
(V) - Vegetarian | (VV) - Vegan Vegetarian

Cheese Platter
Assorted cheeses (such as: Grana Padano, Pecorino, Provolone, Brie, creamy Gorgonzola, goat, ricotta, Parmigiano, three milk, Robiola,
soft Asiago, etc.) paired with 2 honeys and 2 marmalades (V) - 2oz per person

Small - $20.50

Large - $39.50

Tapas
Assorted tapas (such as: zucchini, bell pepper, turkey breast, truffle paté shrimp, eggplants, ham and cheese, prosciutto and mozzarella,
hummus, tuna salad, tomato and mozzarella, etc.) (V/VV)

Small - $20.50

Large - $39.50

Truffle Polenta
Polenta with porcini mushrooms and truffle paté (V) - 4 pieces per person

Small - $20.50

Large - $39.50

T.A.T. Arugula 
Torta al testo-flatbread™: Pie with mozzarella and arugula (V) - 4 pieces per person

Small - $20.50

Large - $39.50

T.A.T. Prosciutto
Torta al testo-flatbread™. Pie with prosciutto and mozzarella - 4 pieces per person

Small - $20.50

Large - $39.50

T.A.T. Vegetables
Torta al testo-flatbread™. Pie with grilled vegetables (eggplants, zucchini, roasted peppers, extra virgin olive oil) (VV) - 4 pieces per
person

Small - $20.50

Large - $39.50

Shrimp Skewers
Skewers of grilled shrimps with aromatic herbs and spicy marinara sauce - 4 pieces per person

Small - $20.50

Large - $39.50

Mozzarella Skewers
Skewers of homemade mozzarella with cherry tomatoes and basil (V) - 4 pieces per person

Small - $20.50

Large - $39.50

Mini Pizza
Mini-pizza margherita (tomato, mozzarella, basil) (V) - 4 pieces per person

Small - $20.50

Large - $39.50

Truffle Puff Pastry
Puff pastry surprise with cheese and summer truffle (V) - 4 pieces per person

Small - $20.50

Large - $39.50

Mini Arancini
Mini Arancini (rice balls with mozzarella and vegetables) (V) - 4 pieces per person

Small - $20.50

Large - $39.50

Salmon Tramezzini
Smoked salmon tramezzini (sandwiches with no crust) - 4 pieces per person

Small - $20.50

Large - $39.50

Shrimp Cocktail
Jumbo shrimp cocktail with house made cocktail sauce - 3 pieces per person

Small - $20.50

Large - $39.50

Crudites
Seasonal vegetable crudites (such as: carrots, fennel, peppers, cauliflower, radish, cucumbers, broccoli, tomatoes) (VV)

Small - $20.50

Large - $39.50

Stuffed Mushrooms
Champignon mushrooms stuffed with Gorgonzola cheese - 2 pieces per person (V)

Small - $20.50

Large - $39.50

S2. Esotica Salad
Selection of fresh salads and vegetables, all grown organically and chosen for their flavor, served with fresh fruits and extra virgin olive
oil. Honey dressing (V)

Small - $39.50

Large - $59.50

S3. Tuna Salad
Selection of fresh salads and vegetables, all grown organically and chosen for their flavor served with tuna, cannellini beans, red onions
julienne and extra virgin olive oil. Balsamic dressing

Small - $39.50

Large - $59.50

S4. Caprese Salad

Appetizer/Hors d'oeuvres
$20.50 small (5-6 person size); $39.50 large (10-12 person size)

Salad
$39.50 small (10-12 person size), $59.50 large (18-20 person size)



S4. Caprese Salad
6 oz. of ripe tomatoes, homemade mozzarella and fresh basil, served with organic extra virgin olive oil (V)

Small - $39.50

Large - $59.50

S5. Domus Salad
Mixed green salad served with grilled chicken, cappers, Gaeta black olives, USDA organic Himalayan raw seeds [goji berries, mulberries,
raisin, cacao nibs, cashews and pistachios] and extra virgin olive oil. Balsamic dressing

