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In May of 2010, Livoti's Old World Market was born in the heart of Aberdeen, NJ. 

lIVOTI’S BECAME A place where quality, flavor & freshness stands behind every idea.

Authentic Italian Specialties, Fine Italian Cheese, Gourmet Deli Meats, Custom Cut Butchered Meats, Gourmet Bakery,
Local High Quality Produce, & Authentic Italian Catering is what Livoti's built itself on. 

Now After 14 Years & 5 Locations Later, we continue to improve & provide the best food & service possible.

 In conclusion, the Livoti Family would like to thank all of their incredible customers, team members, & friends who help
make Livoti's what it is today.

 The Livoti Family is deeply appreciative of your business and patronage. 

Is Your #1 Choice for Complete Off Premise CaterING. Our Extensive Menu is Carefully Crafted & Designed to Make
Your Next Event Easy to Plan, Easy to Serve, & Easy to Enjoy & Love!

Livoti’s Provide aN Authentic Gourmet Italian Inspired CaterED Food experience. All Food is Made & Prepared In
Store. Our Dedicated Catering Chefs Ensure the Food is Fresh & Flavorful. Our Catering Specialist Ensures You

Order is Carefully Handled from Beginning to End. All Our Finished Products are Beautifully Decorated, Neatly
Labeled, & Packed with Great Care. 

We Offer a Wide Variety of Options from Small Office Lunches to Corporate Events & Weddings. No Event is Too
Large. We Offer Delivery Options & Easy Pick Up Options as Well as Extensive Holiday & Seasonal Menus. please

check our website or come in to any of our locations to view all our menus.
We Work Closely with Local Companies to Offer a Wide Variety of Rentals, & Wait Staff, Grill Staff, & Bartenders

to Ease the Burden that Comes with Hosting or Planning an Event. 

About Us!About Us!
Q u e s t i o n s ,  C o n c e r n s ,  C o m p l i m e n t s  o r  S u g g e s t i o n s .  P l e a s e  C o n t a c t  Y o u  C l o s e s t  L o c a t i o n  o r  E m a i l  u s  a t  

c u s t o m e r s e r v i c e @ l i v o t i s o l d w o r l d m a r k e t . c o m

Premium Catering RentalsPremium Catering Rentals

along with our full menu of gourmet foods, we provide A LIST OF event rentals. 
ASK YOUR CATERING SPECIALIST for more information on RENTALS OR ANY QUESTIONS YOU MAY HAVE.

Tables & LinensTables & Linens
TENTS & TENT ACCESsORIESTENTS & TENT ACCESsORIES Dinner, glass & flatwareDinner, glass & flatwareOver 40 cOLORS OF LINENS TO cHOOSE fROM  

nAPKIN & tABLE SKIRTS AVAILABLE 
banquet tables & Buffet 

6 ft or 8 ft
round dining tables

36", 42", 48", 60", 66", 72"
cocktail tables

30" or 36"
cOCKTAIL BAR TABLES

4' to 8'

Side walls | chandelier Heaters & Fans
 dance floors 

string lighting | deck flooring

Over 30 dIFFERENT SIZE IN TENTS TO
accommodate ANY LOCATION

dinner plates | luncheon plates

salad & cake plates | bread & butter plates 

fORKS, KNIVES, SPOONS | & much more

wINE glasses | Champagne GLASSES

rOCK glasses | hIGHBALL GLASSES

mARGARITA glasses | mARTINI GLASSES

  AccessoriesAccessories

fRAME tENTSfRAME tENTS
Starting at 15' x 15' up to 40' x 140'



T H E  T R A D I T I O N A L  I T A L I A NT H E  T R A D I T I O N A L  I T A L I A N

E G G P L A N T  H E R OE G G P L A N T  H E R O

T H E  A M E R I C A N  D R E A MT H E  A M E R I C A N  D R E A M

V E G E T A R I A N  D E L I G H TV E G E T A R I A N  D E L I G H T

T H E  L I V O T I ’ S  C L A S S I CT H E  L I V O T I ’ S  C L A S S I C M Y  W A YM Y  W A Y

Crispy Panko Crusted Eggplant, homemade FRESH Mozzarella,Crispy Panko Crusted Eggplant, homemade FRESH Mozzarella,    
Fire Roasted red Peppers & Green Leaf LettuceFire Roasted red Peppers & Green Leaf Lettuce

All Natural fresh grilled chicken, homemade fRESH mozzarella,All Natural fresh grilled chicken, homemade fRESH mozzarella,    
Fire roasted red peppers & Green Leaf lettuceFire roasted red peppers & Green Leaf lettuce

Homemade Roast Beef, Boar’s Head Ovengold Turkey, Boar’sHomemade Roast Beef, Boar’s Head Ovengold Turkey, Boar’s
Head Ham, American Cheese, Shredded Iceberg Lettuce, SlicedHead Ham, American Cheese, Shredded Iceberg Lettuce, Sliced

Tomato, & Sliced Red OnionTomato, & Sliced Red Onion

Fried Breaded Chicken Cutlet, Fresh Mozzarella, Roasted RedFried Breaded Chicken Cutlet, Fresh Mozzarella, Roasted Red
Peppers, & gREEN LEAF LETTUCEPeppers, & gREEN LEAF LETTUCE

Boars-Head Ham, Genoa Salami, Pepperoni, Provolone, FreshBoars-Head Ham, Genoa Salami, Pepperoni, Provolone, Fresh
Mozzarella, Roasted Red Peppers & Shredded Iceberg LettuceMozzarella, Roasted Red Peppers & Shredded Iceberg Lettuce

Sautéed Broccoli Rabe, Grilled Eggplant, homemade freshSautéed Broccoli Rabe, Grilled Eggplant, homemade fresh
Mozzarella, Fire Roasted red Peppers & Green leaf lettuceMozzarella, Fire Roasted red Peppers & Green leaf lettuce

All Heroes Are Minimum 3 Feet - Varieties Can Not Be Mixed

C L A S S I C  H E R O E SC L A S S I C  H E R O E S

-Served with Mayonnaise & Mustard ON THE SIDE-Served with Mayonnaise & Mustard ON THE SIDE

- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side

G O U R M E T  A S S O R T E DG O U R M E T  A S S O R T E D

PANINI PLATTERPANINI PLATTER

$ 2 5  P E R  F O O T$ 2 5  P E R  F O O T   

Heroes Serve 3-4 People Per Foot
All Heroes Are Cut Into Individual Pieces & Put On A Platter

