
 

Seafood 
Swordfish LaLocanda ............................................................................. Half Tray $110 | Full Tray $220 
Pan Seared Swordfish Steak Finished With Shiitake Mushrooms, 
Sundried Tomatoes, Fresh Herbs in a White Wine Sauce 

Baked Salmon Piccata.............................................................................. Half Tray $90 | Full Tray $180 
Lemon butter, white wine, capers, & toasted bread crumb 

Stuffed Salmon ..................................................................................... .. Half Tray $120 | Full Tray $240 
Stuffed with crab imperial, fresh herbs, olive oil, & lemon 

Desserts 
Cannoli Tray .............................................................................................. Half Tray $50 | Full Tray $100 
Classic Sicilian cannoli with ricotta, chocolate chip filling, & chocolate drizzle 

Homemade Tiramisu ............................................................................... Half Tray $50 | Full Tray $100 
Espresso & dark rum soaked lady fingers, mascarpone cheese mousse, & cocoa 

Chocolate Razz Cake ................................................................................................... $60 | Feeds 10 ppl 
Chocolate cake baked with raspberry liqueur, served warm & a la mode, & drizzled with raspberry sauce 

Cheesecake ....................................................................................................................$48 | Feeds 10 ppl 
New York style cheesecake served atop crème anglaise finished with blueberry sauce 
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Party Trays 
Half Tray Feeds 10-12 | Full Tray Feeds 20-24 

We kindly ask for 48 hours lead time for most items. 

4989 West Chester Pike 
Newtown Square, PA 19073 

610.353.7033 
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Penne Alla Vodka Mini Pizzette 



     

 

 

 

Hors d’Oeuvres 
25 Pieces Minimum 

Mini Pizzette ................................................................$2.00 ea 
Mini 4-inch pizzas, additional toppings .50 each 

Goat Cheese & Peppers Involtini...............................$2.50 ea 

Bresaola & Goat Cheese Cones ..................................$2.00 ea 

Smoked Salmon & Ricotta Salata mousse ........$3.00 ea 
in a phillo cups 

Crabmeat & Fontina Stuffed Artichokes ..................$3.00 ea 

Sausage & Provolone Stuffed Mushrooms ...............$2.50 ea 

Polenta, Broccoli Rabe, & Sausage Medallions .......$2.00 ea 

Scallops Wrapped in Bacon........................................$4.00 ea 

Shrimp Cocktail Platter ..............................................$4.00 ea 
Jumbo shrimp & piquant cocktail sauce (gf) 

Appetizer Trays 
Half Tray Feeds 10-12 | Full Tray Feeds 20-24 
We kindly ask for 48 hours lead time for most items. 

Lemon Mini Meatballs ..............Half Tray $40 | Full Tray $80 
Mini meatballs in a light lemon cream sauce 

Tomato Bruschetta ....................Half Tray $35 | Full Tray $70 
Tuscan style bread, fresh tomatoes, basil, olive oil, aged balsamic 
reduction, & parmigiano 

Apple, Honey, Mascarpone, 
Walnut Bruschetta ....................Half Tray $35 | Full Tray $70 

Porcini Mousse Bruschetta ......Half Tray $40 | Full Tray $80 

Salmon Mousse 
in Phillo Cups .............................Half Tray $40 | Full Tray $80 

Soups & Salads 
Minestrone Soup.................................... $13 per pint | $26 Gal 
Traditional vegetable soup 

Screppelle Soup ....................................... $15 per pint | #30 qt 
Our award winning screppelle soup, delicately rolled homemade 
egg crêpes, chicken broth, & parmigiano 

House Salad ................................Half Tray $35 | Full Tray $70 
Organic spring mix, cherry tomatoes, cucumbers, carrots, & aged 
balsamic vinaigrette 

Classic Caesar Salad..................Half Tray $35 | Full Tray $70 
Crisp romaine lettuce, croutons, classic caesar dressing, & parmigiano 

Insalata Caprese ........................Half Tray $40 | Full Tray $80 
Fresh mozzarella, sliced tomatoes, fire roasted red peppers, aged 
balsamic vinegar, & basil 

Boston Butter Salad...................Half Tray $45 | Full Tray $90 
Butter lettuce, shrimp, avocado, oranges, beets, goat cheese, & 
champagne tarragon vinaigrette 

Arugula & Endive Salad............Half Tray $40 | Full Tray $80 

Arugula & Belgian endive, red wine poached pear, cranberries, 
raisins, walnuts, gorgonzola, & blueberry pomegranate vinaigrette 

