Cibo Matto Caffe
Catering Menu

Pasta
half serves 10 people $55.00
full serves 20 people $110.00

Starters
Antipasto
$7 pp
a selection of assorted cheeses, marinated vegetables,
sliced capicola pepperoni, sopressata and prosciutto,
pickled vegetables

Rigatoni Bolognaise
braised veal, beef and pork, tomato sauce, and cream
Gnocchi
spinach, wild mushrooms, chicken broth reduction truffle
oil and parmesan

Spicy Pork and Scallion Arancini
spicy pork, scallion, fresh mozzarella, risotto ball

$3 pp

Brick Oven Fired Spiced Chicken Wings
blue cheese dip

$4 pp

Vegetable Risotto
parmesan and fresh herb

Cibo Matto Meatballs
marinara sauce

$5 pp

Baked Stuffed Jumbo Shell
house marinara and three cheese blend

Quesadilla
$6 pp
spicy pulled pork and black bean or chicken and black
bean, salsa and sour cream

Eggplant Parmesan
lightly fried tender eggplant, marinara and three cheese
blend

Jumbo Lump Crab Cakes
sweet mustard sauce, chili oil drizzle

Classic Chicken and Broccoli,
cork screw pasta, roasted garlic cream sauce

$7 pp

Salads
House Salad

$4pp

Iceberg Wedge

$5 pp

Caesar Salad
$6 pp
crisp romaine, sourdough croutons, shaved pecorino,
caesar dressing
Warm Baby Spinach
$6 pp
smoky bacon and onion dressing, cheddar, mushroom,
seared organic egg
Roasted Golden Beets
$6 pp
baby arugula, pistachio, gorgonzola, vinaigrette orange
champagne reduction
Herb Encrusted Goat Cheese
$6pp
caramelized apple, mixed greens, sundried cranberries,
roasted garlic - honey balsamic dressing
Shaved Brussel Sprout Salad
$6pp
strawberries, walnut, pears, romano cheese and lemon
dressing

Panini and Sandwiches

Pasta half pan 40 / full pan 80
any type

Specialities
half serves 10 people
full serves 20 people
Chicken Piccata
$65/$110
lemon, caper and white wine sauce, artichoke, roasted
tomatoes
Chicken Marsala
$65/$110
julienne sweet capicola, mushroom marsala sauce
Chicken Parmesan
$65/$110
a lightly breaded cutlet, marinara sauce, mozzarella cheese
Veal Piccata
$120/$220
lemon, caper and white wine sauce, artichoke, roasted
tomatoes
Veal Marsala
$120/$220
julienne sweet capicola, mushroom marsala sauce
Veal Parmesan
$120/$220
a lightly breaded cutlet, marinara sauce mozzarella cheese

Sandwiches can be made as individuals or as platters $8ea
Roasted Eggplant
tomato and fresh house made mozzarella grilled rustic
bread, garlic basil aioli
Meatball Panino
marinara sauce, aged provolone on ciabatta roll
Cuban Sandwich
roasted pulled pork, ham, swiss garlic mayo and sliced
pickle
Chicken Parmesan Sandwich
breaded chicken cutlet, marinara sauce, mozzarella cheese
Parma Sandwich
salami, prosciutto, mozzarella, beefsteak tomato, balsamic
and olive oil

Brick oven roasted Shrimp and Scallop
$250/$500
crispy prosciutto, basil oil, truffle cream sauce, three
cheese tortellini
Half a Brick Oven Roasted Chicken

$125/$250

Brick Oven Roasted Atlantic Salmon

$160/$360