G O U R M E T  A S S O R T E DG O U R M E T  A S S O R T E D

HEROESHEROES

L I T T L E  I T A L YL I T T L E  I T A L YD E L U X E  I T A L I A N  H E R OD E L U X E  I T A L I A N  H E R O
Fried Chicken Cutlet, prosciutto di parma,Fried Chicken Cutlet, prosciutto di parma,    stracciatellastracciatella    &&

homemade fig spread on a bed of Baby arugulahomemade fig spread on a bed of Baby arugula
Thin Sliced Prosciutto di Parma, Boar’s Head Sweet Sopressata,
 RovaGnati Imported Mortadella, sLICED Plum Tomatoes & Fresh

Mozzarella drizzled with homemade pesto

- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side
- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side

S P E C I A L T Y  H E R O E SS P E C I A L T Y  H E R O E S $ 3 0  P E R  F O O T$ 3 0  P E R  F O O T   

cHOICE OF 3 oPTIONScHOICE OF 3 oPTIONS
small 16 pieces - $70 | large 24 pieces - $130

1|CRISPY CHICKEN, ROASTED PEPPERS & MOZZARELLA CHEESE 
2|GRILLED FRESH SEASONAL VEGETABLES & FETA CHEESE
3|SALAMI, PROSCIUTTO, MOZZARELLA CHEESE & ROASTED PEPPERS
4|CUBAN SLOW ROASTED PORK WITH PICKLES & SWISS CHEESE 
5|ROAST BEEF, SWISS CHEESE & HORSERADISH SAUCE 
6|GRILLED CHICKEN CAESER

G O U R M E T  A S S O R T E DG O U R M E T  A S S O R T E D

SANDWICHSANDWICH PLATTER PLATTER oNE siZE - $90
3 lOAVES OF Homemade Brickoven Bastone bread Cut INTO 5 pIECES eACH

FEEDS 8-10 PEOPLE

4|the og
Grilled Chicken, Prosciutto Di Parma, Sliced Tomatoes, &
Homemade Pesto Sauce

5|brooklyn pride
Homemade Roast Beef, Fresh Mozzarella, Roasted Red
Peppers, & Shredded Iceberg Lettuce

6|American dream
Homemade Roast Beef, Boar’s Head Ovengold Turkey,
Boar’s Head Ham, American Cheese, Shredded Iceberg
Lettuce, Sliced Tomato, & Sliced Red Onion

1|THE LITTLE ITALY 
Fried Breaded Chicken Cutlet, Prosciutto Di Parma,
Homemade Burrata, Arugula, & Homemade Fig Spread

2|PORK STORE SPECIAL
Prosciutto Di Parma, Fresh Mozzarella, Roasted Red
Peppers, & Balsamic Glaze

3|vegetarian DELIGHT
Fried Breaded Eggplant, Sautéed Broccoli Rabe, Fresh
Mozzarella, Roasted Red Peppers & Balsamic Glaze

- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side

- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side

- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side- sERVED WITH de nigris brand imported balsamic glaze on the side

cHOICE OF 3 oPTIONScHOICE OF 3 oPTIONS

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS SEAFOOD



Fresh Cut raw Broccoli & cauliflower florets, Celery & zucchini
SPEARS, PEELED BABY Carrots & Cherry Tomatoes
-Served with BUTTERMILK Ranch Dressing 

Our Homemade SALTED MOZZARELLA, THINly SLICED BEEFSTEAK
TOMATOES, MARINATED ROASTED PEPPERS & DRIZZLED WITH OUR
HOMEMADE GARLIC & HERB MARINATED OLIVE OIL

HOMEMADE GARLIC TOAST CROSTINI Topped with our HOMEMADE
tOMATO BRUSCHETTA

Fire Roasted Red Peppers, IMPORTED MIXED PITTED OLIVES, Marinated
Artichoke Hearts, Cubed Sharp Provolone, Fresh HOMEMADE
Mozzarella Bocconcini, Hot & Sweet DRIED Soppressata & Pepperoni
TOPPED WITH ITALIAN Hot Stuffed Peppers

Our collection of our most extraordinary italian meats & cheeses
Including Moliterno with Truffles, French Brie, Prosciutto di Parma,
Golfetta Salami, 24 Month aged Reggiano Parmigiano, Whiskey Cheddar,
Wensleydale with Cranberries, Mixed Pitted Olives, Fresh Fig Spread, &
Firehook Crackers

Prosciutto Di Parma, Sweet SoPpressata, Hot SoPpressata & Sweet
Capocollo, Grana Padano Cheese, Imported Ricotta Salata,
Mediterranean Olives, Toasted Almonds, our Homemade Fig Spread &
Baked Crostini Bread & Crackers

Imported Sharp provolone, aged Wisconsin cheddar, Swedish
gruyere, aged asiago, Smoked holland Gouda, & danish fontina.
Decorated with seedless grapes, fresh strawberries & gourmet
crackers

s h r i m p  c o c k t a i l

c A P R E S E  P L A T T E R

G r i l l e d  V e g e t a b l e  P L A T T E R

C r u d i t e  p l a t t e r

$ 5 0 | $ 9 0

$ 6 0 | $ 1 1 0

$ 5 0 | $ 9 0

g O U R M E T  c h e e s e  p l a t t e r

f I L E T  M I G N O N  c r o s t i n i  P L A T T E Rs H O W S T O P P E R  C H A R C U T E R I E  b O A R D $ 7 0  |  $ 1 3 0$ 1 1 0 | $ 1 9 0

IMPRESSIMPRESSG U A R A N T E E D  T O  

A p p r o x .  s m a l l  4 0  p i e c e s  |  a P P R O X . l a r g e  9 0  p i e c e s  

Assorted Cold PlattersAssorted Cold Platters
$ 5 0 | $ 9 0

SMALL 8- 10  SERVINGS |  LARGE 15- 18  SERVINGS

B u r r a t a  &  P r o s c i u t t o   p l a t t e r $ 7 0  |  $ 1 3 0

FRESHly STEAMED Jumbo Shrimp Served with Lemon Wedges & Our
Homemade Cocktail Sauce

$ 7 0  |  $ 1 3 0C O L D  A N T I P A S T O  P L A T T E R

$ 7 0  |  $ 1 3 0

$ 4 0 | $ 7 0

$ 7 0 | $ 1 3 0

HOMEMADE seasoned CROSTINI TOPPED WITH SHREDDED, SEASONED & SLOW
ROASTED FILET MIGNON. drizzled with our homemade pink beet
horseradish aioli 

Authentic pITA cHIP SERVED WITH oUR hOMEMADE CLASSIC CHICKPeA
HUMMUS

H u m m u s  &  P i t a  p l a t t e r O n e  S i z e  $ 4 0

aN ASSORTMENT OF gRILLED EGGPLANT, BELL PEPPERS, ASPARAGUS,
YELLOW & GREEN ZUCCHINI tossed in our italian marinade 

B R U S c H E T T A  C r o s t i n i  P l a t t e r  
nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

C l a s s i c  c h a r c u t e r i e  b o a r d

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

small 16 Half pieces [$90] | large 24 half pieces [$130] 

