
Platters: Small - Serves 6-12 | Medium - Serves 12-18 | Large - Serves 20-25 

appetizers 

 

Imported Cheese Platter 

Assorted imported cheeses from around the world, served with crackers.  

Small - $75.00 | Medium - $120.00 | Large - $145.00 
 

 

Marinated Platter 

Italian delicacies: marinated artichokes, mushrooms, marinated sun-dried 

tomatoes, sweet marinated peppers, hot and sweet stuffed peppers.  

Small - $50.00 | Medium - $80.00 | Large - $100.00 
 

Tomato & Mozzarella Platter 

Sliced fresh homemade mozzarella, plum tomatoes and fresh basil.  

Small - $50.00 | Medium - $90.00 | Large - $109.00 
 

Antipasto Platter 

Mozzarella knots, pepperoni, sweet and hot soppressata, green and black olives, 

provolone and Italian cheese.  

Small - $60.00 | Medium - $109.00 | Large - $129.00 
 



Shrimp Platter 

Jumbo chilled shrimp with zesty cocktail sauce and lemon wedges.  

Small (35) - $75.00 | Medium (70) - $150.00 | Large (100) - $175.00 
 

 

Raw Vegetable Platter 

An array of fresh vegetables with Tavolo Pronto homemade bleu cheese dip.  

Small - $35.00 | Medium - $45.00 | Large - $55.00 

 

passed hors d'oeuvres 

 

One Dozen Minimum Each 

Assorted Overstuffed Mini Quiches 

$40 

Crabmeat, spinach and ham mini quiches.  

Per Dozen 
 

Mini Crab Cakes 

$30 



Crabmeat, baby shrimp, diced red peppers and bread crumbs deep-fried to a 

golden brown.  

Per Dozen 
 

Asparagus Spears 

$36 

Wrapped with prosciutto and mozzarella cheese.  

Per Dozen 
 

Baked Clams 

$20 

Chopped clams stuffed with flavored bread crumbs and spices.  

Per Dozen 
 

Stuffed Mushrooms with Bread Crumbs 

$24 

Mushrooms stuffed with flavored bread crumbs, a spices and crabmeat.  

Per Dozen 

 

garden salads 

Half Tray - Serves 5-6 | Full Tray - Serves 10-12 

Add Chicken To Any Salad: Half Tray - $15.00 More | Full Tray - $25.00 More 
Add Shrimp To Any Salad: Half Tray - $30.00 More | Full Tray - $50.00 More 



Tossed Green Salad 

Assorted fresh mixed greens, tomatoes, red onion, cucumber slices and olives.  

Half - $45.00 | Full - $65.00 

 

Greek Salad 

Mixed greens with tomatoes, red onion, cucumbers, grape leaves, feta cheese and 

our homemade Greek salad dressing.  

Half - $55.00 | Full - $75.00 

 

Gorgonzola Salad 

Romaine lettuce topped with gorgonzola and fontina cheese, walnuts and drizzled 

with balsamic vinaigrette.  

Half - $60.00 | Full - $80.00 

 
 

Caesar Salad 

A bed of crisp romaine lettuce topped with our homemade croutons and 

Caesar dressing.  

Half - $55.00 | Full - $70.00 

 

Spinach Salad 

Baby spinach, shaved fennel, sliced red onion, vine ripened tomatoes, topped with 

crispy pancetta and roasted garlic, shallot balsamic vinaigrette.  

Half - $55.00 | Full - $75.00 



 

Tri-Color Goat Cheese Salad 

Endive, radicchio, mixed greens, red onion, tomatoes, dried cranberries, crumbled 

goat cheese and roasted red pepper dressing.  

Half - $60.00 | Full - $80.00 

 

cold salads 

 

Tomato & Mozzarella Salad 

$13 

Cubed homemade mozzarella mixed with plum tomatoes, onions and fresh basil in a 

blend of spices and olive oil.  