Small - $39.50

Large - $59.50

S6. Mediterranean Salad
Mixed greens, cherry tomatoes, carrots, Italian pine nuts, Parma Prosciutto-San Nicola® and Grana Padano cheese. Citronette dressing

Small - $39.50

Large - $59.50

S7. Gorgonzola Salad
Selection of fresh salad, celery, carrots, onion, gorgonzola cheese, cherry tomato, toasted bread. Balsamic dressing (V)

Small - $39.50

Large - $59.50

S8. Village Salad - Original Greek Salad
Feta cheese, tomatoes, black olives, cucumbers, red onions, wine vinegar, herbs and extra virgin olive oil (V)

Small - $39.50

Large - $59.50

S9. Panzanella Bread Salad
Bread crumbs, lettuce, tomato, celery, cucumber, fresh green bell pepper, white wine vinegar and extra virgin olive oil (VV)

Small - $39.50

Large - $59.50

S10. Bresaola Salad
Arugula, bresaola (air-dried salted beef), shaved goat cheese or Grana Padano cheese. Lemon dressing

Small - $39.50

Large - $59.50

S11. Caprino Cheese Salad 
Mix greens, corn, roasted pepper, celery, goat cheese and grape tomatoes. Balsamic dressing

Small - $39.50

Large - $59.50

VM1. Rosemary Roasted Potatoes, Grilled Vegetables
Roasted potatoes with rosemary and fresh vegetables grilled with Italian organic extra virgin olive oil

$5.99

VM2. Crudites
Cherry tomatoes, organic carrots, celery and cucumber. Choice of pink sauce dipping or balsamic dressing with organic extra virgin olive
oil

$5.99

VM3. Rosemary Roasted Potatoes, Roasted Peppers, Grilled Zucchini and Fruit Salad 
Roasted potatoes with rosemary, red peppers, grilled zucchini and fruit salad

$5.99

VM4. Grilled Asparagus, Sauteed Broccoli Rabe With Gaeta Olives and Fruit Salad
Grilled asparagus, sauteed broccoli rabes with Gaeta olives, served with lemon dressing. Fruit salad.

$5.99

Perfect Lunch #1 [Chicken/Pasta/Fruit]
Sauteed chicken entree with spinach cream, penne pasta with tomato and basil and fruit salad

$9.99

Perfect Lunch #2 [Fish/Pasta/Fruit]
Grilled sword fish with sauteed green peas, penne pasta with marinated salmon and cream and fruit salad

$9.99

Perfect Lunch #3 [Vegetarian/Risotto/Fruit]
Grilled sword fish entree with sauteed green peas, penne pasta with marinated salmon and cream and fruit salad

$9.99

Perfect Lunch #4 [Chicken Salad/Potatoes/Dessert]
Rainbow salad with grilled chicken, roasted rosemary potatoes and choice of mini dessert (mousse or tiramisu)

$9.99

Perfect Lunch #5 [Salmon Salad/Potatoes/Fruit]
Mixed greens, celery, onions and grilled salmon with balsamic dressing, roasted rosemary potatoes and fruit salad

$9.99

Perfect Lunch #6 [Chicken Salad /Vegetables/Dessert]
Mixed greens with arugula, cotoletta [breaded chicken cutlet] and cherry tomatoes with lemon dressing, gratinated asparagus with
Parmesan cheese and mini dessert

$9.99

Perfect Lunch #7 [Apple/Quesadilla/Roast Beef]
Apple, quesadilla with cheese, ham and fresh tomatoes, roast beef on green salad with balsamic dressing

$9.99

Perfect Lunch #8 [Chicken Salad/Risotto/Fruit]
Rainbow salad with grilled chicken, risotto with basil pesto and Parmesan cheese and fruit salad

$9.99

Sandwich Platter
All platters can be a combination of the listed sandwiches. For the full list of sandwiches, click on the cart icon next to the chosen size.
Small- serves 10-12 persons (30 pcs); choose up to 5 kinds.
Large- serves 18-20 persons (48 pcs); choose up to 7 kinds.