5|Oven Roasted Turkey
Fresh roasted turkey Breast, Caramelized Bacon, Arugula & Diced
Tomatoes

6|Roast Beef & Swiss
Our Homemade Roast Beef, Swiss Cheese & Caramelized Onions

7|Grilled chicken
Fresh marinated & Grilled chicken, Roasted Peppers & fresh
homemade Mozzarella

8|Balsamic grilled Chicken
grilled Chicken, balsamic glaze, Roasted peppers, & mozzarella
cheese

G O U R M E T  A S S O R T E DG O U R M E T  A S S O R T E D

WRAP PLATTERWRAP PLATTER cHOICE OF 3 oPTIONScHOICE OF 3 oPTIONS
1|Grilled Chicken caesar
hOMEMADE caeSAR DRESSING, ROMAINE LETTUCE, GRILLED CHICKEN, &
shAVED PARMESAN
2|Crispy Chicken 
bREADED cHICKEN Breast, Roasted Peppers & Fresh HOMEMaDE
Mozzarella

3|Grilled Eggplant
iTALIAN SEASONED & gRILLED EGGPLANT, Sun-dried Tomatoes & FRESH
Pesto Sauce

4|Grilled vEGETABLE
Italian seasoned & grilled Vegetables, balsamic glaze & Crumbled
Feta cheese

Fresh homemade burrata,  fresh creamy straciatella cheese, & IMPORTED
18 mONTH AGED PROSCIUTTO DI PARMA. sERVED WITH FIG SPREAD. & iMPORTED
BALSAMIC GLAZE. iNCLUDES: a LOAF OF OUR BRICK OVEN BASTONE BREAD .

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 

ALLERGEN: SESAME

ALLERGEN: CONTAINS SHELLFISH

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS SEAFOOD



P I G S  I N  A  B L A N K E T  

S T U F F E D  M U S H R O O M S  

A S I A N  B I S T R O  P L A T T E R  

B O N E L E S S  W I N G  P L A T T E R  

T H E  B O A R D W A L K  P L A T T E R  

G O U R M E T  A S S O R T E D  S L I D E R S  

O V E R  T H E  T O P  H O T  A N T I P A S T O

F I N G E R  L I C K I N  B O N E - I N  W I N G S  

M I N I  F R I E D  F I N G E R  F O O D  P L A T T E R
tender white meat chicken - breaded, seasoned & fried,
smothered in your choice of sauce.

An Array of Spring Rolls, Bone-in BBQ Spare Ribs, Chicken Dumplings
& Shrimp Tempura 

Cocktail Sized Franks Wrapped in Delicate Puffed Pastry

Tender cremini Mushrooms Filled with Homemade Traditional Italian
Panko Breadcrumb & Herb Stuffing

Mini Gabila Knishes, Hot Pretzel Bites & Franks in a Blanket 

An Ultimate Trio of Classic CheeseBurgers, Pulled Pork Sliders
and Cheese & Parsley Chicken Sliders served on Potato rolls.

an assortment of Homemade Mini Rice Balls, mINI Potato Croquettes,
MINI Prosciutto Balls, Fried Cheese Ravioli & Crispy Mozzarella Sticks

AN ARRAY OF Eggplant Rollatini, Baked Clams Oreganata, Stuffed
Mushrooms with Crab Meat, Mozzarella Carrozza & Jumbo Fried
Shrimp 

Savory Seasoned & Fried Bone-In Chicken Wings. smothered in your
choice of Buffalo, Garlic Parmesan, or Sweet bbq Wing sauce

SMALL 8- 10  SERVINGS |  LARGE 15- 18  SERVINGS

-Served with Mustard Dipping Sauce

-Served with a Side of Zesty Duck Sauce

 -choice of Buffalo,  garlic parmesan or sweet bbq sauce 

- Served with a side of ketchup & bbq sauce 

-Served with a side of Homemade Marinara Sauce

- sERVED WITH A SIDE OF HOMEMADE MARINARA SAUCE

-Served with Blue Cheese Dressing
-Served with a side of Spicy Brown Mustard

s m a l l  1 5  s L I D E R S  |  l a r g e  3 0  s L I D E R S  

Assorted Hot PlattersAssorted Hot Platters

H O T  A N T I P A S T O M I N I  F R I E D  F O O D  B O N E L E S S  W I N G S

$ 5 0  |  $ 9 0

$ 5 0  |  $ 9 0

$ 5 0  |  $ 9 0

$ 7 0  |  $ 1 3 0

$ 6 0  |  $ 1 1 0

$ 6 0  |  $ 1 1 0

$ 6 0  |  $ 1 1 0

$ 7 0  |  $ 1 3 0

$ 6 0  |  $ 1 1 0

A S I A N  B I S T R O

Kids CornerKids Corner
Tender Chunks of All White Meat Chicken tossed with our
HOMEMADE italian BREADCRUMBS & fried to perfection

c h i c k e n  f i n g e r s
ALL NATURAL Chicken tenders Coated in Captain Crunch Cereal Crumbs
& Fried to Golden Perfection Served with A Honey Mustard Dipping
Sauce

C A P T A I N  C R U N C H  c h i c k e n  f i n g e r s

P e n n e  p A S T A  W I T H  B U T T E R Fresh Steak cut FRIES
Penne pasta tossed in butter & Grated pecorino Romano Golden Fried Steak cut french fries

$ 6 0  |  $ 1 1 0 $ 6 0  |  $ 1 1 0

$ 4 0  |  $ 7 0 $ 4 0  |  $ 7 0

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 

ALLERGEN: CONTAINS SOY, SESAME, & SHELLFISH
ALLERGEN: CONTAINS SHELLFISH & SEAFOOD



Exclusive Hot* BuffetExclusive Hot* Buffet

Step 1Step 1
Y o u r  C h o i c e  o f  O n e  P a s t aY o u r  C h o i c e  o f  O n e  P a s t a

Starting at $17.99/Per Person - Minimum 20 PeopleStarting at $17.99/Per Person - Minimum 20 People

Step 2Step 2
Y o u r  C h o i c e  o f  O n e  S i d e  D i s hY o u r  C h o i c e  o f  O n e  S i d e  D i s h

Step 3Step 3
Y o u r  C h o i c e  o f  T h r e e  E n t r e e sY o u r  C h o i c e  o f  T h r e e  E n t r e e s   

p I C K  a n Y *  3  C h i c k e n ,  P o r k  o r  B e e f  o P T I O N Sp I C K  a n Y *  3  C h i c k e n ,  P o r k  o r  B e e f  o P T I O N S

Easy as 1, 2, 3!Easy as 1, 2, 3!
*FOOD WILL BE COLD AND REQUIRE HEATING UPON DELIVERY OR PICKUP

With over 10 years of catering experience, we have carefully calculated this packageWith over 10 years of catering experience, we have carefully calculated this package    to provide a generous amount of food per person.to provide a generous amount of food per person.

h E A T I N G  r A C K S  &  w a t e r  p a n s  a r e  a v a i l a b l e  f o r  r e n t a l  -  $ 1 0  p e r  R a c kh E A T I N G  r A C K S  &  w a t e r  p a n s  a r e  a v a i l a b l e  f o r  r e n t a l  -  $ 1 0  p e r  R a c k
R a c k s  &  w a t e r  p a n s  a r e  t o  b e  r e t u r n e d  w i t h i n  1 4  d a y s  o f  e v e n t  f o r  a  f u l l  r e n t a l  r e f u n d .R a c k s  &  w a t e r  p a n s  a r e  t o  b e  r e t u r n e d  w i t h i n  1 4  d a y s  o f  e v e n t  f o r  a  f u l l  r e n t a l  r e f u n d .   

