
CATERING SERVICES

16035 SW BOONES FERRY ROAD      P.O. BOX 1412,  LAKE OSWEGO,  OREGON  97035



In 1980 Riccardo &  Georgette Spaccarelli opened their authentic Italian Ristorante.  
With many years of hard work they have built something very special.  

They are pleased to present our customers with a catering service.  
Continuing the commitment of great food and great Italian wines. 

All order require a 50% deposit fee.  
Cancelation prior to 72 hours of the event will receive a full refund of deposit. 

A minimum order of 15 persons applies to most appetizers and entrees. 
Some items subject to seasonal availability

Our prices do not include delivery and set up. 
We are happy to provide this service. 

Set up charges will depend on the actual location and size of the party. 
Delivery: within 5 miles = $25.00 / $2.00 per mile of additional

All our catering events, unless arranged otherwise, are buffet style.

Other services we can provide include:

Full Service…………$30 per staff member per hour (minimum 2 hours)

We can provide a staff to keep food trays replenished, give general assistance and 
direction to guests, maintain a neat and orderly serving area, 

clean up food items after the party and simply help the entire event go smoothly.  
We typically recommend two staff members for every 25 guests.

 If you have any special requests or needs please feel free to contact us 
503-636-4104

or email us  www.vinitaly@zzz.com
Owner’s  -  Riccardo & Georgette Spaccarelli 

Head Chef -  Allen Doty - Sous Chef - Charlie Zorich - Maitre d’ - Matt Palumbo

http://www.vinitaly
http://www.vinitaly


Catering Menu Selections
A minimum order of 15 persons applies to most appetizers and entrees 

Some items subject to seasonal availability.

antipasti
Assorted Crostini

Toast points covered in a variety of savory toppings. Cremini mushrooms and blue 
cheese, tomato checca, roasted shallot- tuna and caper,  caramelized onion and 
goat cheese, olive tapenade, eggplant caponata, sun dried tomato.                                                                     
other seasonal flavors available, just ask.  …...$2.50 per person

Antipasto Platters
Salumi:  an assortment of sliced meats. Finochiona, sopressata, prosciutto, 
capicollo, salami, garnished with cured olives and marinated vegetables. 
…….$7.50 per person 

Verdure: an assortment of roasted, marinated, and prepared vegetables served 
with aioli, Extra virgin olive oil, and fresh herbs…………….$2.50 per person

Formaggi: a selection of fine Italian cheeses, roasted nuts, fresh fruit 
or seasonal compote…………………$6.00 per person

Prosciutto 

! Prosciutto con barbaforte: Imported Parma ham and fresh grated 
horseradish. 
Prosciutto boconcini: sweet dates wrapped in prosciutto and grilled
Your choice of preparation………$5.00 per person
 

Spiedini
 Savory skewers; your choice of the following:
Italian sausage, mushroom and red pepper………..$3.00 per person
Tiger prawn or chicken skewers with your choice of marinades:  Lemon and 
rosemary, basil pesto or roasted garlic and red pepper………..$4.00 per person
 
Acciughe al  Davide

! Roasted sweet peppers and anchovy fillets layered with Italian salsa 
verde. ! ……..$2.50 per person

Pesce Misti Affumicato

! A blend of house smoked fish, lemon aioli, onions, tomato, capers and dill, 
served ! with grilled ciabatta bread……………… $3.00 per person

Insalatina di mare

Fresh mussels & clams, shrimp and calamari marinated in lemon vinaigrette with 
olive oil, onions, capers and fresh herbs………..market price

Torte del giorno

Savory mini tarts filled with your choice of  pomodoro & basil, caramelized onion 
& walnut,  spinach & Asiago, or sausage & fontina………$2.00 per person



Catering Menu Selections

SALADS
Inslata Mista 

Romaine lettuce, spring mix, tomatoes, blue cheese and our house vinaigrette

Approximately 20 servings per bowl…..$40.00 per bowl or $2.00 per person

Insalata di Spinaci 

Baby spinach, crispy pancetta, cremini mushrooms and montasio cheese with tangy 
mustard dressing

Approximately 20 servings per bowl…..$50.00 per bowl or $2.50 per person

Insalata di Gamberetti  

Romaine lettuce, sweet peppers, cremini, spring mix, grilled prawns and our honey 
mustard dressing

Approximately 20 servings per bowl…..$80.00 per bowl or $4.00 per person

 MAIN DISHES

Lasagna delle Marche  

Layers of fresh egg noodles, our house Marche meat sauce, Romano and Reggiano 
cheeses and béchamella 

Approximately 20 servings per tray…..$150.00 per tray or $7.50 per person

Melanzane  Parmigiana

Layers of grilled eggplant covered with mozzarella, Romano and Reggiano cheese and 
our pomodoro sauce.