Per Pound 

 

Penne Arugula with Sun-Dried Tomato Salad 

$10 

Penne pasta with fresh arugula and sun-dried tomato.  

Per Pound 

 

Bowtie Pasta with Spinach & Feta Cheese Salad 

$10 



Farfalle pasta tossed with fresh spinach and feta cheese.  

Per Pound 

 

Eggplant Caponata 

$12 

Sauteed baby eggplant, fresh plum tomatoes and sweet vidalia onions.  

Per Pound 

 

Tortellini Salad 

$10 

Tri-color tortellini with fresh mozzarella, tomatoes and red peppers.  

Per Pound 

 

Pasta Salad 

$10 

Tri-color penne pasta with fresh mozzarella, tomatoes and red peppers.  

Per Pound 

 

Antipasto Salad 

$10 



Diced assorted Italian meats and cheeses with sliced roasted peppers and spiced 

pepperoncini peppers with a light vinegar dressing.  

Per Pound 

 

Orzo Salad 

$10 

Orzo with sun-dried tomatoes, diced celery, red and green peppers with onions in 

olive oil.  

Per Pound 

 

Seafood Salad 

$25 

Calamari, shrimp, clams, mussels  and scungilli, tossed in lemon juice, garlic, diced 

celery, red and green peppers with onions in olive oil.  

Per Pound 

 

 

 

 

gourmet entrees 

Pasta: Half Tray - Serves 5-6 | Full Tray - Serves 10-12 

All pastas are cooked al dente. 



 

Rigatoni Di Palermo 

Rigatoni with sauteed baby eggplant, fresh mozzarella and fresh basil in filetto 

di pomodoro sauce. 

Half - $60.00 | Full - $90.00 

 

Lasagna 

Fresh lasagna pasta covered with a blend of homemade meatballs, creamy ricotta, 

Béchamel and mozzarella with meat sauce.  

Half - $70.00 | Full - $100.00 

 

Baked Ziti 

Ziti served with mozzarella, parmigiana cheese and meat sauce.  

Half - $50.00 | Full - $79.00 
 

 

Baked Manicotti 

Homemade manicotti stuffed with ricotta and fresh marinara sauce.  

Half - $70.00 | Full - $100.00 

 

Rigatoni Bolognese 



Rigatoni pasta with meat sauce.  

Half - $60.00 | Full - $85.00 

 

Rigatoni with Sun-Dried Tomato, Pesto & Shrimp 

Rigatoni pasta with sun-dried tomatoes, fresh pesto sauce and jumbo shrimp.  

Half - $75.00 | Full - $109.00 

 

Mafaldi Bravissimo 

Mafaldi pasta with artichokes, sun-dried tomatoes, roasted peppers, olives and capers 

with garlic and olive oil.  

Half - $60.00 | Full - $99.00 

 

Orechiette with Broccoli Rabe & Sausage 

Fresh orechiette pasta served with steamed broccoli rabe and sliced sweet sausage 

seasoned with garlic and olive oil.  

Half - $60.00 | Full - $109.00 
 

 

Tortellini Alfredo 

Cheese filled tri-color tortellini in a homemade alfredo sauce with peas and pancetta.  

Half - $70.00 | Full - $109.00 
 

 

Rigatoni Pollo 



Rigatoni with boneless chicken and sauteed broccoli with garlic and olive oil.  

Half - $70.00 | Full - $99.00 

 

Vegetable Lasagna 

Fresh lasagna pasta covered with a blend of garden vegetables, Bechemel, creamy 

ricotta and mozzarella with marinara sauce.  

Half - $70.00 | Full - $100.00 

 

Baked Cavatelli 

Fresh cavatelli with meat sauce baked with mozzarella cheese.  

Half - $60.00 | Full - $90.00 
 

 

Baked Stuffed Shells 

Shells stuffed with ricotta cheese and topped with marinara sauce.  

Half - $70.00 | Full - $100.00 

 

Rigatoni Alla Vodka 

Rigatoni with our homemade vodka sauce.  

