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ITALIAN RESTAURANT & PIZZERIA

broadway  

2700 s broadway, englewood, co 
303-761-4332

columbine  

5950 s platte canyon rd, littleton, co 
720-572-4442

Add-ons
Sautéed Vegetables	    3.5
Italian Sausage  	 5
Grilled Chicken	 6
House Made Meatballs in Marinara (2 pp)	    6
Grilled Salmon Filet†	   8
Gluten Free Pasta	    4
Gluten Free Bread (serves 3)  	 7.5
House-made Focaccia Rolls (2 pp)	      .60
House-made Marinara Pint/Quart	 8/16

per person

Mini Cannoli	 3 ea
Brownie & Cookie Tray           	 35 (serves 10)         	 70 (serves 20)

Peach Bread Pudding*          	 70 (serves 15)	 140 (serves 30)

Tiramisu*	 80 (serves 15)	 160 (serves 30)

Carrot Cake*		  80 (serves 16–20; 10" round cake)

Chocolate Torte (gf)*              		  80 (serves 16–20; 10" round cake)

•	 Quantities are estimates: please order appropriately for your event.
•	 Serving dishes are on disposable plastic trays or in disposable foil pans.  
•	 Non-disposable serving dishes available for an additional charge.
•	 Disposable serving utensils and PREMIUM paper products available for  

an additional charge.
•	 Professional Chafers rent for $20 each.
•	 Please inform our staff of any allergy or dietary concerns. We are not 

responsible for cross-contamination with severe allergies. We encourage you 
to use caution when ordering for guests with allergies.

•	 You are not limited to this printed menu; we can customize your menu based 
on your wishes or your dietary needs. 

•	 Charges may apply for out of zone deliveries.
•	 Delivery and setup are available for an additional charge. 

*24-hour notice may be required on some items.

Dessert

details

Filled Breads 
stuffed breads f illed with a  blend of assorted  
house specialties ,  provolone ,  and mozzarella  
served with marinara on the s ide ,  sold by the loaf

Pepperoni • Mushroom • Spinach	    40

Sausage • Onion • Green Pepper  	 40

Spinach • Mushroom • Sundried Tomato (v)	  40

Artichoke • Roasted Red Pepper (v)	    45

Chicken • Artichoke Heart • Jalapeño	   45

Chicken • Sundried Tomato • Spinach • Smoked Gouda	 45

Pepperoni • Meatball • Sausage	 45

Ham • Broccoli • Cheddar	 45

Salami • Red Onion • Provolone	 45

Catering Packages 
includes caesar or baby greens,  
focaccia rolls ,  brownies  &  cookies     
minimum 10 people per selection

Package #1	    					     16 pp 
Choose one option: 
Spaghetti Marinara • Penne Arrabiata • Penne Bolognese 
 
Package #2	    					     19 pp 
Choose one option: 
Chicken Conchiglie • Penne Italian Sausage • Chicken Parmesan  
 
Package #3	    					     23 pp 
Choose one option: 
Chicken Piccata • Chicken Marsala • Pan Seared Salmon†

(v) vegetarian, (gf) gluten-free
 
Pasta choices we offer: Penne, Conchiglie, Spaghetti, Fettuccine, & Linguine. 

†These items may be served raw or undercooked based on your specification, or contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs 
may increase your risk of foodborne illness, especially if you have certain medical conditions.   

catering 
menu

call to order! 
let us  cater your next gathering

please allow 24 hours notice on select items



may 2026

Appetizers
Bruschetta (2 pp) 	 50	 100 
Grilled ciabatta with a choice of topping options 
Choose one topping option for 8–10 
Choose two topping options for 18–20

1.	 Vine ripe tomato, Kalamata olive, caper, red onion, basil (v) 
2.	 Fig jam, prosciutto, Gorgonzola, arugula
3.	 Sun-dried tomato pesto, goat cheese (v)

Slow Braised Mini Meatballs (3 pp)*	 45	 90 
House-made meatballs, marinara, shaved parmesan

Filled Bread Teardrops (32 pieces per loaf)	 40ea	 80ea 
Stuffed breads, sliced and picked; with assorted fillings

Sausage Stuffed Mushrooms (2 pp)  	 65	 130 
White mushroom, mild italian sausage, roasted red  
pepper, shallot, herbed breadcrumbs, parmesan

Spinach Stuffed Mushrooms (v) (2 pp)  	 60	 120 
White mushroom, sauteed spinach, ricotta,  
herbed breadcrumbs, parmesan

Roasted Jalapeño Stuffed Mushrooms (v) (2 pp)  	 65	 130 
White mushroom, signature four-cheese jalapeño dip,  
artichoke heart, roasted red pepper