Approximately 20 servings per tray…..$130.00 per tray or $6.50 per person
 
Pasta Arrabbiata

Penne pasta tossed with a spicy garlic tomato sauce
Served with Reggiano cheese……………... $6.00 per person

 Pasta al ragu

Riccardo’s  family recipe Marche meat sauce and your choice of pasta shape.
Served with Reggiano cheese……………... $7.00 per person

Pasta con broccoli e pollo

Fusilli pasta tossed with chicken, broccoli and garlic parmesan cream sauce.
Served with Reggiano cheese……………... $7.00 per person



Catering Menu Selections

MAIN DISHES (cont’d)

Pasta al pomodoro

Our fresh pomodoro sauce of tomato, basil, onions and garlic, your choice of pasta.

Served with Reggiano cheese……………… $6.00 per person

Petti di pollo

Natural chicken breasts covered with onions, garlic, oregano, white wine and 
mozzarella , baked with  pomodoro sauce.

! Approximately 20 servings per tray…..$160.00 per tray or $8.00 per person

Cacciatora

Natural chicken quarters grilled and baked hunter’s style with fennel, olives, white 
wine, basil, rosemary, and pomodoro sauce

Approximately 20 servings per tray…..$180.00 per tray or $9.00 per person

 Pollastrino al rosmarino

Chicken quarters roasted with rosemary, fresh lemon, our poultry seasoning and 
white wine.

Approximately 20 servings per tray…..$180.00 per tray or $9.00 per person

 Shrimp Linguini

Medium sized shrimp tossed with linguine and lemon garlic cream sauce.
Approximately 20 servings per tray…..$75.00 per tray or $3.75 per person

 Cannelloni

Pasta  tubes stuffed with ricotta cheese, lemon zest, chicken and parsley and topped 
with our own family recipe pomodoro sauce and parmesan cheese.

Approximately 20 servings per tray…..$155.00 per tray or $8.00 per person

Filetto di Maiale

Seasonal preparation of Carlton Farms natural pork tenderloin
Approximately 20 servings per tray…..$200.00 per tray or $10.00 per person



Catering Menu Selections

MAIN DISHES (cont’d)

Tortellini  

Tortellini pasta filled with three cheese and covered with our own family recipe 
pomodoro, ragu or herb butter sauce.

Approximately 30 servings per tray…..$150.00 per tray or $5.00 per person

Ravioli
Your choice of:
Four cheese with pomodoro sauce, butternut squash & gorgonzola in sage butter, 
or wild mushroom in  a garlic cream
 
Approximately 20 servings per tray…..$150.00 per tray or $7.50 per person

Extras
Breads……………………………………………………………$1.50 per person
Butter……………….…………….………………………………included
pesto, olive oil dips……………………………………………….available

additional Sides, 
Creamy house polenta ... lemon, rosemary, chicken with cheese.......$5.00 per 
person
Steamed Vegetables .... House choice....................................................$4.00 per 
person
Vegetables with garlic butter sauce .... house choice...................$5.00 per 
person



Catering Menu Selections

DESSERTS 

Tiramisu

A traditional Italian favorite can be served with or without liquor flavoring.

Approximately 20 servings for $140.00 or $7.00 per person

Cassata

Traditional Italian wedding cake; sponge cake layered with mascarpone and hazelnuts 
covered in chocolate ganache

Approximately 12 servings for $72.00

Compleanno

Moist chocolate cake covered with cream cheese icing. 

Approximately 12 servings for $72.00 

Pinoli Cookies

A true Italian treat made with almond paste and pine nuts.

Tray of 20 cookies…..$30.00 per tray 

Biscotti Misti

an assortment of Twice baked Italian cookies, subject to weekly selection.

Tray of 20 cookies…..$35.00 per tray

Chocolate Walnut Brownies

Rich moist chocolate brownies with fresh chopped walnuts or pecans.

Tray of 20 brownies…..$35.00 per tray



Catering Menu Selections

BEVERAGES 

San Pellegrino Sparkling water (16.9 oz)…….$3.00 ea.
canned San pellegrino Limonata or Aranciata sodas (11.5oz)….$3.00 ea.

Illy Coffee

Two Leaves and a bud Teas……………………………………$2.00 per 
person

Hot cups, creamer, sugar, sweetener……………………….…… included

Wine pairings available  ………………………………………..market prices

AMENITIES
Plates, Napkins, Utensils

Deluxe Plastic Ware Service……………………......$2.00 per person
Metal Ware. …………………………………………………...priced separately 

All platters and trays are provided with the appropriate serving 
utensils, such as large spoons, forks, tongs, etc.  Hot foods include 
the use of double burner warming racks and trays and an adequate 
supply of burner cans. 
(WARMING RACKS WITH BASE PANS MUST BE RETURNED AFTER THE PARTY OR YOU WILL BE CHARGED $75.00 EACH). 

 


