
CATERING MENUCATERING MENU

please contact events@LouieBossi.com to arrange all of your catering needs!



CATERING TRAYS

	 APERTIVI	 SMALL	 LARGE
	 TOMATO BASIL BRUSCHETTA	 $ 50	 $ 115
	 CAPRESE 	 $ 51	 $ 122
	 MEATBALLS	 $ 51	 $ 122
	 ARANCINI CON TARTUFO	 $ 55	 $ 132
	 HOUSEMADE SALUMI & CHEESE BOARDS	 $ 77	 $ 142	
	 SALADS	 SMALL	 LARGE
	 INSALATA MISTICANZA 	 $ 38	 $ 80
	 CLASSIC CAESAR 	 $ 48	 $ 100
	 TRICOLORE & PEAR	 $ 44	 $ 90
	 ARTHUR AVENUE 	 $ 69	 $ 140

	  PASTA	 SMALL	 LARGE
	 RIGATONI BOLOGNESE 	 $ 92	 $ 184
	 RADIATORE ALLA NORMA 	 $ 72	 $ 144
	 PACCHERI	 $ 102	 $ 204
	 PAZZESCO	 $ 106	 $ 212
	
 	 ENTRÉE	 SMALL	 LARGE
	 FAROE ISLAND SALMON	 M.P.	 M.P.
	 BRUSCHETTA GRILLED CHICKEN	 $ 90	 $ 185
	 CHICKEN ALLA PARMIGIANA 	 $ 77	 $ 154
	 EGGPLANT ALLA PARMIGIANA	 $ 88	 $ 176

	 CONTORNI	 SMALL	 LARGE
	 RAPINI	 $ 35	 $ 68
	 MARKET VEGETABLES	 $ 31	 $ 62
	 FINGERLING  POTATOES	 $ 35	 $ 68
	 CHARRED BROCCOLINI	 $ 35	 $ 68
	 HOMEMADE SOURDOUGH BREAD WITH OLIVE OIL	 $ 35	 $ 58

DESSERT
	 ITALIAN COOKIES (PRICED BY THE DOZEN)	 $ 25
	 LOUIE’S NONNA’S CHEESECAKE WHOLE	 $ 90
	 TIRAMISU	 $ 12 PER SLICE

please contact events@LouieBossi.com to arrange all of your catering needs!

Small Trays: 4 - 5 Guests
Large Trays: 12 - 13 Guests

available for carry-out
minimum order $550++ for carry-out

(tax, gratuity, and a service fee will be added to all catering orders) 

additional $8pp++ set-up fee which includes: sternos, racks,  
disposable plates, utensils, and serving spoons


