AFTER-FIVE MENU —
Order minimum of 15 guests required.

Appetizer Trio $5.95 ea

Sausage Stuffed Peppers topped with marinara

and parmesan, Bruschetta with basil pesto, tomato,
parmesan and balsamic glaze, and Arancini, a rice ball
filled with meat sauce and cheese

San Leone $13.95 ea
Breaded chicken cutlets, eggplant parmesan, cavatelli
marinara, garlic green beans, house salad, and focaccia

bread

Murry Hill $12.95 ea
Choice of Chicken Marsala or Picatta, penne marinara,
garlic green beans, house salad, and focaccia bread

Antipasti Tray $48

Serves 12-15 guests

Assorted sliced cured meats, domestic and imported
cheeses, pickled veggies, olives, and crackers

Garden Crudite $48

Serves 12-15 guests

Farm Market Vegetable Crudités with sundried
tomato dip

Shrimp Cocktail Tray $60

Serves 12-15 guests

Shrimp with lemon and house-made
cocktail sauce

Sliced Beef Tenderloin Platter — Market Price
Serves 12-15 guests

A marinated, sliced beef tenderloin, prepared
medium rare and served at room temperature. Sides
of horseradish cream sauce, caramelized onions,
and sliced buns

Corporate pricing is for unstaffed, disposable
pick-up or drop-off service during weekday
business hours.

Piccolo also offers full-service catering and
custom planning for your special events. This

includes on-site delivery, set-up and staffing.

(Minimum of $500 order for full-service.)

Contact our catering coordinator
Kristin Augusta
440.646.1383

piccolokristin@gmail.com

piccolo

1261 SOM Center Road
Mayfield Heights, OH 44124
440.646.1383

piccolomayfield.com

piccolo

CORPORATE CATERING MENU

PICCOLO is proud to offer homemade menu
selections for your business. Our Breakfast, Lunch,
and Dinner options are designed to best suit your

corporate needs.

An order minimum of 15 guests is required.
Disposable plates, cups, and utensils are included

upon request. Delivery service is available.

Although last minute orders may be possible, we

request a 24-hour notice to best serve you.



MORNINGS —
Order minimum of 15 guests required.

LuNcH —

Order minimum of 15 guests required.

Classic Continental Breakfast $7.95 ea
Assorted danish, croissants, and bagels
Cream cheese, butter, and jelly

Fresh fruit garnish

Cranberry and orange juices

Hot coffee, cream, and sugar

Warm Morning Rise $9.95 ea

Warm breakfast frittata

(choice of sausage and cheese,

or veggie and cheese)

Assorted danish, croissants, and bagels
Cream cheese, butter, and jelly

Fresh fruit garnish

Cranberry and orange juices

Hot coffee, cream, and sugar

Piccolo Full Breakfast $12.95 ea

Croissants, bagels, cream cheese, butter, jelly
Warm breakfast frittata

(choice of sausage and cheese,

or veggie and cheese)

Crispy bacon slices

Potato hash with onions and peppers

Fresh fruit garnish, juices and coffee

MORNING BREAKFAST PLATTERS
Serves 12-15 guests

Fruit $50
Seasonal sliced fresh fruit platter

Assorted Cheese $55
Variety of cheeses, with fruit garnish and crackers

Healthy Sides $40
Platter of assorted yogurts, granola bars,
and berries

Piccolo Soup & Salad $7.95 ea

Choice of house-made ltalian Wedding Soup
or Lentil Soup, and a Caesar or House Salad
Focaccia bread and marinara dipping sauce

Pizza and Salad Combo $7.95 ea
Served Room Temp, 3” square bites

Includes traditional Aglio e olio and Old World pizza.

Cheese, pepperoni, sausage, or all veggie available
House or Caesar Salad

Deli Tray $7.95 ea

Assortment of ham, turkey, salami, prosciutto,
and mozzarella, gruyere, and American cheese.
Includes ltalian and rye bread, lettuce, tomato,
pickles, mustard and mayo, olive garnish, and
home-made potato salad

Italian Cobb & Soup Combo $9.95 ea

Choice of house-made Italian Wedding Soup

or Lentil Soup

Italian Cobb salad, chicken breast, hard-boiled egg,
crispy prosciutto, gorgonzola, carrots, tomatoes,
balsamic vinaigrette dressing

Focaccia bread

Assorted house-made pastry platter

Turkey Club Wrap Combo $8.95 ea

Roasted turkey breast, fresh tomato, gruyere
cheese, bacon, pesto aioli, in a tomato basil wrap.
Served with sides of chips, and house salad

San Gennaro $8.95 ea

House salad and focaccia bread
Pasta and meatball marinara
Assorted house-made pastry platter

Piccolo Tradizionali $12.95 ea

ltalian wedding soup

Classic Caesar salad and focaccia bread
Chicken Parmesan, Eggplant Parmesan,
or Chicken Picatta

Penne pasta marinara

Tray of Pizzelles

Lasagna Lunch $11.95 ea

Caesar or House salad and focaccia bread
Lasagna available as traditonal meat sauce,
or all veggie

Assorted house-made pastry platter

San Leone $10.95 ea
Eggplant or Chicken Parmesan, cavatelli marinara,
house salad, and focaccia bread

Murry Hill $11.95 ea
Choice of Chicken Marsala, Chicken Picatta

or Breaded Chicken Cutlets. Penne marinara,
house salad, and focaccia bread

Antipasti Tray $48
Serves 12-15 guests

Assorted sliced cured meats, domestic and imported
cheeses, pickled veggies, olives, and crackers

Garden Crudite $48
Serves 12-15 guests

Farm Market Vegetable Crudités with sundried
tomato dip

Kale Salad $40
Serves 12-15 guests

Baby kale, toasted almonds, sundried cherries, red bell
peppers, strawberries, feta cheese, with honey-orange
vinaigrette

Arugula Salad $40
Serves 12-15 guests

Arugula and mixed greens, oranges, shaved red onion,
prosciutto, parmigiana, with lemon vinaigrette

Pastry Platter $48
Serves 12-15 guests

Mini cannoli, cheesecake, pizzelle, cream puffs,
and strawberries

Add assorted sodas and bottled waters $1/pp
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