—— QBides :

il“: pan - ]5 / Fll” pan - 30

GARLIC BROCCOLI ROSEMARY POTATOES
GRILLED POLENTA MARINARA MASHED POTATOES
GREEN BEANS AND CARROTS VESUVIO POTATOES

SAUTEED GARLIC SPINACH 25/ 50

& atras

i W —
WARMING KITS 5/ea

pan, 1-au:lc, canned fuel T r a t t . 0 r i A
PLACE SETTINGS 50/ pp
plal;e, fcrlz, I;mi[e, naplein

LOAF OF BREAD e
please specily sliced or whole
QUARTS OF SAUCE 10/ gt
QUARTS OF HOUSE MADE CARROT RELISH———  jg/qt
BOTTLED WATER (16.907) 1.50/ea
CANS OF SODA {orea
coke, sprite, diet coke
ON-SITE SERVER STAFF *Ploase Tnqiirs Graduations, Communions, Birthdays,
DELIVERY APl idarine Bridal & Baby Showers,

}’.‘IaSE(l o1 size i‘ll‘.ld ](]Célﬁ()l‘l

Holi(lay Parties, Corporate events, etc...

Custom off-site event coordination available i_nclutling: 1. .1 l)l '

Linens, tables, chairs, flatware, glassware, plates, disposables, servers, A/V De 1very AVal able.
equipment, drink lists, setup & more!

Please contact Ryan Naegele for information.

Zia's Trattoria is the ][wr{ect place to host your next gatl'lering’.
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Private dining available for groups of 15-200. We can help plan your = 9 %“ —\ P
next Bridal & Baby Shower, Wedding Reception, Rehearsal Dinner, S > g & & E
& E Reunion, M ial Gathering, Holiday P. i oS ¢ § &~
orporate BEvent, Keunion, Memorial Uathering, Holiday Farty or just a = . a2 & O
group of good friends. < rLQ - j E g
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Thank you for considering Zia’s Trattoria to be part of your specia] event. =2 . Fﬁ ~ ¥ 6 8 E
We look forward to making your event all that you hope it can be and more. = (s < £ 0O = e
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half pan/ full pan

halfven/full pei

Appetizers

As an accompaniment 8- |Upp /1 5-20[}}7

Dastas

As an accompaniment 8-10pp [ 15-20pp

half pan / full pan

(5)&[5/%5” {(boneless breaste)

