
specialtycatering Our store offers a variety of foods forspecial occasions. However, forlarger requirements or more special-ized needs, give us a call andrequest our catering menu.  Ourknowledgeable staff will be glad toassist you.
plus
We also feature thesefine Italian essentials:

porcini mushroomssun dried tomatoespine nutsbalsamic vinegarsolive oilsdry pastas imported from Italyimported fruit nectarsmineral wateritalian cookies & soft drinkscheese cakebrowniesitalian chocolates
So we may serve you better, we suggest youcall ahead and your order will be ready whenyou arrive.cooking

Pasta must be keptre f r ig e ra te d  f o r  amaximum of two tothree days or frozenuntil used.

To cook pasta, bring 7 litres of water(per 500 grams of pasta) to boil.Separate pasta and cook for 2 ½ - 4minutes until al dente.  Strain andadd to your favourite sauce.  Addingsalt to the water is optional.
To cook gnocchi, follow the sameinstructions.  It will be ready as soonas it rises to the surface of the water.Strain it and add to your favouritesauce.
Frozen pasta should not be thawedbefore cooking.  Place directly intoboiling water for 3 ½  - 5 minutes.
To cook stuffed pasta (ravioli,tortellini, etc.), follow instructions forpasta.  W hen the stuffed pasta risesto the surface, strain it and add it toyour favourite sauce.
Oven-Ready Cuisine.  Remove theplastic cover and place in apreheated 350º oven for 10 - 15minutes.
Fresh Lasagna or cannellonisheets should be cooked for 1 - 1½minutes and rinsed in cold water.For best results, do 3 or 4 sheets ata time.
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fresh pasta and saucesspecialty cateringItalian fine foods

PRODUCTLIST
TM                    



pasta* Available everydayMade daily with fresheggs, semolina andflour.  No preservativesor salt have beenadded.All pasta is available inplain, spinach, tomato,roasted red pepper orblack pepper.For specialty pastaorders, please give 24hours advance notice.

cavatelliconchiglie (shells in 2 sizes)fettuccine*fussilli/rotinignocchi (shells)lasagna* (3" or 6")linguine*macaronicapelli d’angelo (Angel’s hair)pappardellerigatonispaghettini* ... and more
Between $7.99-$9.99 / kilostuffedpasta

All stuffed pasta isavailable in plain orspinach.E a c h  v a r i e t y  i savailable daily with atleast one of our fillings.

cannelloni • Beef• Fruti di Mare• Roasted Chicken• Spinach & Cheesegnocchi • Potatoravioli • Spinach & Cheese• Beef• Fruti di Mare• Mediterranean• Pumpkin &    Sweet Potato• Tofu &     Vegetablestortellini • Beefcappelletti • Quattro FromaggiBetween $10.99 - $29.99 / kilosauces
Made fresh daily on thepremises.Not all are availableevery day.

alfredoalfredo della casaarrabiataartichoke and lemonbolognese (meat sauce)bruschetta (aglio olio)carbonaraclam (spicy)creamy garlic salad dressingfour mushroomspestopizzaiolaquattro fromaggi & broccoliroasted pepper alfredoroasted vegetables & artichokesundried tomato leek (on request)tomato basiltomato vodkavatutino (on request)Between $2.99 - $5.49 / 8 oz.(Serves two)

FREEZER ORDERS
Prepared foods, pastas and saucescustomized for all occasions and forany size group.Call for details.

oven-readyfoods
Q u ick , s im p le  anddelicious – ideal forgroups and parties.

cannellonichicken alla parmiggianaeggplant alla parmiggianalasagnaravioli / cappellettiperuvian cuisine                             ...and moreAverage $5.50
salads &appetizers
Daily specials.Convenient for fast pick-up for your specia loccasion.

artichoke & pestobltbean saladhot marinated eggplantmarinated mushroomspasta saladpotato salad (italian)rice & bean saladroasted eggplant (& feta cheese)roasted red pepperssicilian olivesspicy olivesstuffed pasta saladstuna tomato antipastovegetable salad  ... and moreBetween $1.49 - $2.49/100 gramsbreads garlic bunspesto bunsfocaccia
NOW SERVINGDaily Lunch Served between11:30 am - 2:30 pmeat in or take out

LAST MINUTE GUESTS ......  Call us