- B e e f  M e d a l l i o n s  E X C L U D E D -  A V A I L A B L E  F O R  P U R C H A S E  E X C L U S I V E L Y  A S  A L A  C A R T E -- B e e f  M e d a l l i o n s  E X C L U D E D -  A V A I L A B L E  F O R  P U R C H A S E  E X C L U S I V E L Y  A S  A L A  C A R T E -

What’s Included:What’s Included:
S E R V I N G  U T E N S I L S ,  &S E R V I N G  U T E N S I L S ,  &   

H I G H - E N D  P L A S T I C  S E R V E W A R EH I G H - E N D  P L A S T I C  S E R V E W A R E
  ( I N C L U D I N G  F O R K S ,  K N I V E S ,  N A P K I N S  &  P L A T E S )( I N C L U D I N G  F O R K S ,  K N I V E S ,  N A P K I N S  &  P L A T E S )

  B R I C K  O V E N  D I N N E R  R O L L S ,B R I C K  O V E N  D I N N E R  R O L L S ,   
O U R  C L A S S I C  T O S S E D  S A L A D  W I T HO U R  C L A S S I C  T O S S E D  S A L A D  W I T H   
H O M E M A D E  I T A L I A N  V I N A I G R E T T E ,H O M E M A D E  I T A L I A N  V I N A I G R E T T E ,   

Assortment of the finest cheeses, hand selected by our cheese expert.
Perfect for wine pairings or cheese board ideas!

Gourmet BasketsGourmet Baskets

Assortment of Traditional Antipasto Items. Including Provolone,
Artichoke Hearts, Roasted Peppers, Taralli, Soppressata, Mixed Olives &
More!

Classic antipastoClassic antipasto

The real italianThe real italian
Assortment of ONLY imported Italian specialties including jarred
items, olive oil, crackers or desserts, imported cheese, Imported pasta
& More!

Cheese board basketCheese board basket

s m a l l  $ 7 5  |  L a r g e  $ 1 5 0

Assorted Traditional Fruits carefully selected & decorated.
Including Pineapple, Pears, Apples, Citrus & Grapes.

fruit basketfruit basket

Assortment of our best-selling sweets from Nutella, Mulino
Bianco, Purgina & More!

Sweet tooth basketSweet tooth basket

The livoti's basketThe livoti's basket
Assortment of only the finest Livoti’s Products imported from
Italy including Passatta, Jarred Sauce, Taralli, Olive Oil, Specialty
Pasta & $20 Livoti’s Gift Card! Perfect for your friendS or family
members who absolutely love Livoti’s!

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 

ALLERGEN: CONTAINS NUTS



Sacchetti 4 Cheese moNEYBAGSSacchetti 4 Cheese moNEYBAGS

C A V A T E L L I  &  B R O C C O L I

aL dENTE rIGATONI, cITRUS zEST & JUICES, fRESH riCOTTA, pARSlEy,
bASIL, Crushed red pepper, & Parmigiana rEGGIANO

l E M O N  r I C O T T A  r I G A T O N Il E M O N  r I C O T T A  r I G A T O N I
Al Dente Cavatelli, Homemade Pesto Sauce, Fresh Ricotta, Topped
with grated parmIgianA reggiano & EVOO

c R E A M Y  P E S T O  c A V A T E L L Ic R E A M Y  P E S T O  c A V A T E L L I

layers of al dente lasagna pasta , Creamy Ricotta Cheese,
Seasoned Ground Beef, Fresh Mozzarella Cheese & our Homemade
Tomato Sauce

AL DENTE Rigatoni Pasta SAUTEED WITH SHALLOTS, SPINACH & Wild
Mushrooms THEN tossed in our Homemade Brandy Cream Sauce

AL Dente ziti tossed in homemade tomato sauce, & Seasoned
Ricotta. topped with fresh Mozzarella & Parmesan Cheese & baked
to Perfection

AL DENTE Orecchiette pasta SAUTEED WITH GARLIC, WHITE WINE,
Broccoli Rabe & SWEET PORK SAUSAGE

Tender Pasta Stuffed with Creamy Seasoned Ricotta Cheese &
Topped with Fresh tomato Sauce, Shredded Parmesan Cheese &
fRESh Chopped Parsley

al dente Cavatelli Pasta sauteed with fresh broccoli, roasted
garlic & evoo

Al Dente Elbow Pasta mixed with Melted Aged Cheddar Cheese
Topped with Seasoned & Toasted Breadcrumbs

AL DENTE LINGUINe, FRESH CLAM JUICE, LITTLE NECK CLAMS, EVOO,
white wine, roasted GARLIC, RED PEPPER & PARSLEY

al dente Penne Pasta tossed in a pink Tomato Cream Sauce & Topped
with Grated Parmesan Cheese. A DELICIOUS CLASSIC!

STUFFED SHELLSSTUFFED SHELLS

O R E C C H I E T T E  P A S T AO R E C C H I E T T E  P A S T A

Linguine Garlic & oilLinguine Garlic & oil

RIGATONI ALA LIVOTIRIGATONI ALA LIVOTI   

B A K E D  Z I T IB A K E D  Z I T I   

L A S A G N AL A S A G N A   

C A V A T E L L I  W I T H  B R O C C O L IC A V A T E L L I  W I T H  B R O C C O L I

L I N G U I N E  &  W H I T E  C L A M  S A U C EL I N G U I N E  &  W H I T E  C L A M  S A U C E

P E N N E  A L L A  V O D K AP E N N E  A L L A  V O D K A   

sunday gravy style rigatoni Bolognesesunday gravy style rigatoni Bolognese

H a l f  $ 5 0  |  F u l l  $ 9 0H a l f  $ 5 0  |  F u l l  $ 9 0

MACARONI & CHEESEMACARONI & CHEESE

Pasta OptionsPasta Options

add grilled or breaded chicken half $10 full $15

G R E A T  F O R  K I D S

O R E C C H I E T T E  P A S T A L I N G U I N E  &  W H I T E  C L A M S

Delectable sacchetti Moneybags generously filled with a
luxurious blend of four cheeses. Tossed in a velvety pink blush
sauce.

