Trattoria Totaro Luncheon Menu

This menu works best for buffet style, for a larger event (30-50 guests)
On the Table Upon Guests Arrival:
Roasted Red Peppers, Imported Olives and Sharp Provolone Cheese
Warm Italian bread, garlic olive oil and parmesan cheese
Enhancements: each added enhancement is +2 per person
Antipasti
Assortment of imported meats and cheeses, olives and roasted peppers
Bruchetta
Donnas Baked Meatballs
Fried Calamari
Charcuterie Display
Salads-Host Choose One:
Caesar Salad
Romaine lettuce, fresh ground black pepper and house made croutons
tossed with our cheesy Caesar dressing
Burrata Salad
Fresh mozzarella burrata, arugula, cherry tomato and balsamic reduction
Garden Salad
Romaine lettuce topped with fresh garden vegetables, chic peas and black
olives, tossed with balsamic vinaigrette
Nuts and Berries
Spring mix, blue cheese, dried cranberries, purple onion and tomato, tossed
with berry balsamic dressing

Entrees- Served Family Style or Buffet - host choose three:
Rigatoni Marinara & Meatballs
home made meatballs over rigatoni tossed in marinara sauce

Chicken Parmigiana
Breaded chicken breast smothered in marinara sauce, topped with
mozzarella cheese
Vegetable Lasagna
Grilled assortment of vegetables layered with sweet potato risotto and
roasted marinara, topped with shredded mozzarella, romano and parmesan
cheese
Rigatoni Agli Ogli
Sweet Italian sausage, broccoli rabe, roasted peppers in a roasted garlic
sauce topped with shaved Reggiano cheese
Bolognese
Sautéed ground beef, mushrooms, creamy marinara sauce tossed with
homemade pasta
Penne Abruzzi
Penne pasta tossed in marinara sauce, topped with fresh & toasted ricotta
cheese and basil
Farfalle & Crab Aroura
Farfalle pasta (bowtie) in a creamy marinara sauce, tossed with jumbo lump
crabmeat

Mixed Vegetables
Sautéed medley of seasonal vegetables
Dessert
served family style
Cookies, Brownies, Cannoli’s, Biscotti and Pizzelles

$39.00 per person
$150.00 service charge per every 20 guests
$150 Security deposit
Please notify the restaurant 2 days prior to event on final count