Kids 
Mac & Cheese .............................Half Tray $40 | Full Tray $80 

Chicken Fingers .........................Half Tray $40 | Full Tray $80 

Penne & Mini Meatballs............Half Tray $40 | Full Tray $80 

Pasta 
Eggplant Parmigiana...............Half Tray $50 | Full Tray $100 
Lightly battered eggplant, topped with fresh mozzarella cheese & 
tomato sauce 

Eggplant Rollatini....................Half Tray $60 | Full Tray $120 
Eggplant stuffed with ricotta, topped with mozzarella cheese & 
marinara 

Pasta 
Baked Manicotti.......................Half Tray $50 | Full Tray $100 
Pasta, marinara, & mozzarella cheese 

Penne alla Vodka .....................Half Tray $50 | Full Tray $100 
Penne, prosciutto, & vodka tomato cream sauce (gf) 

Meat Lasagna ...........................Half Tray $55 | Full Tray $110 
Layered homemade pasta, ground veal, pork & beef, mozzarella 
cheese, & tomato sauce 

Vegetable Lasagna ...................Half Tray $50 | Full Tray $100 
Eggplant, zucchini, roasted red peppers, mozzarella & ricotta 
cheese, & marinara  

Penne Primavera .......................Half Tray $45 | Full Tray $90 
Zucchini, red peppers, and eggplant mixed with penne pasta, 
marinara, & mozzarella cheese 

Cheese Ravioli Marinara ..........Half Tray $45 | Full Tray $90 
Homemade ricotta cheese stuffed pasta, marinara and mozzarella 
cheese, & basil 

Tortellini Alfredo ....................Half Tray $55 | Full Tray $110 
Cheese stuffed tortellini, prosciutto, & peas in an alfredo cream 
sauce 

Penne Bolognese ......................Half Tray $60| Full Tray $120 
Penne pasta, ground veal, pork and beef, light San Marzano 
tomatoes, & red wine 

Lobster Ravioli .........................Half Tray $75| Full Tray $150 
Lobster filled ravioli, lobster, & brandy sauce 

Orecchiette Chicken................ Half Tray $55| Full Tray $110 
Ear-shaped pasta with chicken, broccoli, garlic, white wine sauce, 
bread crumbs, & parmigiano 

Entrées 

Chicken Parmigiana .................Half Tray $55| Full Tray $110 
Breaded chicken cutlet, topped with marinara sauce & mozzarella 
cheese 

Chicken Scaloppini...................Half Tray $55| Full Tray $110 
Mushrooms, peppers, & onions in a white wine marinara sauce 

Chicken Saltimbocca................Half Tray $65| Full Tray $130 
Parma prosciutto, mozzarella, & mushrooms in a white wine 
marinara sauce 

Entrées 
Chicken Marsala .......................Half Tray $55| Full Tray $110 
Sweet marsala wine & mixed mushrooms 

Chicken Piccata.........................Half Tray $55| Full Tray $110 
Lemon sauce, white wine, & capers 

Homemade Meatballs.............Half Tray $60 | Full Tray $120 
Homemade beef meatballs, simmered in tomato sauce 

Meatballs & Sausage...............Half Tray $60 | Full Tray $120 
Homemade beef meatballs, sweet sausage, simmered in tomato 
sauce 

Roast Pork................................Half Tray $60 | Full Tray $120 
Slow roasted pulled pork, rosemary, & au jus 

Stuffed Pork Loin....................Half Tray $70 | Full Tray $140 
Fresh spinach, bread crumbs, pecorino cheese, rosemary, & au jus 

Sausage & Peppers..................Half Tray $60 | Full Tray $120 
Sweet sausage, peppers & onions 

Veal Piccata..............................Half Tray $70 | Full Tray $140 
Sautéed veal medallions in a white wine lemon caper sauce (gf) 

Veal Parmigiana.......................Half Tray $70 | Full Tray $140 
Breaded veal cutlet topped with marinara sauce & mozzarella 
cheese 

Veal Marsala.............................Half Tray $75 | Full Tray $150 
Sweet marsala wine, local mixed mushrooms, & onions 

Veal Scallopini .........................Half Tray $75 | Full Tray $150 
Local mixed mushrooms, peppers, & onions in a white wine 
marinara sauce 

Veal Saltimbocca.....................Half Tray $80 | Full Tray $160 
Medallions of veal topped with parma prosciutto, fresh mozzarella, 
& local mixed mushrooms in a white wine marinara sauce 

50oz Filet Tenderloin $350 
Certified angus beef, sliced medium 

rare, & horseradish cream 

Add a Condiments Tray $75 
Rolls, roasted peppers & horseradish cream sauce 
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