H a l f  $ 6 0  | F u l l  $ 1 1 0H a l f  $ 6 0  | F u l l  $ 1 1 0
+ . 5 0  c e n t s   p E R  p E R S O N  F O R  S U B S T I T U T I O N  I N  H O T  B U F F E T

P A S T A  P R I M A V E R AP A S T A  P R I M A V E R A
Fresh BOWTIE Pasta & Seasonal Vegetables tossed in a Light
Pink Tomato & Cream Sauce

PREMIUM PASTAPASTA

M E A T B A L L S  I N  S A U C E

Slow Cooked Beef Short Ribs Shredded & Stuffed in
Homemade Raviolis with a Chianti Reduction, topped with
Shaved Parmesan Cheese

Beef Short Rib RavioliBeef Short Rib Ravioli

AL DENTE RIGATONI TOSSED IN OUR SLOW COOKED HOMEMADE sUNDAY
gRAVY MEAT SAUCE

AL DENTE Linguine Pasta, SAUTEED WITH FRESH Garlic, Olive Oil,  
Parsley, Salt & Pepper

HALF 8-10 SERVINGS | FULL 15-18 SERVINGS

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS SHELLFISH



tENDER BABY POTATOES, sKILLFULLY SMASHED AND BRUSHED WITH A
FRAGRANT BLEND OF GARLIC, FRESH HERBS, & OLIVE OIL. bAKED TO A
GOLDEN CRISPY PERFECTION

sMASHED BABY POTATOESsMASHED BABY POTATOES

Gluten Free SpecialtiesGluten Free Specialties

Vodka eggplant rollatiniVodka eggplant rollatini

mini potato croquettemini potato croquette
oUR  CLASSIC creamy mashed potato  &  Pecorino Romano blend rolled,
breaded & fried to a golden brown perfection

Side Dish OptionsSide Dish Options

PREMIUM SIDE DISHESSIDE DISHES
eggplant parmigianaeggplant parmigiana  

creamed spinachcreamed spinach

Roasted Brussel SproutsRoasted Brussel Sprouts

H a l f  $ 6 0  |  F u l l  $ 1 1 0H a l f  $ 6 0  |  F u l l  $ 1 1 0

DELICIOUS LAYERS OF FRIED tHINLY SLICED BREADED EGGPLANT,
HOMEMADE TOMATO SAUCE & FRESH MOZZARElLA. dECORATED WITH
GRATED PECORINO ROMANO & FRESH CHOPPED PARSLEY

Layers of Grilled Zucchini stuffed with Ricotta Cheese & Fresh
sauteed Spinach. Drizzled with Homemade Marinara Sauce &
Topped with Fresh Melted Mozzarella Cheese

Fresh Brussel Sprouts tossed in brown sugar, honey, smoked
bacon, red onions, & fresh herbs. Topped with a drizzle of balsamic
glaze

zucchini lasagnazucchini lasagna  

bite size delicious rice balls fried to a golden perfection with
your choice of plain, Sicilian or sausage & broccoli rabe

mini rice ballsmini rice balls

Sautéed Broccoli Rabe with fresh roasted garlic & EVOO 
Broccoli rabeBroccoli rabe

an assortment of zucchini, bell peppers, eggplant &
button mushrooms tossed with fresh garlic, evoo & savory
herbs, then slow roasted and drizzled with our house
balsamic glaze

Roasted vegetablesRoasted vegetables

assorted baby potatoes tossed in rosemary, garlic, evoo &
other fresh herbs slow roasted to tender perfection

Crispy roasted potatoesCrispy roasted potatoes

Broccoli oreganataBroccoli oreganata

Stringbean almondineStringbean almondine

Tender Broccoli Florets TOSSED in a Light Garlic & White Wine
Sauce & SPRINKLED WITH SEASONED BREADCRUMBS 

Freshly snipped String Beans or Asparagus Sautéed with
fresh Garlic & topped WITH Toasted Almond Slices

h A L F  $ 5 0  |  f U L L  $ 9 0h A L F  $ 5 0  |  f U L L  $ 9 0

eggplant rollatinieggplant rollatini  
FRIED THINLY SLICED EGGPLANT CUTLETS, STUFFED WITH SEASONED CREAMY
RICOTTA CHEESE, TOPPED IN HOMEMADE TOMATO SAUCE & FRESH
MOZZARELLA

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

A Traditional Steakhouse Style of Fresh Spinach with Onions &
Garlic Sautéed with Heavy Cream, Aged Parmigiana Reggiano &
Fresh Butter

HALF 8-10 SERVINGS | FULL 15-18 SERVINGS

Advisory: All gluten free dishes use gluten free ingredients and are prepared separately from gluten-containing foods. However, food is
prepared in a kitchen that also prepares wheat, rye & barley. Please use caution if you have a severe case of Celiac Disease.

the following dishes can be made gluten free at an additional charge of $10 per half tray | $20 per full traythe following dishes can be made gluten free at an additional charge of $10 per half tray | $20 per full tray

S M A L L  8 - 1 0  S E R V I N G S  |  L A R G E  1 5 - 1 8  S E R V I N G SS M A L L  8 - 1 0  S E R V I N G S  |  L A R G E  1 5 - 1 8  S E R V I N G S

chicken parmigiana
chicken francaise
chicken marsala

sIDE diSH oPTIONSPasta  options
Baked ziti
penne alla vodka
rIGATONI pOMODORO

eggplant rollatini
eggplant parmigiana
bROCCOLI oREGANATA

entree options

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREEsEE THEsEE THE  sYMBOL NEXT MANY OF OUR ITEMS THAT ARE NATURALLY GLUTEN FREEsYMBOL NEXT MANY OF OUR ITEMS THAT ARE NATURALLY GLUTEN FREE

meatballs in sauce
sausage & peppers

cHICKEN options

ALLERGEN: CONTAINS NUTS

FRIED THINLY SLICED EGGPLANT CUTLETS, STUFFED WITH SEASONED CREAMY
RICOTTA CHEESE, TOPPED IN HOMEMADE vodka SAUCE & FRESH
MOZZARELLA

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 



H a l f  T r a y  $ 6 0  |  F u l l  T r a y  $ 1 1 0
HALF 8-10 SERVINGS | FULL 15-18 SERVINGS

c H I C K E N  O R E G A N A T Ac H I C K E N  O R E G A N A T A

c h i c k e n  f o n t i n e l l a

c h i c k e n  c u t l e t  p a r m i g i a n ac h i c k e n  c u t l e t  p a r m i g i a n a   

