
      

      

      

      

      

      

       

SALADS & ZUPPA  INDV | MED | LRG 

INSALATA DI FAGIOLI              $15    | $60   | $105 
Baby lettuce, fennel, butter beans, walnuts, shaved grana 

padano cheese with a balsamic vinaigrette 

CESARE                $14    | $55   | $100 
Little gem, shaved grana padano cheese, croutons   

ZUPPA DI GIORNO                $13/PINT 
Soup of the day 

 

ANTIPASTI & VEGGIES  INDV | MED | LRG 

GRILLED VEGETABLE PLATTER $19    |  $75 | $135 
Grilled portobello mushroom, zucchini, green onions, bell 

peppers, and eggplant with a balsamic reduction    

BURRATA               $20     | $80  | $140 
Imported burrata, arugula, extra virgin olive oil 

SALUMI PLATTER      -    | $80   | $140 
San Daniele prosciutto, salami, mortadella, marinated olives 

SAUTEED GARLIC SPINACH         $9   | $45   | $75 

SAUTEED BROCCOLINI         $9   | $45   | $75 

ROASTED POTATOES                   $9   | $45   | $75 

MASHED POTATOES           $9   | $45   | $75 

 

 

 

 

 

 

WOOD FIRE PIZZA  

Available in one size only. Add +6 for gluten free crust 

MARGHERITA             $19 

Mozzarella, tomato sauce, and basil   

SALMONE             $22 

Mozzarella, smoked salmon, red onions, capers, mascarpone, 
dill 

BROCCOLINI             $21 
Mozzarella, tomato sauce, broccolini, sliced garlic, shallots, 
pecorino cheese, chili flakes 

SALSICCIA PICCANTE            $22 
Mozzarella, spicy Calabrese sausage, tomato sauce, goat 
cheese, and cherry tomatoes   

 

PASTA & SECONDI  INDV | MED | LRG 

CONCHIGLIE (house made shell pasta)  

Bolognese beef and pork ragù                 $24   | $100 | $195 
Pomodoro sauce                    $18   |  $75  | $150 
Contadina: sundried tomatoes,               $23   |  $95  | $190 

chicken, broccoli                  
 
TORTELLONI DELLA CASA $22   | $95 | $190 
House made tortelloni stuffed with ricotta cheese and spinach, 

tomato sauce and a touch of cream      

SCALLOPPINE DI POLLO      

Marsala: wild mushrooms, marsala            -    | $125 | $250 

Piccata: lemon, white wine, capers             -    | $125 | $250 

Saltimbocca: sage, prosciutto                       -    | $125 | $250 
 
       
 

DESSERT   INDV | MED | LRG 

TIRAMISU *requires 48 hour notice  $11  | $90  | $240 
Layers of mascarpone cream, espresso soaked Italian lady 

finger cookies, chocolate shavings and cocoa 

Medium - 8 pieces 

Large – 24 pieces 

       

 

DRINKS    

SAN PELLEGRINO 750ml  $6.50 / EACH 

PANNA 750ml   $6 / EACH 

LIMONATA   $5 / EACH 

ORANGIATA   $5 / EACH 

CHINOTTO   $6 / EACH 

 

EXTRAS     

BOLOGNESE SAUCE  $12 / PINT 

TOMATO SAUCE  $8 / PINT 

CAESER DRESSING  $13 / PINT 

SIGNATURE PESTO DIP  $10 / PINT 

FOCACCIA    $6 / EACH 

 

PIAZZA D’ANGELO PICK UP CATERING 

To order, call 415.388.2000. Please keep in 

mind: 

• Items require at least 24 hours notice 

• Reusable serving utensils available for an 

additional fee 

PORTION SIZES 

INDIVIDUAL – single restaurant-sized serving 

MEDIUM – serves 6-8 

LARGE – serves 10-12 


