
d e s s e r t s

d r i n k s

C A T E R I N G  M E N U

housemade t iramisu  6
7- layer choco late cake  6
assor ted cook ies and biscott i  4

Pel legr ino — 12 oz (Orange & Lemon)  3
Canned Soda (Coke, Diet Coke, Spr i te)  1.25
Arrowhead Bott led Water 1.75

L O O K  F O R  O U R  D E S S E R T  &  
D R I N K  S E L E C T I O N  O N  B A C K

C A T E R I N G  ( 5 0 3 )  274 - 8 8 5 5

7- layer chocolate cake 

24 hour notice . $100 minimum order . 10% del i ver y fee
C A T E R I N G  ( 5 0 3 )  274 - 8 8 5 5

24 hour notice . $100 minimum order . 10% del i ver y fee

I n the mood fo r I ta l i an?
Sal’s menu is tradit iona l l y I ta l ian, w ith an ins istence on seasona l 
ingredients and reasonable pr ices. Whether your gather ing is a 
wedding, company par ty or family celebrat ion, we can promise you 
and your guests a del icious mea l, and a wor r y-f ree event. P lease 
don’t hesitate to contact us w ith any specia l d ietar y needs.

heir loom tomatoes housemade tiramisu

shr imp fra diavolo



chicken or eggp lant parmigiano hero  9.25
baguette, breaded chicken breast, mar inara, provo lone

roasted por tobel lo panin i  8.5
ciabatta, pesto a io l i, arugula, roasted peppers,  provo lone

muf fa letta  11
sesame focaccia round, tapenade, mor tadel la, prosciutto, sa lami, provo lone

tradit iona l baked meatba l l hero  8.75
baguette, baked meatba l ls, mar inara, provo lone

rosemar y gar l ic turkey  9
countr y bread, cranber r y chutney, mascarpone, bacon, arugula

black forest ham  8.75
ciabatta, emmentha ler sw iss, roma tomato, dijon mayo

p a n i n i

p a s t a s

lasagna bo lognese  9.5
f resh egg pasta sheets f i l led w ith bo lognese meat sauce, bechamel & r icotta

penne bo lognese  10.5
s low simmered meat sauce w ith red w ine and papr ika

housemade potato gnocchi  9.5
w ith pancetta, tradit iona l pomodoro sauce and roasted tomatoes

bucatin i amatr iciana  9.5
pan seared pancetta, onions and sp icy tomato sauce

casarecci  9.5
creamy pesto pasta topped w ith roasted tomatoes & p inenuts

butternut squash rav io l i  10
w ith gorgonzo la cheese, toasted walnuts, brown butter & f r ied sage

fettucine a l f redo  9.5  w ith roasted chicken  11.5

spaghett i  w ith housemade tomato sauce  8
 w ith housemade meatba l ls  10 
spaghett i carbonara  10
pancetta, (raw) egg, parmigiano reggiano and f resh ground pepper

shr imp f ra diavo lo  12
sauteed shrimp, charred tomato, onion & roasted garlic sauce served over angel hair 
pasta

crab and asparagus r isotto  14.5
arbor io r ice, dungeness crab, rock crab and asparagus f i l led w ith Parmesan

chicken p iccata  15
seared chicken medallions in a lemon-caper sauce w/ roasted potatoes & broccolini
eggp lant or chicken parmigiano  12.5 / 13.5
ser ved w ith sauteed sp inach and f resh cut fettucin i a l f redo

e n t r e e s

A l l pan in i a re made w i th Lovejoy Bakers b reads. Ser ved w i th house sa lad.

roasted tomato caprese  4.5
f resh mozzarel la, oven roasted tomatoes, ba lsamic glaze & pesto

bruschetta  4.5 
cho ice of goat cheese & prosciutto or eggp lant caponata

i ta l ian antipasti  4.5   
gr i l led vegetables, impor ted o l i ves, cheeses, eggp lant caponata

assor ted cheeses & foccacia  4.5 
select mi ld & sharp cheeses, house baguette, focaccia & garniture

f resh f ruit & nuts  4.5
r ipe seasona l f rui ts and candied wa lnuts

zucchin i cakes  4.5
a seared mix of four zucchin i cakes, ser ved w ith pesto a io l i sauce

house  5
spr ing lettuces, ju l ienne car rots, mushrooms, red onion & v ina igrette

caesar sa lad  5
hear ts of romaine, housemade croutons & gar l ic anchov y dressing

roasted beet  7
sweet oranges, red & yel low beets, goat cheese & candied wa lnuts

baby arugula  8
sl iced prosciutto, p ine nuts, w i ld mushrooms & parmigiano reggiano

pear and gorgonzo la sa lad  7.75
arugula, f ield greens and candied wa lnuts in a l ight ba lsamic dressing

warm brussels sprout sa lad  7
quick f r ied w ith o l i ves, capers, lemon zest and prosciutto

s a l a d s

a n t i p a s t i  t ra y s — A l l o rders include f ree housemade foccacia . Pr i ces l i sted a re per person cost —

L O O K  F O R  O U R  D E S S E R T  &  
D R I N K  S E L E C T I O N  O N  B A C K

roasted beet sa lad

roasted gar l ic turkey panin i

butternut squash rav io l i


