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consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

www.emilitanoitalian.com 561.566.7580 

Antipasti
SERVES 20 PEOPLE

nona ’ s  mea tbal l s
40 house ground meatballs - 
whipped ricotta - red sauce 

1 2 0

burra ta  brusche t ta
deconstructed - 40 grilled ciabatta bread -
stracciatella - baby heirloom tomatoes - 
micro basil - olive oil - balsamic - pesto 

1 4 0

caprese
red & yellow tomatoes - sliced fresh mozzarella -

olive oil - balsamic - basil 

85

homemade  garl i c  bread
40 house made garlic bread rolls 

50

an t i pas t i  t ray
Italian cured meats - italian cheese - marinade

artichokes - roasted peppers 

85

Insalate
SERVES 20 PEOPLE
amalf i  house  sa lad  

tomato - onion - pepperoncini - feta - black olives -
cucumber - parmigiana - romaine - oregano

vinaigrette 

75

l i t t l e  i t a ly  Caesar  sa lad
parmigiana - radicchio - olive oil - croutons - 

zesty caesar dressing 

75

panzane l la  sa lad  
fresh mozzarella - tomato - aged balsamic - basil

oil - red onion - radicchio - arugula - fried
croutons - red wine vinaigrette

95

c lass i c  gre ek  sa lad
romaine lettuce - feta - red onions - kalamata

olives - cucumber - tomatoes - 
house made balsamic vinaigrette 

75

Classico
SERVES 20 PEOPLE

ch i c k en  or  v ea l  chop  parmesan
house made sauce - mozzarella - parmesan - penne

350  /  5 7 5  

shor t  r i b  bo lognese
veal, pork & beef ragu - fettuccine - parmigiana 

325

 ch i c k en  p enne  a l la  vodka
chicken - garlic - tomato - cream - basil -

parmigiana

300

lasagna  bo lognese
40 garlic bread house made

350

po ta to  crus t ed  s eabass
potato puree - sauteed spinach - lemon butter 

500

ch i c k en  or  v ea l  marsala
potato puree & sauteed spinach 

350  /  4 1 0

ch i c k en  or  v ea l  p i c ca ta  
potato puree & sauteed spinach 

350  /  4 1 0

eggp lan t  parmesan  
pan fried eggplant - mozzarella - 

vodka sauce - parmigiana

325  

pas ta  w i t h  house  r ed  sauce  
penne pasta with home made red sauce

95

salmon  a l la  gr i g l i a  
charred broccolini - polenta - tomato - 

truffle risotto 

385

summer  p ea  r i so t t o  
shrimp - tomato confit - stracciatella

385



Sides
SERVES 20 PEOPLE

Po ta to  Pure e  
60

vege tab l e  med l ey
60

sau t e ed  sp i nach
60

Dessert
SERVES 20 PEOPLE
qua tro  l e ches  cake  

1 00

chocola t e  fondan t  cake
whole cake 

75

t i ram i su  
1 20

c lass  cannol i
20 for advanced ordering only

85

Delivery and set up will be based on availability & 

cost will be dependent on distance from the restaurant. 

 $30: disposable chafing dishes, fuel, serving ware 

$1.50 per guest: disposable plates, cups, napkins &

utensils. 

To rent serving ware, please inquire. 

To have staff onsite for your event: 

$350 per server / bartender for 4 hours

$450 per chef for 4 hours 

4115 s state road 7, suite z, wellington fl 33449

www.emilianoitalian.com

561.566.7580

Delivery & Servingware


