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catering menu








HERE AT VIVOLI, WE LOVE TO BRING OUR SERVICE OUT OF THE RESTAURANT TO WHEREVER YOU ARE. WHETHER IT BE FOR A BUSINESS MEETING, PRIVATE PARTY, OR LARGE FUNCTION, WE WILL BE MORE THAN HAPPY TO PROVIDE YOU WITH GREAT ITALIAN FOOD AND SERVICE!

PLEASE FEEL FREE TO CONTACT US TO DISCUSS OUR GREAT CATERING OPTIONS.
WE WILL BE MORE THAN HAPPY TO CUSTOMIZE TO YOUR NEEDS!3825 E. Thousand Oaks Blvd 
Westlake Village, Ca 91362
Phone:  805-373-6060
Fax:  805-373-7879

 

6795 So. Virginia Street 
Reno, NV 89511
Phone: 775-853-1005
Fax:  775-853-1661
 


7994 Sunset Blvd. 
West Hollywood, Ca 90046
Phone: 323-656-5050
Fax:  323-656-0419

[bookmark: _GoBack] 






 
 HALF PAN/FULL PAN
 10 SERVES/20 SERVES 


$42.96  / $85.92




$57.36  / $114.72



$38.16  / $76.32




$42.96  / $85.92

  

$42.96  / $85.92




$38.16  / $76.32




$42.96  / $85.92



$52.56  / $105.12
ANTIPASTI


#1Bruschetta
Homemade toasted bread topped with savoury tomatoes, garlic, parsley, and parmesan cheese

#2Carpaccio di Manzo
Thinly sliced filet mignon topped with arugula and capers in a lemon, olive oil and balsamic dressing

#3Insalata di Cesare
Romaine lettuce in a homemade Caesar dressing and topped with fresh croutons and parmesan cheese

#4Insalata alla Vivoli
Baby spinach, beets, red onions, walnuts, and  gorgonzola cheese in sherry mustard dressing

#5Piramide di Caciofi
Fresh artichoke hearts, mixed greens, parsley and shaved parmesan in lemon dressing

#6Insalata di Campo, Pinoli, e Parmigiano
Mixed greens, roasted pine nuts, shaved Parmesan, tomatoes, balsamic vinegar dressing

#7La Caprese
Fresh sliced tomatoes and mozzarella on a bed of mixed greens topped with basil and extra virgin olive oil

#8Prosciutto di Parma e Mozzarella or Melone
Imported Prosciutto di Parma  and fresh Mozzarella cheese or Melon


                                                        





























PASTA


#9Spaghetti Pomodoro Fresco
Pasta with garlic, fresh tomatoes, and basil

#10Penne Arrabbiata
Pasta with garlic, crushed red pepper, in a fresh tomato sauce

#11Penne alla Vodka
Pasta sautéed  with onions, Prosciutto, tomatoes, touch of cream and a splash of Vodka in a pink sauce

#12Lasagna alla Bolognese
Home-made Lasagna with veal ragout and bechamel in marinara sauce

#13Cannelloni Gastronomici
Home-made pasta filled with veal ragout, spinach, mushrooms topped with bechamel and marinara sauce

#14Ravioli di Spinaci e Ricotta
Homemade Ravioli filled with spinach, ricotta cheese, parmesan, in fresh tomato sauce

#15Gnudi Toscani
Home-made Spinach and ricotta dumplings in a butter and sage sauce with parmesan cheese

#16Penne Firenze
Pasta with broccoli, sun dried tomatoes, chicken, olive oil and garlic sauce

#17Gnocchetti alla Sorrentina
Fresh home-made potato dumplings sauteed with tomatoes, mozzarella and topped with basil.

#18Penne Bolognese gratinate
Baked penne pasta with meat sauce and mozzarella cheese

Classic Spaghetti Bolognese
Pasta in a rich beef, veal ragout with a touch of tomato sauce

Ravioli di Pollo
Home-made ravioli filled with chicken and herbs in an pink mushroom sauce

Fettuccine Alfredo con Pollo
Pasta with grilled chicken breast in the finest creamy cheese sauce

Penne al Salmone
Pasta with fresh salmon in a marinara sauce with a touch of cream and white wine

Agnolotti di Aragosta
Home-made  ravioli filled with fresh lobster meat and finished in a brandy marinara and cream
 HALF PAN/FULL PAN
 10 SERVES/20 SERVES 