Small - $39.50

Large - $59.50

SW1. Italy Sandwich
Rosemary squared bread with spicy salami, provolone cheese, roasted red peppers, extra virgin olive oil and balsamic vinegar

SW2. Parma Sandwich
Squared rolls seeded bread with, Parma Prosciutto-San Nicola®, fresh mozzarella , tomato, salt and extra virgin olive oil

SW3. Umbrian Flatbread Torta al Testo™ Prosciutto

Vegetarian/Vegan Menu
Served as single meal in two compartment microwavable plate with hermetic lid, accompanied with sliced fresh bread. Platter size of this menu is available in Side

Dish.

Perfect Lunch Menu
Served as single meal in three compartment microwavable plate with hermetic lid, accompanied with sliced fresh bread.

Sandwich Platter



Signature HOT Sandwich
All platters can be a combination of the listed sandwiches. For the full list of sandwiches, click on the cart icon next to the chosen size. 
Small- serves 10-12 persons (30 pcs); choose up to 5 kinds.
Large- serves 18-20 persons (48 pcs); choose up to 7 kinds.

Small - $39.50

Large - $59.50

Lasagna alla Bolognese
Lasagna with bolognese sauce 
Small- serves 10-12 persons
Large- serves 18-20 persons

Small - $47.50

Large - $75.50

Lasagna Caprese (V)
Lasagna with tomato sauce and fresh mozzarella 
Small- serves 10-12 persons
Large- serves 18-20 persons

Small - $45.50

Large - $70.50

Lasagna Porcini & Truffle (V)
Lasagna with Porcini mushrooms and truffle 
Small- 8 persons minimum 
Large- 20 persons minimum

Small - $6.25

Large - $4.95

Risotto Tomato & Basil (VV)
Risotto with cherry tomatoes and fresh basil 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $47.50

Large - $75.50

Gluten Free Pasta Tomato & Basil (VV)
Gluten free pasta with tomato and basil sauce 
4 persons minimum

$6.99

De Cecco Penne Pasta
$6.99

SW3. Umbrian Flatbread Torta al Testo™ Prosciutto
Eatalian signature sandwich, with typical bread from the Center of Italy, served with fresh mozzarella, Parma Prosciutto-San Nicola®
and extra virgin olive oil

SW4. Umbrian Flatbread Torta al Testo™ Caprese (V)
Eatalian signature sandwich, with typical bread from the Center of Italy, served with fresh mozzarella, tomato, basil and extra virgin
olive oil

SW5. Umbrian Flatbread Torta al Testo™ Rucola (V)
Eatalian signature sandwich, with typical bread from the Center of Italy, served with fresh mozzarella, arugula, tomato and extra virgin
olive oil

SW6. Roast Beef Sandwich (VV)
Whole-wheat bread with slow cooked roast beef, sundried tomatoes, Grana Padano cheese, mixed greens, Sabatino® summer truffle,
black pepper and extra vrigin olive oil

SW7. Vegetarian Sandwich (V)
Multigrain bread with grilled vegetables, mixed greens, Asiago cheese, black pepper, tomato and extra virgin olive oil

SW8. Tonno Sandwich
Eatalian signature sandwich, expertly crafted on unsalted Tuscan bread with tuna salad, celery, mayonnaise, salt and roasted artichokes

SW9. Rustico Sandwich
Multigrain bread with Mortadella, provolone cheese, mixed greens, cucumber, honey mustard sauce, salt and extra virgin olive oil

SW10. Turkey Sandwich
Squared roll of seeded bread with pepper turkey, Swiss cheese, tomato, roasted pepper, lettuce andextra virgin olive oil

SW11. Bresaola Sandwich 
Eatalian signature sandwich, expertly crafted on squared rolls of seeded bread, with bresaola [air-dried salted beef] arugula and shaved
Grana Padano

SW12. Prosciutto & Figs Sandwich
Squared roll of seeded bread, with Parma Prosciutto-San Nicola®, sundried figs, salad, ricotta cheese and extra virgin olive oil