8-10pp / 15-20pp

CALAMARI ERITTI 35/70 PASTA MARINARA 30/60 POLLO LIMONE 35/70
choice of noodle with house marinara |emon, 5113”01;5, peas, gariic, white wine
CALAMARI GRIGLIATE 35/70 PASTA ARRABIATA 30/60 POLLO ZIA ANNA 35/70
choice of noodle with spicy marinara spinach, mushrooms, prosciutto, goat cheese, marsala
BRUSCHETTE 20/40 PASTA VODKA CREAM 35/70 POLLO DIAVOLA 35/70
choice of noodle with tomato vodka cream kalamata olives, capers, spicy tomato, white wine, garlic
POLENTA SALCICCIA 25/50 RIGATONI BOLOGNESE 35/70 POLLO CIAMBOTTA 35/70
gri”ecl polenta with sausage, roasted peppers, white wine, ragu of veal porlz and vegetalales (meat sauce) sausage, roasted peppers, oregano, white wine, garlic
arlic RIGATONI PIEDMONTESE 35/70 POLLO VESUVIO 35/70
COZZE POMODORO 30/60 chicken breast tenders, peas, sage white wine, garlic herbs, peas, tomato, white wine, garlic
P.E.I mussels with spicy cllerry tomato sauce PENNE ABRUZZESSE 35/70 POLLO CALUZZA 35/70
SPIEDINQ DI CARNE 35/70 sausage, sllallots, et g et e M e e e ragu sundried tomato, peas, goat c]wese, white wine, gar]ic
tenderloin tips skewered with portabella mushroom, FUSILI MELANZANE 35/170 POLLO SALTIMBOCCA 40/80
roasted pepper, leu cheese, tomato & barolo wine sauce roasted eggplant-tomato ragu with ricotta salata prosciutto, sage, [ight ]:.randy cream sauce
GAMBERI PROSCIUTTO 30/60 PENNE PESCATORE 50/100 POLLO BRIACO 40/80
gulf shrimp wrapped with prosciutto shrimp, scallops, mussels, clams, calamari and spicy pepperoncini, roasted peppers, mushrooms,
SALCICCIA Y PEPE 25/80 tomato sauce white wine, garlic
sausage, peppers, onions, white wine, garlic LASAGNA CLASSICO Full Only - 100 POLLO RIPIENO 40/80
SALCICCIA CON ESCAROLE 25180 layerecl pasta, capicola, mortaclella, mozzarella, stuffed with spinach, sundried tomato, mushrooms and
sausage, escarole, garlic cannellini beans parmigiano, meat sauce *$20 Deposit/ Pan ontina
SALCICCIA CON RAPINI 25160 PENNE PRIMAVERA 356/70 POLLO PARMIGIANO 40/80
sausage, rapini, slivered garlic *2 Day Notice Required seasonal vegetables and light tomato cream sauce fresh mozzarella & parmigiano with house marinara
POLPETTI 20/40 ORECCHIETTE SALSICCIA 35/170 POLLO MARSALA 35/70
Joe's house made meatballs with marinara sausage, calabria peppers, rapini and roasted red pepper mushroom marsala wine sauce
POLPO AL FERRI 40/80 pesto POLLO PORCINI 36/70
grilled octopus with roasted peppers and balsamic FARFALLE BARESE 35/70 porcini mushroom, prosciutto, shallots, peas, l)ra.ncly cream
vinaigrette pancetta, scallions, oregano, spicy tomato, cream .
PENNE SICILIANO 35/70 balf o £l
%ﬂh’df llal{pa.n [l pan sausage, sca“ions, roasted peppers (whﬂ:e or tomato cream) = @6{?( & @ﬁr k 8-101:;1 15_2{;:
As an accompaniment 8-10pp / 15-20pp FARFALLE JAMBONE T =) 35/70 BRACIOLE 35 /70
DELLA CASA 20/40 spicy ham, peas, cream and Iresh parmigiano . 1l : : ‘. S
mixed greens, tomato, carrots, red onion, parmigiano, LINGUH\S AMATRL ClAlNﬁ g 35/70 Ch];?;zf{del;;ir&;::ﬁ%j with garlic, parmigiano,
vinaigrette ancetta, prosciutto, shallots, spicy tomato sauce FILETTO EO I 80/ 160
CAESAR 20740 RIGATONI .CO.N CARNE : POl 0 L]]:::ee{ gnderwgtf Pirolo wine sauce and herb cheese
TE‘laine hez::lrts, roasted peppers, croutons, parmigiano tenderloin tips, pancetta, musllrooms, spicy tomato MAIALIE CON PANCETTA 40780
and house made caesar S i : '
CAPRI 25/50  GEMELLISALCICCIA —— 35110 R i e
tomato, fresh mozzarella, red onion, roasted peppers, sa':‘lsagel,sunjl“ﬁ& tm.nal:o, pepperoncini, rapini, MAIALIE RIPIENO 40/80
ZIA PENA e 518D RIGATONI CON POLLO 35/70 oyen roasted pork oin with spicy sausage stuffing
mixed greens, sliced pears, walnuts, tomato, bleu cheese, chicken breast tenders, mushrooms, peas, ligl’t cream CV ] L s/ Gll pan
¢ sauce -
AVOSE%SHS 4 257150 RAVIOLI DI ZUCCA 50/100 m— (Pounded s::a]Iopini) 8-10pp / 15-20pp
tomato, avocaclo, red onion, gorgonzola and lmney stuffed with butternut Sq—"“‘Sh with toasted hazelnuts and VITELLO LIMONE 65/130
mustard drizzle FIAEAEPOLE CLEam lemon, shallots, peas, garlic, white wine
VERA CRUZ 25/50 RAVIOLI DI ANITRA - = : 40/80 VITELLO ZIA ANNA 65/130
arulgu!a, Ir'igs, feta cheese, mango puree and balsamic stuffed with duck & llng{) n berries with tomato sage jus s_]?inac]}, mushrooms, prosciutto, goat cl"leese, marsala
qrizz & **Whole wheat & gluten free pasta available™* VITELLO VESUVIO 1 - N 65/130
ASPARAGUS 25150 fi.]’l C].. l‘l l L. { 7 l{l ]'uarljs, peas, tomato, white wine, garllc
Erille(l asparagus, bleu cheese, tomato, lemon oil, Not 1mg what you are looking Tor! JuSt Ask! V]TE[J&.O (?ALUZZA N - 1 65/130
elgium endive HEE OWNER :: JOSEPH CALABRESE sundried tomato, peas, goat cheese, white wine, garlic
PANZONELLA 25/50 € e S VITELLO SALTIMBOCCA 65/130

romaine hearts, cucumbers, tomato, tuscan hread, vinaigrette

GENERAL MANAGER / CATERING & BANQUETS
+ RYAN NAEGELE ::

prosciutto, sage, {ig[ﬁ' lnrancly cream sauce



