BELLINA

KITCHEN MARKET cLuB

CATERING MENU

Each platter or board serves 6-8 guests

ANTIPASTI
VE  PANE E OLIVE / House-baked schiacciata bread, marinated olives | 22.
V' GARLIC SCHIACCIATA / House-baked schiacciata bread, garlic butter | 18.
CROSTINI BOARD / Bite-sized schiacciata crostini with assorted seasonal spreads (18 units)/ 28.
MISTO BOARD [/ Local and Italian charcuterie & cheese board | 48.

ANTIPASTI BOARD / Seasonal vegetables board, Caesar dressing | 32.
POLPETTE AL SUGO / 20 fontina cheese meatballs, San Marzano tomato sance, schiacciata bread | 42.

G, V CAESAR SALAD / Romaine, croutons, parmigiano, black pepper /38.

G INSALATA / Mixed greens, strawberry, walnut, asiago vecchio, balsamic vinaigrette | 46.
VvV MOZZARELLA PLATTER / Fresh mozzarella, marinated artichoke, arngula | 42.

PASTA
RAGU / Fresh pappardelle pasta, hearty slow-cooked beef and pork sance, parmigiano reggiano | 48.

v POMODORO / Short pasta, San Marzano tomato sance, parmigiano reggiano | 38.
V QUATTRO FORMAGGI / Ouven baked pasta, béchamel, pecorino romano, parmigiano reggiano | 42.
v EGGPLANT LASAGNE / Eggplant, pomodoro, basil, mozzarella, parmigiano reggiano | 50.
MEAT LASAGNE/ Fresh pasta, hearty slow-cooked beef and pork sance, béchamel, parmigiano reggiano | 58.

(Substitute gluten-free pasta | 14. (Not available for lasagne)

PANINOD

Bite-size panino served on our house-made bread; each order contains 4 bites; minimum of 3 orders (12 units)
ITALIAN / Schiacciata, mortadella, pickled banana peppers, castelvetrano olives, arngula, fontina, mayo | 14.
SPECK / Schiacciata, speck alto adige, mozzarella, pickled mustard seeds, watercress | 15.

ST I HS
G, V PATATE ELFORNO / Roasted fingerling potatoes, garlic, parmigiano reggiano, rosemary | 21.

9 2 G PANNA COTTA / Lemon curd (single portions) / 6.

TIRAMISU PLATTER / Mascarpone crean, espresso-soaked Italian cookies | 42.

V VEGETARIAN VE VvEGAN (G GLUTEN FREE

BELLINA
BELLINA-ALIMENTARI > > 4 4 404 330

.COM 29933
/ eernlate