Antipasto Skewers (2 pp)	 70	 140 
Assorted meat, cheese, olives, vegetables

Caprese Skewers (2 pp)	 60	 120 
Vine ripened tomato, mozzarella, basil, balsamic reduction

serves
8-10

serves
18-20

Salads
Baby Greens	 40	 70 
Baby greens, red onion, tomato, balsamic

Caesar 	 50	 90 
Romaine, crouton, parmesan, lemon anchovy dressing

Arugula	 45	 80 
Baby arugula, shaved parmesan, lemon-olive oil 

Caprese 	 55	 100 
Vine ripe tomato, fresh mozzarella, basil, balsamic 

Colóre 	 60	 110 
Romaine, prosciutto, salami, ham, provolone, artichoke,  
roasted red pepper, Kalamata olive, tomato, balsamic

Vegetale	 55	 100 
Baby greens, roasted red pepper, zucchini, artichoke,  
sun dried tomato, feta, Kalamata olive, balsamic

serves
8-10

serves
18-20

Pasta
Pasta Marinara (v) 	 50	 90 
Our family’s traditional red sauce; choice of pasta

Penne Arrabbiata (v) 	 60	 110 
Spicy marinara, garlic, jalapeño, Kalamata olive, Feta

Sausage & Peppers	 80	 150 
Bell pepper, onion, spicy Italian sausage,  
marinara, mozzarella

Penne Bolognese 	 80	 150 
Traditional meat sauce—ground beef, tomato,  
spices, parmesan

Penne & Italian Sausage 	 85	 160 
Spicy Italian sausage, baby spinach, artichoke heart,  
parmesan cream

Cheese Ravioli (4 pp) (v)	 95	 180 
Ricotta, Pecorino, parmesan, garlic tomato cream, basil 

Spaghetti & Meatballs (2 pp) 	 85	 160 
Marinara, roasted garlic, fresh basil, parmesan

Chicken Conchiglie	 85	 160 
Roasted chicken, broccoli, sundried tomato,  
creamy parmesan broth

Shrimp Scampi & Linguine (3 pp)	 100	 190 
Pan seared Gulf shrimp, shallot, garlic, chili flake,  
white wine lemon broth 

Shrimp Fra Diavolo (3 pp)	 110	 210 
Kalamata olive, caper, shallot, spicy tomato broth, spaghetti 

serves
8-10

serves
18-20

Baked Pasta
Baked Penne (v)	 65	 120 
Ricotta, parmesan, marinara, mozzarella

Baked Penne Bolognese 	 85	 160 
Ground beef, tomato, parmesan, mozzarella 

Lasagna Bolognese  	 100	 190 
Meat sauce, ricotta, mozzarella, parmesan

Vegetarian Lasagna (v)  	 90	 170 
Spinach, broccoli, zucchini, ricotta,  
basil pesto, marinara, mozzarella

Baked Chicken Penne 	 95	 180 
Spinach, ricotta, parmesan cream, mozzarella

serves
8-10

serves
18-20

Entrée
Eggplant Rollatina (3 pp) (v) (gf) 	 75	 130 
Oven roasted eggplant, spinach, ricotta,  
mozzarella, marinara

Chicken Parmigiana 	 110	 210 
Breaded chicken breast, mozzarella,  
marinara, linguine

Chicken Marsala	 130	 250 
Pan seared chicken breast, mushroom,  
garlic spinach, Marsala reduction, fettuccine

Chicken Piccata 	 130	 250 
Pan seared chicken breast, caper, artichoke heart,  
lemon, white wine broth, spaghetti 

Pan Seared Salmon† (gf) 	 140	 270 
Broccoli, artichoke heart, sundried tomato,  
lemon white wine pan sauce

Salmon di Giorno†  	 140	 270 
Today’s fish, zucchini, vine ripe tomato, braised fennel,  
potato gnocchi, asparagus, lemon white wine cream

serves
8-10

serves
18-20

Sandwiches
served on white  baguette  

Caprese (v)	 65	 120 
Vine ripe tomato, fresh mozzarella, basil,  
balsamic reduction

Grilled Vegetable (v)   	 65	 120 
Grilled zucchini, roasted red pepper,  
fresh mozzarella, arugula, tomato, pesto

Grilled Chicken  	 80	 150 
Roasted red pepper, goat cheese,  
arugula, pesto aïoli 

Italian  	 80	 150 
Ham, salami, prosciutto, Provolone, baby greens, 
tomato, red onion, balsamic vinaigrette

Sandwich Assortment   	 90	 170 
A variety of each of our sandwiches

serves
8-10

serves
18-20

(v) vegetarian, (gf) gluten-free  *24-hour notice may be required on some items.


