
Please note all our food is prepared fresh from scratch the day of order, the quality of certain items is time sensitive, take care to plan your event and 
delivery/pickup time around your menu so we may provide the best quality product at your location. Nobody likes soggy pasta. 

 

APPETIZERS 

 One order feeds approx. 15 people. 
 
CLASSIC BRUSCHETTA “30” 
tomato, garlic, basil, evoo, balsamic, crostini 
 
BURRATA  “50” 
Fresh tomato, arugula, parmesan 
 
VERDURE ALLA GRIGLIA “30 
grilled seasonal vegetables, evoo, sea salt 
 
POLPETTE DI CARNE “60” 
meatballs, shaved parmesan marinara sauce, 
crostini 
 
CAPRESE “50” 
fresh bufala mozzarella, evoo, balsamic, basil, 
tomato, crostini 
 
MEAT AND CHEESE  (100) 
served with crostini, olives, seasonal spreads, 
honey, pickled vegetables, 
assorted imported meats and cheese 
“Ask for current selections” 
 

Vegetable Crudite  (50) 
Assorted vegetables, Calabrian chili aioli 

 
 
 

 
SALADS 

One order feeds approx. 15 people. 
 
VALLINI CAESAR (60) 
romaine, radicchio, sun-dried tomato, 
parmesan crisp, croutons, parmesan vinaigrette 
 
HOUSE (60) 
farm greens, pickled onion, tomato, pickled 
cucumber, 
white balsamic vinaigrette, croutons 
 
SEASONAL KALE (65) 
baby kale, dried blueberries and cranberries, 
pine nuts, ricotta salata, lemon vinaigrette 
 

ENTRÉE 

One order feeds approx. 15 people. 
Entrees are served with seasonal vegetables 
and roasted garlic potatoes. 
 
CHICKEN PARMESEAN (90) 

VEAL PARMESEAN (140) 

GRILLED SALMON (110) 

GRILLED CHICKEN (70) 

GRILLED SWEET ITALIAN SAUSAGE (70) 
 

 

 
 
 



Please note all our food is prepared fresh from scratch the day of order, the quality of certain items is time sensitive, take care to plan 
your event and delivery/pickup time around your menu so we may provide the best quality product at your location. Nobody likes soggy 
pasta. 

FRESH HOUSE MADE PASTA  

O R D E R  F E E D S  A P P R O X .  1 0  P E O P L E .

PASTA CUT  
(SELECT ONE) 

Rigatoni  
Spacatelle  
Ziti  
Conchiglie  

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

SAUCE TYPE  
(SELECT ONE) 

Marinara  
Alfredo  
Pesto  
Olive Oil Garlic  
Butter and Herb  
Blush  
Ragu  

 

 

 

 

 
 
 
 

 

INGREDIENTS  
(SELECT MULTIPLE) 

Proteins 
Shrimp (80) 
Crab (80) 
Scallops (80) 
Sausage (70) 
Chicken (70) 
Braised Boar (110) 
Lamb Bolognese (70) 

 

Vegetables (5ea.) 
Zucchini 
Red Peppers 
Kale 
Arugula 
Broccoli 
Tomato 
Mushroom 
Artichoke 
Olive 
Onion

VALLINI SPECIALTY DISHES(O N E  O R D E R  F E E D S  1 0  P E O P L E .) 

Chicken Cacciatore (150) 
Olives, Tomato, Onion, White Wine, Served over risotto. 
 
Piccata( Veal 200, Chicken 150) 
Lemon, Capers, White Wine, served over grilled vegetables 
 
Scallopini (Veal 200, Chicken 150) 
Pan Fried, Ragu, Mozarella, Served over risotto 
 
Italian Sausage 
Onions, Peppers, Mushrooms, Spicy Marinara, Served over creamy polenta. 

 Catering orders must be submitted 48 hours in advance. 

 20% deposit due at time of booking for orders over 500$ 

 Order modifications within 48 hours are accommodated on an individual basis 

 Orders may be cancelled up to 48 hours before agreed delivery/pickup time 



Please note all our food is prepared fresh from scratch the day of order, the quality of certain items is time sensitive, take care to plan 
your event and delivery/pickup time around your menu so we may provide the best quality product at your location. Nobody likes soggy 
pasta. 

 A Delivery fee of 10$ is added to deliveries outside of 10 miles. 

 