$52.56  / $105.12


$62.16  / $124.32


$71.76  / $143.52    



$76.56  / $153.12



$76.56  / $153.12  



$71.76  / $143.52
 


$71.76  / $143.52



















$76.56  / $153.12



$71.76  / $143.52 



$76.56  / $153.12



PASTA

#19Classic Spaghetti Bolognese
Pasta in a rich beef, veal ragout with a touch of tomato sauce

#20Ravioli di Pollo
Home-made ravioli filled with chicken and herbs in a pink mushroom sauce

#21Fettuccine Alfredo con Pollo
Pasta with grilled chicken breast in the finest creamy cheese sauce

#22Penne al Salmone
Pasta with fresh salmon in a marinara sauce with a touch of cream and white wine

#23Agnolotti di Aragosta
Home-made  ravioli filled with fresh lobster meat and finished in a brandy marinara and cream







RISOTTI

#24Risotto ai Funghi
Arborio rice with fresh mixed mushrooms in a vegatable broth


#25Risotto Vegetali
Arborio rice with diced zucchini, carrot, celery, and green peas and spinach in a vegetable broth







 HALF PAN/FULL PAN
 10 SERVES/20 SERVES 

$71.76  / $143.52 



$81.36  / $162.72 


$81.36  / $162.72   


$86.16  / $172.32





















$95.76  / $191.52












$76.56  / $153.12




$76.56  / $153.12



















DAL CONTADINO

Served with a choice of  sautéed vegetables, mashed potatoes or penne marinara
(except for dish coming with arugula)



#26Pollo Paillard
Chicken breast grilled marinated with rosemary

#27Cotoletta di Pollo
Chicken breast, breaded and lightly pan fried served with rugola salad and chopped tomato

#28Pollo Piccata
Chicken breast sautéed with lemon and capers in a white wine parsley sauce

#29Pollo alla Parmigiana
Chicken breast breaded, and topped with shredded mozzarella cheese and marinara sauce

#30Pollo al Marsala
Chicken breast sautéed in Marsala wine and a mixed mushroom sauce

#31Cotoletta di Vitello
A pan ligthly  fried  of breaded Veal scaloppine served with fresh rugola and chopped tomato salad

#32Parmigiana di Vitello
Veal cutlets pan fried and topped with a fresh marinara sauce and 
mozzarella cheese

#33Scaloppine di Vitello ai Funghi
Veal scaloppini with mix mushroom sauce

                                                        

 HALF PAN/FULL PAN
 10 SERVES/20 SERVES 




$76.56  / $153.12  



$86.16  / $172.32



$86.16  / $172.32  


$81.36  / $162.72 



$90.96  / $181.92



$129.36  / $258.72



$124.56  / $249.12



$129.36  / $258.72


















 HALF PAN/FULL PAN
 10 SERVES/20 SERVES  






$47.76  / $95.52  



$47.76  / $95.52




$52.56  / $105.12



$62.16  / $124.32



$52.56  / $105.12 





  
$42.96  / $85.92


$38.16  / $76.32


$42.96  / $85.92
PANE RUSTICO

All of our signature Pane Rustico sandwiches feature our homemade bread baked fresh, daily.
All sandwiches come served with a spread of your choice including sundried tomato, pesto, or fresh herb butter.
Served also with a mixed green salad.


#APanino con Vegetali alla Griglia
Home-made rustic tuscan bread with fresh mozzarella, tomato, and grilled vegetable

#BPanino con Pollo Paillard
Home-made rustic tuscan bread with fresh mozzarella, tomato, and grilled chicken breast

#CPanino con Cotoletta di Pollo
Home-made rustic tuscan bread with fresh mozzarella, tomato, and lightly fried breaded chicken breast

#DPanino con Cotoletta di Vitella
Home-made rustic tuscan bread with fresh mozzarella, tomato, and lightly fried breaded Veal

#EPanino con Prosciutto di Parma
Home-made rustic tuscan bread with fresh mozzarella, tomato and Parma prosciutto

DESSERT
CANNOLI SICILIANI 
Delicate, crisp pastry tube filled with lightly sweetened ricotta cheese,fresh orange zest and chocolate chips

TIRAMISU'  
Homemade tiramisu with lady fingers biscuits,mascarpone cheese and a touch of espresso topped with chocolate 

MATTONELLINA DI CIOCCOLATO 
Luxurious dark chocolate terrine finished with candied orange sauce
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