Nonno’s
Ristorante

Let us cater your next event, party or special occasion!
Weather you choose our beautiful location or one of you own, our mission is making your event special!

Group Packages
Express Package #1 (serves up to 30) • $230.00
All full pans. Choice of 1 salad: Mixed Green Salad or Caesar Salad.
Choice of 2 pastas: Spaghetti with Meat Sauce, Penne alla Vodka, Baked Ziti or
Ravioli al Pomodoro.
Served with house-baked bread.

Express Package #2 (serves up to 30) • $490.00
All full pans. Choice of 2 salads: Del Nonno Salad, Mixed Green Salad or Caesar Salad.
Choice of 2 pastas: Penne in salsa Rosa, Lasagna, Penne al Pesto, Rigatoni alla Norma.
Choice of 1 entrée: Pollo Parmigiana or Pollo Marsala.
Choice of 1 dessert: Cannoli or Tiramisu
Served with house-baked bread.
20% service charge for delivery and setup. (Server $25.00 per hour minimum 3 hours)

Appetizers Half tray $35Full tray $70

La Pasta Half tray $40Full tray $80

Mozzarella alla Caprese
Fresh mozzarella, fresh tomatoes, basil, extra
virgin olive oil and balsamic reduction.

Rigatoni pasta with your choice of:
Meat, Alfredo, Pesto or Marinara sauce.

Brushetta Calabrese
Grilled Italian bread topped with garlic,tomatoes
basil, capers, olives and olive oil.

Rigatoni alla Norma
Rigatoni tossed with roasted eggplant, garlic in a
tomato basil sauce.

Carciofi Croccanti
Artichokes hearts fried to a golden crisp, with
Parmigiano cheese, and lemon ranch dressing.

Ravioli di Manzo-

Antipasto Italiano
Cold cut meats, olives, cheeses, bruschetta
caprese.

Salad Half tray $22 Full tray $44
Del Bosco
Organic spring mix lettuce, tomatoes, Parmigiano
cheese, & balsamic vinaigrette dressing.
Caesar Salad
Crisp Romaine lettuce with croutons, shaved
Parmigiano cheese and Caesar dressing.
Del Nonno
Organic spinach, carrots, berries, tomato blue
cheese, caramelized walnut, maple vinaigrette.

Chicken Half tray $50Full tray $100
Finanziera
Sauteed chicken breast with onion, peppers
olives and capers finished with white wine
tomato sauce
Al Tartufo
Mushroom, fresh tomatoes, marsala wine
with a touch of cream, and truffle oil.
Parmigiana
Breaded & baked with marinara sauce, basil
mozzarella and Parmigiano cheese.

Half tray 25each $50Full tray 45 each$90

Filled with sirloin Parmigiano & herbs, served
with mushroom, rosemary white wine cream
sauce.
Lasagna
Mozzarella, Parmigiano and meat sauce.
Gnocchi con Pollo e Pomodoro
Potato dumplings, tossed with sauteed chicken
breast, garlic, fresh basil and marinara sauce.
Penne in Salsa Rosa
Penne with tomato vodka cream sauce.
Spaghetti con Polpette
Homemade meatballs, with meat sauce.
Rigatoni alla Diavola
Rigatoni pasta tossed with Italian sausage
onions, bell peppers and mushroom, finished in a
spicy marinara sauce with a touch of cream.

Veal Half tray $55Full tray $110
Piccata
Garlic, lemon, capers, white wine sauce.
Marsala
Sautéed shallots mushrooms, marsala sauce.
Campagnola
Sautéed garlic, mushrooms e capers in a spicy
fresh chopped tomato white wine sauce.
1/2 Trays serves up to 8 Full trays up to 16 people.