SW13. Ham Tramezzino Sandwich
Eatalian signature sandwich, expertly crafted on triangle sliced bread with no crust, with ham, Swiss cheese, light mayo or honey
mustard

SW14. Salmon Tramezzino Sandwich
Eatalian signature sandwich, expertly crafted on triangle sliced bread with no crust, with smoked salmon, pickles, cappers, red onions
and cream cheese

SW15. Olive Tapenade Tramezzino Sandwich
Eatalian signature sandwich, expertly crafted on triangle sliced bread with no crust, with black olive tapenade, grilled yellow and
green zucchini and sundried tomatoes

SW16. Salsiccia Sandwich
Squared roll of seeded bread with sweet Italian sausage, chili pepper, provolone cheese, sauteed spinach and sundried tomatoes

SW17. Roman Sandwich
Squared rosemary bread with Porchetta (Parmacotto® roasted pork loin), fennel seeds and extra virgin olive oil

SW18. Grilled Pollo Sandwich
Squared roll of seeded bread with grilled chicken breast, fresh tomatoes, mixed greens, balsamic vinegar and extra virgin olive oil

SW19. Salmon sandwich
Squared roll of seeded bread with grilled fresh salmon, mayo, mixed greens and extra virgin olive oil

SW20. Pancetta Sandwich
Squared roll of seeded bread with grilled pancetta (cured bacon), mixed greens, fresh mozzarella, tomatoes and extra virgin olive oil

SW21. Provolone & Eggplant Panini
Whole wheat bread with grilled eggplant, provolone cheese, roasted pepper and basil pesto

SW22. Steak Sandwich
Squared roll of seeded bread with grilled rib eye steak, grilled onions, aged goat cheese, tomatoes, mixed greens and extra virgin olive
oil

Signature HOT Sandwich

Entrees Platter: Pasta & Risotto



De Cecco Penne Pasta
De Cecco penne pasta with your choice of sauce. 
4 persons minimum

$6.99

First Time in USA: Fiber Sugar Free Pasta Tomato & Basil (VV)
Fiber sugar free pasta with tomato and basil sauce 
4 persons minimum

$6.99

Roasted Salmon Filet With Mediterranean Sauce
Roasted salmon filet served with fresh tomato, black olives, oregano and capers on sauteed spinach 
5 persons minimum (6oz per serving)

$9.50

Baked Salmon Filet
Baked salmon filet crusted with sesame seeds on mashed potatoes 
5 persons minimum (6oz per serving)

$9.99

Branzino Filet Cartoccio
Baked sea bass, single wrapped in oven paper, served with eggplants, grape tomatoes and lemon 
5 persons minimum

$11.50

Grilled Shrimps
Grilled shrimps served with herbs and shrimp bisque on mashed potatoes 
5 persons minimum (6 shrimps per serving)

$9.99

Grilled Sword Fish
Grilled sword fish with herbs, black olives and cherry tomatoes served with sauteed green peas 
5 persons minimum (6oz per serving)

$11.99

Wellington Beef Filet Mignon
Wellington beef filet mignon, single wrapped on puff pastry, served with liver paté and black truffle sauce 
5 persons minimum (6oz per serving)

$16.99

Lamb Chops
Lamb chops crusted with pistachios and herbs, served with lemon sauce 
5 persons minimum (3 chops per serving)

$11.99

Chicken Breast
Chicken breast stuffed with truffle paté and truffle sauce 
5 persons minimum (6oz per serving)

$8.99

Chicken Breast Cacciatore Style
Chicken breast with sauteed spinach 
5 persons minimum (6oz per serving)

$6.99

Pork Medallion Tenderloin
Pork medallion tenderloin served with black truffle sauce 
5 persons minimum (6oz per serving)

$11.99

Grilled Vegetables (VV)
Selection of grilled zucchini, eggplant, tomatoes, asparagus and potatoes 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $42.50

Large - $55.50

Sauteed Green Zucchini (VV)
Sauteed green zucchini with mint, herbs and organic extra virgin olive oil 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $42.50

