
CATERING MENU



CHOICE OF  PANINI

CHOICE OF TWO CONTORNI

CHOICE OF TWO ENTRÉES

INCLUDES

CHOICE OF

CATERING TRAYSTAKEOUT PACKAGE

available for carryout or delivery
our small trays serve 4-5 guests  & our large trays feed approx. 12-13 guests

	 APERTIVI	 SMALL	 LARGE
	 TOMATO BASIL BRUSCHETTA	 $ 38	 $ 103
	 CAPRESE 	 $ 41	 $ 112
	 MEATBALLS	 $ 41	 $ 112
	 ARANCINI CON TARTUFO	 $ 45	 $ 122
	 HOUSEMADE SALUMI & CHEESE BOARDS	 $ 66	 $ 132
	
	 SALADS	 SMALL	 LARGE
	 INSALATA MISTICANZA 	 $ 28	 $ 70
	 CLASSIC CAESAR 	 $ 38	 $ 90
	 TRICOLORE & PEAR	 $ 34	 $ 80
	 ARTHUR AVENUE 	 $ 59	 $ 130

	  PASTA	 SMALL	 LARGE
	 RIGATONI BOLOGNESE 	 $ 82	 $ 174
	 RADIATORE ALLA NORMA 	 $ 62	 $ 134
	 PACCHERI	 $ 92	 $ 194
	 PAZZESCO	 $ 96	 $ 202
	
 	 ENTRÉE	 SMALL	 LARGE
	 FAROE ISLAND SALMON	 M.P.	 M.P.
	 BRUSCHETTA GRILLED CHICKEN	 $ 80	 $ 175
	 CHICKEN ALLA PARMIGIANA 	 $ 67	 $ 144
	 EGGPLANT ALLA PARMIGIANA	 $ 78	 $ 166
	 LASAGNE	 $ 78	 $ 166

	 CONTORNI	 SMALL	 LARGE
	 RAPINI	 $ 24	 $ 58
	 MARKET VEGETABLES	 $ 21	 $ 52
	 FINGERLING  POTATOES	 $ 24	 $ 58
	 ROASTED BROCCOLI	 $ 24	 $ 58
	 GARLIC BREAD WITH RICOTTA	 $ 22	 $ 54
	 HOMEMADE SOURDOUGH BREAD WITH OLIVE OIL	 $ 24	 $ 48

DESSERT
	 ITALIAN COOKIES (PRICED BY THE DOZEN)	 $ 18
	 LOUIE’S NONNA’S CHEESECAKE WHOLE	 $ 72
	 TIRAMISU	 $ 9 PER SLICE

LOUIE’S LUNCH BOX

available for carryout or delivery
Minimum Order $400++

additional $5pp++ set-up fee which includes: sternos, racks,  
disposable plates, utensils, and serving spoons

$50PP++

CHOICE OF
ARANCINI CON TARTUFO - crispy rice filled with fior di latte, truffle aioli

OR

MEATBALLS - san marzano sauce

INCLUDES
INSALATA MISTICANZA - leafy greens, tomatoes, croutons, creamy balsamic vinaigrette

CHOICE OF TWO ENTRÉES
RIGATONI - alla bolognese, braised beef & veal in barolo wine

EGGPLANT ALLA PARMIGIANA - thinly stacked and layered eggplant topped with  
san marzano, fior di latte, and parmigiana

LASAGNE - layers of fresh durum pasta layered with san marzano sauce, ricotta,  
parmesan, mozzarella, braised meats, and basil

BRUSCHETTA GRILLED CHICKEN - wood grilled with tomato, basil, and calabro ricotta

FAROE ISLAND SALMON - finished with salsa verde

CHOICE OF TWO CONTORNI
FINGERLING POTATOES - parmigiano reggiano, rosemary, garlic, olive oil

RAPINI - garlic, lemon, chili

ROASTED BROCCOLI - garlic, olive oil

LOUIE’S LUNCH BOX
$22PP++ (MINIMUM 20 GUESTS)

pick-up or delivery until 2:30 pm 
INDIVIDUALLY PACKED - 3 COURSE LUNCH

CHOICE OF  PANINI
GRILLED CHICKEN - mushroom conserva, pesto butter, smoked buffalo mozzarella

D.O.P. PROSCIUTTO DI PARMA - mozzarella di bufala, basil, aioli
CAPRESE - fior di latte, tomatoes, basil, evoo, aged balsamic

 

insalata misticanza & homemade italian cookies
please contact events@LouieBossi.com to arrange all of your catering needs!


