BENCOTTO

ITALIAN & KITCHEN

FIRST, CHOOSE CATERING

STYLE:

2. BUFFET
set up and break do

wi e care of

$
$7_P

§ &

minim 20

P

OPTION P

3. FORMAL
full service catering with

individually plated, high quality dishes.
$120 per person minimum including beverages



THEN START CREATING YOUR MENU:

ANTIPASTI FREDDI: cold bites

PANI: breads +2
ional flatbread

nd fig breads

focaccia homemade

misto o

pepper & pa
fontina, saute
le aioli
chee

yrtadella mc¢

arugula, b
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ALUMI E
salumi misti as
formagg mi arie eses +3
formaggi e sal misti rafted meats
ses +3

poxr

and

BOCCONI: small bites

mini semidolci assortiti assorted semi-sweet
sandwiches



spiedini di prosciutto e melone parma prosciutto
and cantelope skewer +2

VERDURA: veggies
roasted peppers,
farro

piatto sano arugula, cauliflower
beets

carpaccio di zuceg raw zucchini,
evoo, mint §

ety of gour
griglia grilled
gratinati baked ca
mesa

zuppa a
dure a
fio

escig ’
ked fennel,

mesan

g ing

q

mista verde mixed g
caesa romaine

negar

ssing
omato & basil +2
olives

caprese fresh mozzarella,
pasta fredda pasta salad, pesto,
polipo octopus, potato, arugula +3



LE PASTE all handcrafted

LASAGNA: Jlayered pasta
monello spinach pasta, all beef ragu,

besciamella, parmesan, mozzarella

benco ncetta

pesce saffro allops,

)
es
ncott ctta, ¥

, PE€ oncino garlic,
alepeno peppers
pa ciati _k pink s

sa cci age, red s

i nu
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CRESPELLE: Tayered crepes
funghi porcini mushroom besciamella, parmesan

parsley, no,

’

porri leeks, besciamella
prosciutto cotto cooked ham, fontina
pesto pesto, green beans, parmesan, fontina



RAVIOLI: filled pasta
di magro filled with ricotta & spinach, cheese

sauce +3
granchio filled with crab, lobster bisque +3
di carne filled with pork & beef, cheese sauce

di zucca fi +3

S e .
rosto her

bras: braised beef
ightly fried, Db
ozzarella, tomato

pol pizzaio

ODrea

zat o di eal st

sol o d veal shan

d aiale & 10 roasted f >ork
ri

d file
pollo pi':ata

hi
\ ¥
pata osti otatoes

pure di patate mashed potatoes

S

outter

spinaci sautéed spinach
verdure al vapore steamed seasonal veggies
verdure arrosto roasted seasonal veggies



POLENTA :

choose your grilled cornmeal and toppling
TOPPINGS:
salsiccia sausage

costine spicy tomato pork ribs
porcini porcini mushieom ricotta cheese

D)

merlu ce +2

Pu
panna ta occo o chocolate cu
cream, ries
sbrisolc Ccri
C
to de a custard c
nut
torta prese hocola

, butte biscotto

cannoli ee

coffee tZ

macedonia di £ ta fres uit
bomboloni o co ti

homemade sweet dough or sweet croissants, assorted
fillings +2



SHOWS & EXTRAS
add them or enjoy them separately!
*HAVE CHEF SERVE YOU RISOTTO OUT
OF A WHEEL OF PARMIGIANO

*FULL, ROASTED PIG CARVING AVAILABLE

*I

ar t of your t
1di S d all expe vant
to ex our prc opreci ard
work, len (&
food!!) It':oug t e anding.
If I can ever veras a ave your
potential clien ALL adly speak with
them.” - 230 person platea

wvedding

“Working with you makes it so easy! You’re now our
go-to for all our SD events :-)” - 30 person
corporate meeting




**ask about adding a server or bartender to any
function**
**add plasticware for only $2 per person**
**orders subject te 5 delivery fee**

] QO
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**orders must
to the cate

hours prior