Large - $55.50

Sauteed Spinach (VV)
Sauteed spinach with organic extra virgin olive oil 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $42.50

Large - $55.50

Roasted Potatoes (VV)
Roasted potatoes with shallots and aromatic herbs 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $42.50

Large - $55.50

Truffle Mashed Potatoes (V)
Mashed potatoes with truffle 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $55.50

Large - $69.50

Classic Mashed Potatoes (V)
Classic mashed potatoes 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $42.50

Large - $55.50

Grilled Asparagus & Broccoli Rabe (V)
Grilled asparagus with broccoli rabe 
Small- serves 10-12 persons 
Large- serves 18-20 persons

Small - $42.50

Large - $55.50

Chocolate Mousse
Chocolate mousse with crunchy chocolate chips 
Small- 12 mini cups platter (4oz each) 
Large- 24 mini cups platter (4oz each)

Small - $22.50

Large - $29.50

Light Tiramisu
Small - $22.50

Entrees Platter: Fish & Meat

Side Dishes

Dessert & Fruit



Light Tiramisu
Light tiramisu 
Small- 12 mini cups platter (4oz each)
Large- 24 mini cups platter (4oz each)

Small - $22.50

Large - $29.50

Sicilian Mini Cannoli 
Sicilian mini cannoli (tube-shaped shells of fried pastry dough, filled with ricotta cheese and chocolate chips)
Small- 12 mini cannoli platter 
Large- 24 mini cannoli platter

Small - $22.50

Large - $29.50

Winter Pink Cake
Cake made with pastry cream, chocolate and red alchermes liqueur 
Small- serves 10-12 (4oz per serving) 
Large- serves 18-20 (4oz per serving)

Small - $22.50

Large - $33.50

Tozzetti biscuits
Bite size almond biscuits 
Small- serves 10-12 persons (6 biscuits per serving) 
Large- serves 18-20 persons(6 biscuits per serving)

Small - $25.50

Large - $39.50

Mini Crostatine
2 inches tarts with apricot marmalade. 
Small- 5 tarts platter 
Large- 10 tarts platter

Small - $19.50

Large - $33.50

Mini Dessert
Assortment of 3 mini desserts including mini tasting spoons: chocolate mousse, tiramisu, chocolate-mint mousse. 
Small- 15 mini desserts platter 
Large- 15 mini desserts platter

Small - $25.50

Large - $33.50

Chocolate-Mint Mousse
Chocolate-mint mousse on sponge cake and organic jam 
Small- 15 mini desserts platter 
Large- 15 mini desserts platter

Small - $25.50

Large - $33.50

Meeting Platter For 6 Includes
APPETIZERS

1 small CHEESE
Assorted cheeses (Paired with honey and jam) (V)

1 small TRUFFLE POLENTA
Polenta with porcini mushrooms and truffle pate (V)

SALAD

1 small S6 MEDITERRANEAN salad
Mixed greens, cherry tomatoes, carrots, Italian pine nuts,
Parma Prosciutto-San Nicola®, Grana Padano cheese,
lemon dressing

3 single portions VM1
Rosemary roasted potatoes/grilled vegetables: 
fresh vegetables grilled with Italian organic extra virgin olive oil

SANDWICHES

1 small ASSORTED TRAY WITH:

SW1 ITALY sandwich [rosemary square bread] with salami spicy, provolone, roasted red pepper, extra virgin olive oil & balsamic
vinegar

SW2 PARMA sandwich [square rolls seeded bread] with Parma Prosciutto-San Nicola®, fresh mozzarella cheese tomato, salt and extra
virgin olive oil

SW4 Umbrian flatbread-Torta al testo&trade & CAPRESE - Eatalian signature sandwich, with typical bread from the Center of Italy,
with fresh mozzarella, tomato, basil, extra virgin olive oil

SW6 ROAST-BEEF sandwich [whole-wheat bread] - with slow cooked Roast Beef, dry tomatoes, Grana Padano cheese, mixed greens,
Sabatino® summer truffle, black pepper, extra virgin olive oil

SW10 TURKEY sandwich [square rolls seeded bread] with pepper turkey, Swiss cheese, tomato, roasted pepper, lettuce, extra virgin
olive oil

1 assorted platter of mini dessert [including panna cotta with caramel, chocolate mousses, mini cannoli]

22 / cold beverage: 5 waters, 3 diet cokes, 2 regular cokes and 2 sprites

(V)= vegetarian
Napkins, mini dishes, utensils are included on the prices.

