
CATERING MENU

STARTERS

RED FIFE FOCACCIA (VEGAN) - 4 PCS 10
with Italian chili

ARANCINI AI PESTO (VEGAN) - 1 PC 5
basil pesto, arborio rice balls, spicy sugo, mozzarella

BABY GEM SALAD (VEGAN) - FOR 4 40
almond vinaigrette, crispy shallot, pangritata,
pickled wild mushrooms (contains organic soy, nuts)

GARLIC KNOTS (VEGAN) - SERVES 2 12
butter, olive oil, pizza dough, confit garlic, parmesan, parsley

MOZZARELLA STICKS (VEGAN) - 1 PC 2
with sugo

CASHEW RICOTTA DIP - FOR 4 19
cashew-based ricotta, maple syrup, roasted figs, candied walnuts, 
rosemary, focaccia crostini 

PASTA & MAINS

PLANT-BASED SALMON (VEGAN) - PER PERSON 36
New/School Foods™* Plant-Based Salmon with potato mousseline, 
green peas, fennel broth, pickled ramps (gluten-free, contains organic soy)

EGGPLANT PARMIGIANA (VEGETARIAN) FOR 4 70
lightly fried layered eggplant, mozzarella, tomato sauce, parmesan

WHITE TRUFFLE AGNOLOTTI (VEGETARIAN) FOR 4 90
cultured butter, wild mushrooms, ricotta, pecorino romano (contains egg)

ASPARAGUS RISOTTO (VEGAN) FOR 4 80
arborio rice, saffron, panna fresca, parmigiano, basil (gluten-free)

GNOCCHI GORGONZOLA (VEGETARIAN) FOR 4 80
ricotta gnocchi with gorgonzola cream, fried sage, toasted walnuts, 
Parmesan (contains nuts)

GNOCCHI POMODORO (VEGETARIAN) FOR 4 80
ricotta gnocchi with pomodoro, stracciatella & basil 

CAULIFLOWER MAC & CHEESE (VEGAN) FOR 4 50
cashew turmeric sauce, vegan cheddar, pangrattato

RIGATONI FUNGHI (VEGAN) FOR 4 70
spelt rigatoni with maitake & brown beech mushrooms in a potato béchamel sauces

RIGATONI BOLOGNESE (VEGAN) FOR 4 70
plant-based ragu, almond parmesan, herb oil, basil

CAVATELLI (VEGAN) FOR 4 70
plant-based sausage, romano beans, rapini, pepperoncini, lemon conserva

CACIO E PEPE VERDE (VEGAN) FOR 4 70
bucatini pasta, spinach-broccoli cream, parmigiano, black pepper

CACIO E PEPE VERDE (VEGETARIAN) FOR 4 70
bucatini pasta, spinach-broccoli cream, parmigiano, black pepper



SIDES

BRUSSELS SPROUTS (VEGAN) - PER PERSON 7
oven roasted brussels sprouts, lemon pepperoncini dressing, Parmesan (gluten-free)

BRUSSELS SPROUTS (VEGETARIAN) - PER PERSON 7
oven roasted brussels sprouts, lemon pepperoncini dressing, Parmesan (gluten-free)

RAPINI (VEGAN) - PER PERSON 7
lemon, garlic, olive oil (gluten-free)

STEFANO'S PLANT-BASED SANDWICHES

STEFANO'S SMASH BURGER (VEGAN) 16
plant-based meat & farro patty, cheddar cheese, shredded lettuce,
caramelized onions, pickles, russian dressing, sesame bun

FILET O FISH (VEGAN) 16
plant-based salmon, tartar sauce, coleslaw, pickles, cheddar, brioche bun

MEATBALL SANDWICH (VEGAN) 16
Gia meatballs, sugo, mozzarella, preserved chillies, basil, house made ciabatta

EGGPLANT PARMIGIANA SANDWICH (VEGAN) 15
lightly fried eggplant, sugo, mozzarella, whipped garlic,
muffaletta spread (pickled peppers, olives, carrots, celery, cauliflower) on an Italian bun

VEGGIE PIADINA (VEGAN) 15
spinach wrap, chickpea & beet patty, sweet potato, cucumber, arugula, carrots, cashew-cilantro crema

STEFANO'S ITALIAN SUB (VEGAN) 17
mortadella, ham, provolone, arugula, mustard, mayo, Italian dressing

CAULIFLOWER MAC & CHEESE (VEGAN) FOR 4 15
cashew turmeric sauce, vegan cheddar, pangrattato

BRIOCHE LOAF (VEGAN) 10

FRIES (VEGAN) - PER PERSON 6

DESSERT

TIRAMISU (VEGETARIAN) - FOR 4 50
the classic (contains egg)

CHOCOLATE ORANGE CAKE (VEGAN) - FOR 4 40
vegan coconut whipped cream, dehydrated orange (contains organic soy)

OLIVE OIL CAKE (VEGAN) - FOR 4 40
Sicilian cold-pressed extra virgin olive oil, citrus crema, lemon zest


