AUTHENTIC.

ITALIAN.

Hot horsd’ oeuvres

Price per Dozen

Herb-Stuffed Mushrooms.............cccoceiiiiii e 14
Wood-Grilled Chicken and Vegetable Brochette.................. 18
Wood-Grilled Beef and Mushroom Brochette......................20
Wood-Grilled Shrimp and Vegetable Brochettes.................. 26
Sea Scallops Wrapped in Smoked Bacon........................... 24
Miniature Maryland Style Crab Cakes.............cocoeiiinnnnen. 30
Roasted Baby Lamb Chops.........ccoviiiiiiiii e, 42
Petit Rizzuto’s Meatballs............ccooiii i, 16
Tuscan Garlic Shrimp Wrapped in Pancetta........................ 32
Baked Little Neck Clams Oreganata..............ccoovveevienennns 18
Baked Little Neck Clams Casino...........ccovvvviiiiiiniiiannnnn. 19
Arancina (Sicilian rice balls).............cooiiiiii 22
Wood-Flamed Chicken WiNgs..........coooviiiiiiiiiiiiiieeeee, 15
Spinach PUFS..... ..o 14

cold horsd’ oeuvres

Price per Dozen

Goat Cheese and Tomato Crostini...........c.ovveeieiiiinnannnanss 18
Petit Fresh Mozzarella and Tomato Bruschetta..................... 18
Lemoncello-Basil Cured Salmon Marscapone Crostini........... 24
Prosciutto-Wrapped Melon............coooiiiiiiiii i 20
Cherry Tomato Stuffed with Goat Cheese and Fresh Herbs....18
Chilled Shrimp Cocktail............c.cooiiiii i 29

cold display Platters

Small platter for 10 guests. Large Platters for 20 guests

Sliced Fresh Seasonal Fruit.................ccooeiinnis 26S. 48.L.
Domestic Artisan Cheeses with Crackers............... 35S. 66 L.
Imported Italian Antipasti...........cccooveiiiiiiiinnn. 45S. 80 L.
Fresh Vegetable Crudites.............c.ccoooviiiiiiinnn. 26 S. 48 L.
Sliced Meats and Cheeses Deli Platter.................. 54 S. 105 L.
Fresh Mozzarella Caprese..........covveviiiiiiiinennnnn. 38S. 72L.
Sandwiches
Gourmet Wraps..........ccceeeenn.. 49 S. (10 ppl.) 90 L. (20 ppl.)

Italian or New England Hero (3-6 feet)..................18 per foot
Hot Grinder Station with Meatballs, Sausage and Peppers,
Grinder Rolls, Mozzarella Cheese..................... 10 per person

Salads

Large bowl serves 10 people as an entrée or 15 people as a side.
Small bowl serves 5 people as an entrée and 7 people as a side.

Tossed OrganiCc Greens..........ovvvvvveieriiiieiieiennn. 21S. 39L.
Caesar Salad............coiiiiii 23 S. 45 L.
Tossed Baby Arugula with goat cheese, pecans, tomatoes and

pear Vinaigrette... .. ..o i 29S. 56 L.
Rizzuto’s Summer Salad with mixed greens, chopped artichoke,
tomato, broccoli, cucumber, fresh mozzarella......... 28 S. 54 L.
Pasta Salad with tomato, basil, mozzarella............. 24 S. 46 L.
Tuscan Herbed-EVOO Potato Salad...................... 22 S. 42 L.

Salad Additions

Order a selection of wood-grilled additions for a salad buffet.

Grilled Chicken Breast.........cocvvviiiiiiiiiiniiiens. 5 per portion
Grilled Fresh Salmon.........ccocoiiiiii i 6 per portion
Grilled Shrimp.......oooii 7 per portion
Grilled Sea Scallops.......cccocvviiii i, 8 per portion
Pasta
Lasagna Tradizione (with or without meat)............. 38S. 751L.
Vegetable Lasagna..........ccovveiviiiiiii i 38S. 751L.
Baked Penne (with or without meat)......................35S. 69 L.
Baked ManiCotti........ooovviiieiii e i 38S. 75L.
Baked Stuffed Jumbo Shells...................oooiiiinlll 38S. 75L.
Orecciette with Sausage and Broccoli Rabe............45S. 88 L.
Rigatoni al POllO.........c.oooieii i, 42 S. 80 L.
Asparagus Tortelloni with Shrimp........................ 758S. 145 L.
Penne alaVodKa.........ccoovviiiiiiiiii e 36S. 69 L.
Pasta Carbonara..........ccoo i i 39S. 76 L.
Pasta AIfredo.......cccoi i, 38S. 74 L.
Pasta Marinara........ccooviiii i i e e eaeas 30S. 58 L.
Pasta with Meatballs.............ccoo i, 41 S. 79 L.
Pasta BolOgNese.........ccoviiiiii e 41S. 79 L.
House-Made Four-Cheese Ravioli Marinara.......... 60S. 125L.

Prices are exclusive of 6% Connecticut State Sales Tax.