$208.00

Meeting Platter For 12 Includes
APPETIZERS

1 small CHEESE 
Assorted cheeses (Paired with honey and jam) (V) 

1 large TAPAS 
Assorted Tapas (such as: zucchini, bell pepper, turkey breast, truffle pate, shrimp, eggplants, ham and cheese, prosciutto and mozzarella,
hummus, tuna salad, tomato and mozzarella, etc.) (Mostly V; some VV)

1 small SHRIMP SKEWERS

Grilled shrimp with aromatic herbs and spicy marinara sauce (V) - 3 pieces p.p.

$279.00

Meeting Menu Platters



Grilled shrimp with aromatic herbs and spicy marinara sauce (V) - 3 pieces p.p.

1 small MOZZARELLA SKEWERS 
Skewers of homemade mozzarella with cherry tomatoes and basil (V) - 4 pieces p.p.

SALAD

1 large S5 DOMUS salad - Mixed green salad, grilled chicken, cappers, Gaeta black olives and extra virgin olive oil, USDA organic
Himalayan raw seeds [goji berries, mulberries, raisin, cacao nibs, cashews & pistachios], balsamic vinegar dressing 

1 small CRUDITÉS 
Seasonal vegetable crudités (such as: carrots, fennel, peppers, cauliflower, radishes, cucumbers, broccoli, tomato) (VV)

SANDWICHES

1 large ASSORTED TRAY WITH:

SW3 Umbrian flatbread-Torta al testo&trade & PROSCIUTTO - Eatalian signature sandwich, with typical bread from the Center of
Italy, served with fresh mozzarella, Parma Prosciutto-San Nicola®, extra virgin olive oil 

SW4 Umbrian flatbread-Torta al testo&trade & CAPRESE - Eatalian signature sandwich, with typical bread from the Center of Italy,
with fresh mozzarella, tomato, basil, extra virgin olive oil 

SW6 ROAST-BEEF sandwich [whole-wheat bread] - with slow cooked Roast Beef, dry tomatoes, Grana Padano cheese, mixed greens,
Sabatino® summer truffle, black pepper, extra virgin olive oil

SW8 TONNO sandwich [Tuscany bread, unsalted] - Eatalian signature sandwich, expertly crafted with tuna salad, celery, mayonnaise,
salt, roasted artichokes

SW15 OLIVE TAPENADE TRAMEZZINO SANDWICH [sliced triangle bread with no crust] Eatalian signature sandwich, expertly
crafted with black olive tapenade, grilled yellow and green zucchini, sundried tomato.

12 TASTINGS OF RISOTTO [or LASAGNE] with cherry tomato and basil (VV) 

1 large assorted platter of mini dessert (15 mini desserts platter)

(V)= vegetarian
Napkins, mini dishes, utensils are included on the prices.

1. Print out this form.   2. Fill out your info and food selections.   3. Fax it to us at (312) 664-4201.

Total Order Amount: ____________________    
Taxes (6.35%): ____________________    

Delivery Charge:  ________$5.00_______    
Gratuity: ____________________    

GRAND TOTAL: ____________________    

Delivery Information

Email*

Phone Number* ZIP Code*

Delivery Date* Delivery Time*

Company Name*

First Name* Last Name*

Address Line 1*

Address Line 2

City* State*

* Denotes required field

Billing Information

Name on Card (First Name)* (Last Name)*

Card Number*

Card Type* Expr. Month* Expr. Year* CVV Code*

Address Line 1*

Address Line 2

City* State* ZIP Code*

* Denotes required field

Special Instructions


