING

CANNOLI

MINI ASST ITALIAN DESSERTS
TIRAMISU TRAY
PROFITEROLES

BRICCO

COAL FIRED PIZZA