Half - $65.00 | Full - $95.00 
 

 

Penne Alla Marco 



Penne with chicken, asparagus and tomatoes in a light cream sauce.  

Half - $60.00 | Full - $109.00 
 

 

Fusilli Primavera 

Spiral pasta with sauteed broccoli, zucchini and carrots seasoned with garlic and 

olive oil.  

Half - $55.00 | Full - $90.00 

 

Linguini with Fresh White Clam Sauce 

Linguini with fresh chopped clams, served in an extra virgin olive oil and garlic  sauce.  

Half - $80.00 | Full - $110.00 

 

chicken 

 

Balsamic Chicken 

Boneless chicken breast blended with balsamic vinegar, portobello mushroom 

and peppers.  

half - $62.50 | Full - $114.00 

 

Chicken Rollatini 

Boneless chicken breast stuffed with prosciutto, mozzarella and bacon, smothered with 

a francaise sauce.  

Half - $62.50 | Full - $114.00 



 

Chicken Cacciatore 

Boneless chicken blended with mushrooms in our homemade red sauce.  

Half - $62.50 | Full - $114.00 
 

 

Chicken Scarpariello 

Chicken chunks on the bone baked with sausage, peas, potato and onion in our 

homemade red sauce.  

Half - $62.50 | Full - $114.00 

 

Chicken Marsala 

Tender chicken breast blended with marsala wine and mushrooms.  

Half - $62.50 | Full - $114.00 

 

Chicken Cutlet Parmigiana 

Tender chicken breast topped with mozzarella and our homemade marinara sauce.  

Half - $62.50 | Full - $114.00 
 

 

Chicken Francaise 

Moist and tender chicken, lightly battered with light lemon and white wine sauce.  

Half - $62.50 | Full - $114.00 
 



 

Roasted Chicken with Lemon, White Wine & Rosemary 

Roasted chicken on the bone with lemon, white wine and fresh rosemary.  

Half - $62.50 | Full - $114.00 

 

Tuscan Style Chicken 

Chicken tossed in assorted spices and baked to perfection along with seasoned red 

potatoes, roasted bell peppers, onions and mushrooms.  

Half - $62.50 | Full - $114.00 

 

meatballs & sausage 

 

Meatballs 

Homemade meatballs served in a marinara sauce.  

Half - $52.50 | Full - $94.00 

 

Chicken Meatballs 

Homemade chicken meatballs served in a marinara sauce.  

Half - $52.50 | Full - $94.00 
 

 

Sausage & Meatballs 



Homemade meatballs with sausage, served in a marinara sauce.  

Half - $52.50 | Full - $94.00 
 

 

Sausage & Broccoli Rabe 

Homemade sausage with sauteed broccoli rabe, garlic and olive oil.  

Half - $62.50 | Full - $114.00 
 
 

 

Sausage, Meatballs & Bracciole 

Homemade sausage, beef meatballs, beef and pork bracciole in a marinara sauce.  

Half - $52.50 | Full - $94.00 

 

Sausage & Peppers 

Homemade sausage with sauteed peppers, onions, fresh garlic and olive oil.  

Half - $52.50 | Full - $94.00 
 

 

fish 

 

Mussels Marinara 

Prince Edward Island mussels served in a spicy marinara sauce.  

Half - $75.00 | Full - $95.00 
 



 

Zuppa Di Pesce 

Shrimp, mussels, calamari and clams in red sauce.  

Half - $100.00 | Full - $200.00 
 

 

Red Snapper Oreganata 

This southern Italian dish is a baked combination of filet of red snapper and a mixture 

of Italian seasonings and bread crumbs.  

Half - $95.00 | Full - $150.00 

 

Shrimp Scampi 

Jumbo shrimp served in a white wine, garlic and lemon sauce over rice.  

Half - $95.00 | Full - $150.00 
 

 

Stuffed Shrimp with Lemon Pepper Sauce 

Jumbo shrimp stuffed with sea legs, celery and mozzarella cheese, topped with our 

lemon pepper sauce.  

