
&F I G   
I T A L I A N  E U R O P E A N  E A T E R Y
T O M A T O

C A T E R I N G  M E N U
A P P E T I Z E R S

H A L F  /  F U L L

MEATBALLS
tomato sauce

$55 / $105

BUFFALO WINGS
Frank's Red Hot, butter

$65 / $125

36 PCS / 72 PCS

MUSSELS
marinara, fra diavolo or lemon garlic white wine

$50 / $95

FRIED CALAMARI
marinara sauce, lemon

$59 / $109

MOZZARELLA CAPRESE
fresh mozzarella, tomato, roasted peppers, basil, evoo

$69 / $129

MOZZARELLA STICKS
tomato sauce

$55 / $105

CHICKEN FINGERS
antibiotic and hormone free chicken

$49 / $89

GARLIC KNOTS
marinara sauce

$30 / $55

SAUSAGE, PEPPERS & ONIONS
optional marinara sauce on the side

$50 / $95

S A L A D
H A L F  /  F U L L

HOUSE SALAD
mixed greens, tomato, onion, cucumber, olives,
homemade italian dressing

$40 / $70

CAESAR SALAD
romaine, parmigiano, croutons

$45 / $79

THE SANTORINI
romaine, dried cranberries, feta, chickpea, red onion,
tomato, lemon red wine vinaigrette

$49 / $89

S A N D W I C H  P L A T T E R S
P R I C E

LARGE ASSORTED COLD SUBS
8 assorted deli sandwiches cut in thirds

$95

SMALL ASSORTED COLD SUBS
4 assorted deli sandwiches cut in thirds

$50

P O T A T O  &  V E G E T A B L E S
H A L F  /  F U L L

STRING BEANS
steamed or garlic butter

$45 / $75

BRUSSELS SPROUTS
garlic, olive oil, salt, pepper, optional special sauce

$75 / $135

ROASTED POTATO
garlic, butter, salt, pepper

$45 / $79

SAUTÉED BROCCOLI RABE
garlic, olive oil, salt, pepper

$79 / $139

BROCCOLI
garlic, olive oil, salt, pepper

$40 / $75

P A S T A
H A L F  /  F U L L

BAKED ZITI
tomato sauce, mozzarella, penne pasta

$50 / $95

RIGATONI BOLOGNESE
beef ragù

$50 / $95

PENNE, BROCCOLI RABE & SAUSAGE
garlic, olive oil

$65 / $119

SHORT RIB RAVIOLI
creamy osso buco gravy

$69 / $129

WILD MUSHROOM RAVIOLI
truffle cream sauce, shaved reggiano

$69 / $129

$79 / $155LOBSTER RAVIOLI
pink parmesan cream sauce

+ ADD JUMBO SHRIMP + $65  /  $129
24 PCS / 48 PCS

PENNE VODKA
pink parmesan cream sauce

$50 / $95

PASTA MARSEILLE
spaghetti, mushrooms, truffle oil,shallot demi glace

$60 / $109

+ ADD JUMBO SHRIMP + $65  /  $129
24 PCS / 48 PCS

PENNE GIARDINO
spinach, artichoke hearts, sun-dried tomato, broccoli,
pesto cream sauce

$60 / $109
ROASTED BEET SALAD
arugula, goat cheese, walnuts, tomato, portobello
mushroom, raspberry vinaigrette

$49 / $89



&F I G   
I T A L I A N  E U R O P E A N  E A T E R Y
T O M A T O

C A T E R I N G  M E N U
C H I C K E N

H A L F  /  F U L L

MARSALA
cremini and white mushrooms, marsala gravy

$65 / $119

FRANCESE
egg battered, lemon white wine

$65 / $119

PICCATA
shallots, capers, lemon white wine

$65 / $119

SALTIMBOCCA
prosciutto & mozzarella over spinach, sherry gravy

$75 / $139

AMALFI
panko crust, sausage, cherry peppers, artichokes,
lemon garlic white wine

$79 / $139

PARMIGIANA
marinara, baked mozzarella

$65 / $119

S E A F O O D
H A L F  /  F U L L

SALMON ST. TROPEZ
grape tomato, basil, garlic, lemon white wine, spinach

$129 / $239

D E S S E R T
P R I C E

TIRAMISU
6 piece minimum

$6 EACH

LARGE CANNOLI
12 piece minimum

$4 EACH

V E A L
H A L F  /  F U L L

MARSALA
cremini and white mushrooms, marsala gravy

$149 / $239

FRANCESE
egg battered, lemon white wine

$149 / $239

PICCATA
shallots, capers, lemon white wine

$149 / $239

SALTIMBOCCA
prosciutto & mozzarella over spinach, sherry gravy

$169 / $259

PARMIGIANA
marinara, baked mozzarella

$149 / $239

GRILLED SALMON
salt, pepper, lemon

$119 / $229

BLACKENED SALMON PICCATA
seared, cajun rub, capers, shallots, lemon white wine

$129 / $239

BLACKENED SALMON 
seared, cajun rub, honey mustard cream sauce

$129 / $239

SEAFOOD OVER PASTA
shrimp, mussels, calamari, garlic white wine or spicy
marinara over pasta

$119 / $209

+ WITHOUT PASTA $169 / $259