Chicken entrees

Marsala with Mushrooms............coooviiiii i, 46 S. 89 L.
ParmMIgiana..... ..o o 44 S. 86 L.
Piccata with ArtiChOKeS.........cooviiiiiiiii e 46 S. 89 L.
FraNCES . .. i 46 S. 89 L.
Chicken CevalloS.......c.oooiiiiiii e, 52S. 102 L.
SaltimbOCA. ... 50S. 97 L.
Grilled Chicken Breast with Pesto Sauce................. 46 S. 89 L.
Cacciatore (boneless breast)............cccovviiiiinen. 46 S. 89 L.
Florentine. ..o 47 S. 91 L.

Veal ENntrees

Made with the most tender scaloppini.

Marsala with mushrooms.............ccooviiiiiiiinnnns 75S. 145 L.
ParmMigiana........cooei e e 72 S. 140 L.
Piccata with ArtichOKesS.........ccovvviiiiiiiciieiee e, 75S. 145 L.
FranCeSe. .. i 75S. 145 L.
Saltimboca. ... ..o 78 S. 152 L.
Florentine.......oo i 76S. 148 L.
Veal and PepPers.......coovviiiiiiiiiii e, 74S. 142 L.

Traditional entrees

Italian Sausage and Peppers.........cocvvvvvieiininennn. 42 S. 81 L.
Eggplant Rollatini.............oooiiiiiiiiii 44 'S. 84 L.
Eggplant Parmigiana............c.ccooeoe i i, 39S. 80L.
Rizzuto’s Full-Size Meatballs..............ccoooeiiiiii i, 43 S. 82 L.
Hot or Sweet Italian Sausage in Marinara............... 42 S. 80 L.

Carving Specialties

Minimum of 15 people

Whole Roasted Tenderloin of Beef.............coooviiiiiines 175
Roasted Breast of TUrkey..........cooviiiiiii e, 95
Wood-Grilled Butterflied Leg of Lamb................coceviene. 160



office Lunch Packages

Minimum of 10 guests.

Wood-Fired Pizza

Tossed Organic Greens with Balsamic Vinaigrette
or Caesar Salad

Your Choice of Rizzuto’s Wood-Fired Pizzas
(one large pizza per 3 guests or one medium per two guests
with up to 2 toppings)

House-Baked Cookies
9 per person

Sandwich Buffet

Fresh Vegetable Crudites

Choose 3 of the following
Chicken Caesar Wrap, Turkey Club Sandwich, Cured Ham and Swiss on
Ciabbata, Vegetarian with Goat Cheese on Focaccia, Roast Beef Wrap

Pasta or Herb Potato Salad
Cookies and Brownies
10 per person

Office Hot Lunch Buffet

Tossed Organic Greens with Balsamic Vinaigrette
or Caesar Salad

One Chicken Entrée (add 4 for Chicken Cevallos or Saltimboca)
Pasta ala Vodka, Marinara or Alfredo
Fresh Bread and Butter
Cookies and Brownies
15 per person

Boardroom Lunch Buffet

Tossed Organic Greens with Balsamic Vinaigrette
or Caesar Salad

One Chicken Entrée (add 4 for Chicken Cevallos or Saltimboca)
Roasted Fresh Salmon

One Pasta Entrée or Tuscan Roasted Potatoes
(add 6 per person for Asparagus Tortelloni or Ravioli)

Chef’s Fresh Vegetable

Fresh Bread and Butter

Cookies and Brownies
20 per person

Seafood entrees

Stuffed Filet of Sole........ccooeiiii i, 70S. 135L.
Roasted Salmon with Citrus and Herbs................ 58S. 110 L.
Shrimp Scampi over Linguine................ccooeeenne. 85S. 165L.
Stuffed Jumbo Shrimp (crabmeat)....................... 90S. 175L.
Roasted Sea Scallops...........cccoeiiiiiiiii i, market price
Zuppa di Pesce (shrimp, mussels, clams).............. 85S. 165 L.
Dessert
House-Baked COOKIES........c.coviiiiiiiii e 1 each
Chocolate BroOWNIES.......ooiieiii i e e 2 each
MiNi CannoliS......cvieiii s 1 each
Cookie and Brownie Platter............cccoeeeviiiiiinnnnens 26 S. 48 L.
Rizzuto’s Dessert Sampler Platter.......................... 30S. 58 L.

Catering Order Guide

= Please allow 24 hours notice on orders. Rush orders will
be prepared whenever possible.

HOW MUCH TO ORDER?
= Estimate 6 — 8 hors d’ oeuvres per guest for receptions.
= Small trays of pasta and entrees will serve 8 guests.
= Large trays of pasta and entrees will serve 16 — 20
guests.

Additional Services

= We will include utensils with each order.

= Disposable plates, flatware and napkins are available for
2 per person.

= Waiter service is available for your function.

= Rizzuto’s frequently designs custom menus to meet the
needs of our customers. This includes plated meals and
large-scale events at a variety of locations.

= We offer free delivery of orders to a 5-mile radius.

Prices are exclusive of 6% Connecticut State Sales Tax.
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RIZZUTO'S

KITCHEN AND BAR

203-790-4444

6 stony hill road
Bethel, ct, 06801

WWW.rizzutos.com