Half - $95.00 | Full - $150.00 
 

 

Stuffed Flounder Filet with Crabmeat Stuffing 

Fresh flounder filet stuffed with crabmeat and lemon white wine sauce.  

Half - $95.00 | Full - $160.00 



 

Jumbo Shrimp Francaise 

Jumbo shrimp  sauteed in a white wine and lemon butter sauce.  

Half - $95.00 | Full - $150.00 
 

 

eggplant 

 

Eggplant Parmigiana 

Breaded eggplant topped with marinara sauce and fresh grated mozzarella.  

Half - $60.00 | Full - $99.00 
 

 

Eggplant Rollatini 

Battered eggplant rolled with mozzarella and creamy ricotta cheese with 

marinara sauce.  

Half - $65.00 | Full - $105.00 
 

 

sides 

 

Sauteed Broccoli Rabe with Garlic 



Half - $60.00 | Full - $90.00 
 

 

Sauteed Broccoli & Garlic 

Half - $50.00 | Full - $90.00 
 

 

Sauteed Asparagus & Garlic 

Half - $60.00 | Full - $90.00 
 

 

Sauteed Spinach & Garlic 

Half - $55.00 | Full - $85.00 
 

 

Roasted Baby Bliss Potatoes 

With rosemary, garlic, spices and olive oil.  

Half - $45.00 | Full - $65.00 
 

 

Garlic Mashed Potatoes 

Half - $35.00 | Full - $55.00 
 



 

Green Beans with Almonds In Garlic & Olive Oil 

Half - $45.00 | Full - $65.00 
 

 

Sauteed Escarole 

With Pignoli nuts, raisins, capers and olive oil.  

Half - $60.00 | Full - $90.00 

 

Roasted Glazed Carrots 

With honey, butter and brown sugar.  

half - $45.00 | Full - $65.00 
 

 

 party heroes 

Add Fresh Mozzarella or Roasted Peppers To Any Hero For $2.00/Foot! 

Each foot feeds approximately four people. All heroes include one pound of salad 

(potato, macaroni or coleslaw) per foot if three feet or more is ordered. All heroes are 

sliced and elegantly presented on round platters. 

 

Italian 

$22 



Cappicola, soppressata, genoa salami, pepperoni, mortadella, provolone, lettuce 

and tomato.  

Per Foot 

 

Combo 

$22 

Half Italian and half American.  

Per Foot 

 

Breaded Chicken Cutlet Special 

$22 

Breaded chicken cutlet with bacon, American cheese, lettuce and tomato.  

Per Foot 

 

Eggplant Delight 

$22 

Breaded eggplant, fresh mozzarella and roasted peppers.  

Per Foot 

 

American 

$22 



Roast beef, turkey breast, ham, American cheese, lettuce and tomato. Per Foot 

 

Vegetarian Delight 

$22 

Assortment of roasted eggplant and zucchini with balsamic vinegar.  

Per Foot 

 

Balsamic Chicken Cutlet Hero 

$22 

Roasted peppers and fresh mozzarella.  

Per Foot 

 

 

desserts 

 

Tiramisu 

$85  

Tavolo Prontos own homemade tiramisu. Full tray 

 



Italian Style Cannolis 

$3.50 

Cannoli shells filled with our homemade cannoli cream filling.  

Each 

 

Fruit Platters 

An array of fresh seasonal fruits.  

Small - $45.00 | Medium - $60.00 | Large - $70.00 
 

 

Italian butter Cookies Platter 

$18.99 

Per Pound 

 
 

 
 

 
 
 

 



 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 



 

 

 

 
 

 

 

  

 

 
 

 
 

 
 

 

 
 

 

 

 

 
 

 

https://www.gemellis.com/items/a18-tossed-green-salad?location=gemelli-fine-foods&menu=catering
https://www.gemellis.com/items/a18-tossed-green-salad?location=gemelli-fine-foods&menu=catering