G r i l l e d  C h i c k e n  B r u s c h e t t aG r i l l e d  C h i c k e n  B r u s c h e t t a   

All White Meat Chicken Breast Stuffed with Asparagus,
Roasted Peppers, Prosciutto Di Parma & Fresh Mozzarella
Served in a Brandy Cream Sauce with Wild Mushrooms

Chicken Breast Stuffed with Spinach, Prosciutto Di Parma & Fontina
Cheese, Lightly Coated in Italian Seasoned Chipped Breadcrumbs &
Sautéed in a Brown Sauce & Served with Wild Mushrooms

All Natural CHICKEN TOSSED IN AN ITALIAN MARINADE &
GRILLED THEN TOPPED WITH fRESH hOMEMADE bRUSCHETTA

tENDER cHUNKS OF cHICKEn breast Coated with Seasoned
breadcrumbs in a Garlic & white wine sauce

Crispy Italian Seasoned Breaded Chicken Cutlets
layered with Homemade tomato Sauce & fresh melted
Mozzarella Cheese. a delicious classic!

Tender Chunks of All White Meat Chicken tossed with our homemade
Sweet Sausage, roasted Potatoes & sliced hot Cherry Peppers Served in
a White Wine Sauce

Chicken OptionsChicken Options

s t u f f e d  c h i c k e n  a l a  l i v o t i ' SCHICKEN OPTIONCHICKEN OPTION
PREMIUM

C H I C K E N  A L A  L I V O T I C H I C K E N  F O N T I N E L L A

H a l f  $ 7 0  |  F u l l  $ 1 3 0

S T U F F E D  P O R K

all natural tendered & floured Chicken cutlets Sautéed in a Light
Marsala Wine Sauce, Topped with Sautéed Cremini Mushrooms

c h i c k e n  m a r s a l a

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

c h i c k e n  m u r p h y

c h i c k e n  f r a n c a i s e
tender all natural floured chicken cutlet Served in a Light Lemon
Butter Sauce with Fresh Parsley

c h i c k e n  c u t l e t  V o d k a  p a r m i g i a n ac h i c k e n  c u t l e t  V o d k a  p a r m i g i a n a   
Crispy Italian Seasoned Breaded Chicken Cutlets
layered with Homemade vodka Sauce & fresh melted
Mozzarella Cheese. a delicious classic with a twist!

c h i c k e n  &  a r t i c h o k e sc h i c k e n  &  a r t i c h o k e s
Savory Chunks of White Meat Chicken, Artichoke Hearts & Sun-Dried
Tomatoes, Tossed in a Light Lemon Butter Sauce

H a l f  $ 6 0  |  F u l l  $ 1 1 0H a l f  $ 6 0  |  F u l l  $ 1 1 0

P O R K  T E N D E R L O I NP O R K  T E N D E R L O I N

S O U T H E R N  S T Y L E d  P U L L E D  P O R KS O U T H E R N  S T Y L E d  P U L L E D  P O R K

B B Q  R I B SB B Q  R I B S

Seasoned Pork Tenderloin topped with Fresh Broccoli
Rabe, Vinegar Peppers & Shaved Parmesan Cheese Served in
a Garlic White Wine Reduction

slow Cooked Pork Shoulder Hand Shredded & Tossed in Our 
Sweet Bourbon BBQ Sauce Includes Martin's Potato Slider Rolls

Slow Roasted Pork Spare Ribs Smothered in Smokey BBQ Sauce

Pork Tenderloin Stuffed with Italian Seasoned Panko Bread
Crumbs & Wrapped with Fresh Smoked Bacon Served in a Port
Wine Reduction

S T U F F E D  P O R K  F I L E T  M I G N O NS T U F F E D  P O R K  F I L E T  M I G N O N

Sweet ITALIAN Sausage Tossed with Caramelized Onions & Assorted
Bell Peppers

S A U S A G E  &  P E P P E R SS A U S A G E  &  P E P P E R S

Pork OptionsPork Options HALF 8-10 SERVINGS | FULL 15-18 SERVINGS

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 



NOT AVAILABLE FOR HOT BUFFET

Beef OptionsBeef Options h A L F  $ 6 0  |  f U L L  $ 1 1 0h A L F  $ 6 0  |  f U L L  $ 1 1 0

P E P P E R  S T E A KP E P P E R  S T E A K
THINLY SLICED BEEF TENDERLOIN WITH RAINBOW BELL PEPPERS SAUTÉED
IN A LIGHT Tomato SAUCE.

Tender Marinated Beef & Fresh Broccoli Florets tossed in our
Homemade Teriyaki Sauce with Baby Corn & Diced Scallions

b E E F  &  B R O C C O L Ib E E F  &  B R O C C O L I

r o a s t  b e e f  w i t h  m u s h r o o m  g r a v yr o a s t  b e e f  w i t h  m u s h r o o m  g r a v y
ThinLY Sliced Roast Beef topped with Caramelized Onions,
Mushrooms & smothered in our homemade Brown Gravy

sliced flat iron topped with Seasoned Breadcrumbs in a Port Wine
Reduction Sauce with Wild Mushrooms 

s T E A K  S I C I L I A N Os T E A K  S I C I L I A N O

M E A T B A L L S  I N  S A U C EM E A T B A L L S  I N  S A U C E
OUR HOMEMADE all beef MEATBALLS, SERVED WITH FRESH MARINARA SAUCE;
Topped with grated pecorino romano cheese & fresh chopped parsley

S u n d a y  g r a v yS u n d a y  g r a v y

MARINATED IN OUR HOMEMADE SWEET TERIYAKI GLAZE, GRILLED &
FINISHED WITH CHOPPED SCALLIONS 

B e e f  F i l e t  M i g n o n  M e d a l l i o n sB e e f  F i l e t  M i g n o n  M e d a l l i o n s   $ 1 5 0  |  $ 2 5 0
Our Finest Cut of Filet Mignon sliced into Tender Medallions Served
in a Wild Mushroom Merlot Wine Sauce

PREMIUM BEEF OPTIONSBEEF OPTIONS

Our traditional bEEF & PoRK BRACIOLE, PORK SPARE RIBS, MEATBALLS &
SAUSAGE, slow cooked in our homemade tomato sauce.

G R I L L E D  S K I R T  S T E A KG R I L L E D  S K I R T  S T E A K $ 9 0  |  $ 1 5 0

$ 9 0  |  $ 1 5 0$ 9 0  |  $ 1 5 0

+ $1 Per Person to be substiute with another entree on hot buffet+ $1 Per Person to be substiute with another entree on hot buffet

HALF 8-10 SERVINGS | FULL 15-18 SERVINGSHALF 8-10 SERVINGS | FULL 15-18 SERVINGS

HALF 8-10 SERVINGS | FULL 15-18 SERVINGS

Butterflied Shrimp Tossed in a Light Butter & Lemon Sauce

Seafood OptionsSeafood Options

s h r i m p  s c a m p is h r i m p  s c a m p is h r i m p  o r e g a n a t as h r i m p  o r e g a n a t a

S H R I M P  p a r m i g i a n aS H R I M P  p a r m i g i a n a

s E A F O O D  F R A  D I A V O L Os E A F O O D  F R A  D I A V O L O

S t u f f e d  F i l e t  o f  S o l eS t u f f e d  F i l e t  o f  S o l e

Butterflied Jumbo Shrimp Topped with Italian Chipped
Breadcrumbs & Fresh Garlic, in a Light White Wine & evoo

Fresh maine lobster, jumbo shrimp, mussels, & clams slow cooked in our
homemade fra diavlo sauce, served over fresh linguini

LARGE TENDER SHRIMP BUTTERFLIED AND BREADED IN OUR HOMEMADE
BREADCRUMBS, FRIED TO A GOLDEN BROWN, TOPPED WITH FRESH MOZZARELLA &
HOMEMADE TOMATO SAUCE 

Fresh Filet of Sole Stuffed with Crabmeat & Seasoned Breadcrumbs
Drizzled with a Light Lemon Butter Sauce & Garnished with Lemon

H a l f  $ 7 0  |  f U L L  $ 1 3 0

H A L F  $ 8 0  |  F U L L  $ 1 4 0H A L F  $ 8 0  |  F U L L  $ 1 4 0G U A R A N T E E D  T O  IMPRESSIMPRESS HALF 8- 10 SERVINGS |  FULL 15- 18 SERVINGS

Mussels Tossed in Well Seasoned Marinara Sauce or a
Garlic White Wine Reduction

Z u p p a  D i  M u s s e l sZ u p p a  D i  M u s s e l s

Tender Cedar Roasted Salmon Filets topped with our Fresh Sweet
Chili Glaze

S w e e t  C h i l i  G l a z e d  S a l m o nS w e e t  C h i l i  G l a z e d  S a l m o n

Crispy Jumbo Shrimp tossed in our Homemade Sriracha Honey Aioli
b a n g  b a n g  s h r i m pb a n g  b a n g  s h r i m p

*Cannot be used in the hot buffet package*

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 

ALLERGEN: CONTAINS SOY & SESAME

ALLERGEN: CONTAINS SOY & SESAME

ALLERGEN: CONTAINS SOY & SESAME

ALLERGEN: CONTAINS SOY & SESAME



2 lbs of classic Macaroni, Potato & coleslaw salads

fresh spring mix, strawberries, blueberries, dried cranberries &
sliced almonds

fRESH SPRING MIX, DICED Tomatoes, DICED Cucumbers, dICED Red
Onions SHREDDED Carrots & sLICED Black Olive

Fresh ARUGULA, sLICED BEETS, CRUMBLED GOAT CHEESE, CHERRY
TOMATOES & CARaMeLIZED WALNUTS

Chopped Hearts of Romaine, Italian marinated Grilled Chicken,
Homemade Crunchy Croutons, Shredded Parmesan cheese &
Cherry tomatoes

Fresh Baby mixed greens, Italian marinated Grilled Chicken,
Granny Smith Apples, Dried Cranberries, Raisins, Fresh Pecans &
Crumbled Goat Cheese

Fresh Baby Mixed greens, Fresh Strawberries, Diced Granny
Smith Apples, Toasted Walnuts & Crumbled Blue Cheese

fRESH Baby Spinach & Baby Arugula, bALSAMIC VINAIGRETTE
mARINATED Sliced Red Onions, Fresh Strawberries, Crumbled Goat
Cheese & a Hint of Mint

q u i n o a  s a l a dq u i n o a  s a l a d

i t a l i a n  p a s t a  s a l a di t a l i a n  p a s t a  s a l a d

t r i  c o l o r  t o r t e l l i n it r i  c o l o r  t o r t e l l i n i

A N T I P A S T o  S A L A DA N T I P A S T o  S A L A D

f a r f a l l e  p a s t a  s a l a df a r f a l l e  p a s t a  s a l a d

w a l d o r f  s a l a dw a l d o r f  s a l a d

l i v o t i ' s  h o u s e  s a l a dl i v o t i ' s  h o u s e  s a l a d

B e e t  &  G o a t  c h e e s e  s a l a d

s t r a w b e r r y  s p i n a c h  s a l a ds t r a w b e r r y  s p i n a c h  s a l a d

l i v o t i ' s  c l a s s i c  t o s s e d  s a l a dl i v o t i ' s  c l a s s i c  t o s s e d  s a l a d

g r i l l e d  c h i c k e n  C a e s a r  s a l a dg r i l l e d  c h i c k e n  C a e s a r  s a l a d

s u m m e r  b e r r y  s p r i n g  m i x  S a l a ds u m m e r  b e r r y  s p r i n g  m i x  S a l a d

- Served with a creamy caesar dressing 

- Served with our Signature Vinaigrette DRESSING

- Served with our signature Vinaigrette DRESSING

- Served with our Signature Vinaigrette DRESSING

- Served with our signature Vinaigrette DRESSING

- Served with OUR SIGNATURE vinaigrette dressing 

- Served with OUR raspberry vinaigrette dressing 

SIDE SALADSSIDE SALADS

Cheese Tortellini Tossed with Rainbow Bell Peppers, HAM, Fresh
Spinach & Extra Virgin Olive Oil

farfalle Pasta Tossed with Crispy Fried Eggplant, Diced
Prosciutto, Sun Dried Tomatoes, Chiffonade Basil & Extra Virgin
Olive Oil

CellentAni pasta, Fresh Baby Spinach, Fresh Bell Peppers, Sliced
Red Onions, Imported Feta Cheese & Kalamata Olives

m a c a r o n i  o r  p o t a t o  s a l a dm a c a r o n i  o r  p o t a t o  s a l a d

Tri-Color Cellentani, Mozzarella Bocconcini, Roasted Peppers,
Button Mushrooms, Artichoke Hearts & Fresh Basil, Tossed in
Extra Virgin Olive Oil

8 - 1 0  S E R V I N G S  |  1 5 - 2 0  S E R V I N G S

Pasta SaladsPasta Salads

m e d i t e r r a n e a n  s a l a dm e d i t e r r a n e a n  s a l a d

s A L L Y  S H E R M A N  S A L A D Ss A L L Y  S H E R M A N  S A L A D S

h o m e m a d e  s a l a d sh o m e m a d e  s a l a d s

2  l b s  e a c h | $ 2 52  l b s  e a c h | $ 2 5

2  l b s  e a c h | $ 4 02  l b s  e a c h | $ 4 0

Fresh SaladsFresh Salads
S m a l l  B O W L  $ 4 0  |  l A R G E  B O W L  $ 7 0S m a l l  B O W L  $ 4 0  |  l A R G E  B O W L  $ 7 0

Organic Quinoa served with Grape Tomatoes, Black Beans, Kidney
Beans, English Cucumber, Cilantro & Parsley

Our Famous Homemade Salads made with Hellmann's
Mayo, Shredded Carrots & Diced Celery

2 lbs of our homemade Macaroni,  Potato & coleslaw

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

G R E E K  S A L A DG R E E K  S A L A D
REFRESHING GREEK INSPIRED SALAD WITH CUCUMBERS, TOMATOES, PITTED
KALAMATA OLIVES, & FETA TOSSED IN EVOO, KOSHER SALT, & BLACK
PEPPER

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

tHIN Strips of hAM, sALAMI, pROVOLONE, PEPPERONI & sOPRESSATA,
TOSSED WITH OLIVES, ROASTED PEPPERS, & GIARDINIERA IN OUR
HOMEMADE DRESSING

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

S m a l l  B O W L  $ 4 0  |  l A R G E  B O W L  $ 7 0S m a l l  B O W L  $ 4 0  |  l A R G E  B O W L  $ 7 0
8 - 1 0  S E R V I N G S  |  1 5 - 2 0  S E R V I N G S

Disclaimer : ALL FOOD IS PREPARED FRESH & TO ORDER. FOOD WILL BE COLD & REQUIRE HEATING UPON DELIVERY OR PICKUP.
All Prices are Subject to Change

Allergen Disclaimer : Our Food Products May Contain OR Have Come in Contact with Sesame, Wheat, Seafood, Shellfish,
Soy, Peanuts, Tree Nuts, Eggs or Dairy. We Fry Our Foods in a Blend of Canola, Olive & Soybean Oil. 

Please inform us if you or anyone in your party has an allergy or sensitivity. 

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS NUTS

ALLERGEN: CONTAINS SEAFOOD



TIRAMISU TRAYTIRAMISU TRAY 1/4 TRAY $40 | 1/2 TRAY $701/4 TRAY $40 | 1/2 TRAY $70 Chewy cookie platterChewy cookie platter

SMALL 8 - 10  SERVINGS |  LARGE 15 - 18  SERVINGS

Gourmet DessertsGourmet Desserts

*aLL PRICES ARE SUBJECT TO CHANGE*

BUILD YOUR OWN CUSTOM SHEET CAKEBUILD YOUR OWN CUSTOM SHEET CAKE

oNE SIZE - $80oNE SIZE - $80italian DESSERT CHARCUTERIEitalian DESSERT CHARCUTERIE
 MINI SFOGLIATELLE, MINI CANNOLIS,cannoli chips, chocolate  
Pretzels.  Mini b&w, lemon drop, fig & 7 LAYER rainbow COOKIES

HAlf Sheet|$150.00 
Full Sheet |$200.00 

1/4 Sheet|$100.00 

Vanilla or Chocolate spONGE cAKE

Vanilla or Chocolate Butter Cream, wHIP cREAM,OR Chocolate Mousse 
pREMIUM UPGRADE - $5 aDDITIONAL cream cheese frosting, or Chocolate ganache

Buttercream (Vanilla or Chocolate), custard (Vanilla, cHOCOLATE, or Banana), & Chocolate mousse

aDD oNS: Image & Theme cakes also available

 Premium uPGRADE- $5 Additional RED Velvet, Confetti OR Carrot sponge cake

pREMIUM UPGRADE - $5 aDDITIONAL fRESH STRAWBERRY FILLING, Cannoli Cream, OR cHOCOLATE GANACHE2
Choose your cake wording- Lettering always in Chocolate
cHOOSE ANY COLOR FOR ACCENTS

choose 
your cake1 

3
4

choose 
your fILLING

choose 
your iCING

choose 
your dESIGN

Coffee-soaked ladyfingers with creamy mascarpone, rum and
orange, topped with a dusting of decadent cocoa

All custom cakes are made to order & are required to be ordered  4-5 Days prior to pickup 

an assortment of classic italian cookies; mini black & white,
lemon drop cookies, cannoli cookies & 7 layer rainbow cookies 

deluxe italian cookie PLATTERdeluxe italian cookie PLATTER $60 | $110$60 | $110
Small platter approx 4lbs | large platter Approx 6lbs

One size - $40One size - $40
Your favorite Variety of Fresh baked assorted soft & chewy
Cookies arranged beautifully.

aLLERGEN DISCLAIMER: aLL FOOD IS PRODUCED IN FACILITIES THAT CONTAIN GLUTEN, DAIRY, eggs, & nUTS.  

One Size -$90One Size -$90pARTY CANNOLIpARTY CANNOLI
our homemade giant cannoli shell stuffed with 40 mini cannolis
& topped with powdered sugar

freshly made cannoli chips arranged around our homemade
cannoli cream

cannoli chip & dip platteRcannoli chip & dip platteR One Size -$40One Size -$40

One Size -$35GLUTEN FREE COOKIE TRAYGLUTEN FREE COOKIE TRAY
APPROX 2lbs
cookies made with a blend of oat and nut-free flours, sweetened
with brown sugar and vanilla

$20 - $40Vanilla Cookie PlatterVanilla Cookie Platter

bEAUTIFULLY DECORATED iTALIAN VANILLA COOKIES, SUCH AS BISCOTTI,
FUDGE SANDHWICH, JELLY SPRINKLE, REGINA, SESAME S, & mORE

Small platter approx 2lbs | large platter Approx 4lbs

mini cannolis, mini eclairs, mini custard & cannoli cream puffs,
mini red velvets, mini napoleons & mini carrot cakes

mini assorted pastry plattermini assorted pastry platter $60 | $130$60 | $130
Small platter 25 pieces | large platter 50 pieces

Small platter APPROX 2lbs | large platter aPPROX 4lbs
$40 | $70$40 | $70

Assortment of freshLY dipped gourmet chocolate pretzels 

CHOCOLATE PRETZEL PLATTERCHOCOLATE PRETZEL PLATTER

fRESH ASSORTED FRUIT & SEASONAL BERRIES. served with your
choice of vanilla or chocolate dipping sauce

fruit platterfruit platter   $50 | $90$50 | $90

watermelon basketwatermelon basket

beautifully hand-cut watermelon basket filled with mixed cut
fruit & seasonal berries

One Size -$70One Size -$70
nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE

I T A L I A N  D E S S E R T  C H A R C U T E R I E D E L U X E  I T A L I A N  C O O K I E  P L A T T E R C A N N O L I  C H I P  &  D I P  P L A T T E R

nATURALLY gLUTEN FREEnATURALLY gLUTEN FREE


