Cjelhenis

HOLIDAY CATERING

Available all of December

ANTIPASTI

STUFFED OLIVES

crispy fried olives stuffed with pork, chicken, herbs,
parmigiano reggiano

1 dozen $20
2 dozen $35
3 dozen $50

SALUMI E FORMAGGI

24 month prosciutto di parma, prosciutto cotto, salami toscano,
mortadella, salami calabrese, salami tartufo, pecorino with
truffle, lavender-fennel goat cheese, humbolt fog,
parmigiano reggiano, buffalo mozzarella, house-made ricotta,
sicilian olives, fig jam

half tray (serves 2-4) $60
full tray (serves 5-8) $100

CHOPPED SALAD

romaine, radicchio, endive, cucumber, vinegar peppers, red
onion, chickpeas, parmigiano reggiano, red wine vinaigrette

half tray (serves 4-6) $130
full tray (serves 10-12) $250

POLPETTE EMILIA

pork meatballs, tomato sugo, parmigiano reggiano,
ricotta, Benchmark garlic bread

half tray (25 pieces) $140
full tray (50 pieces) $275

CARCIOFI
marinated baby artichokes, oreganata breadcrumbs, mint

half tray (20 pieces) $110
full tray (50 pieces) $200

SECONDI

RAVIOLI SORRENTINA
oven baked house ravioli, buffalo mozzarella, pomodoro, basil

half tray (20 pieces) $70
full tray (50 pieces) $160

TAGLIONI AL FORNO

Baked tagliolini pasta, parmigiano reggiano,
prosciutto cotto, bechamel

half tray (serves 3-4) $45
full tray (serves 5-8) $80

INVOLTINI DI POLLO

bell and evan’s chicken stuffed with mushroom risotto,
mozzarella and prosciutto cotto, sherry pan sauce

half tray (serves 4-5) $125
full tray (serves 8-10) $250

BRACIOLA DI MAIALE

sliced double-cut pork chop, cipollini onions,
roasted potatoes

half tray (serves 3-4) $160
full tray (serves 5-8) $325

FEAST OF THE SEVEN FISHES

BAKED CLAMS
little neck clams oreganata style

half tray (serves 4-5) $110
full tray (serves 8-10) $200

SHRIMP COCKTAIL
lemon and cocktail sauce

half tray (20 pieces) $120
full tray (50 pieces) $250

INSALATA DI BACCALA*

black olives, cherry peppers, boiled potato,
parsley, salt cod, parsley, lemon, olive oil

half tray (serves 6-8) $90
full tray (serves 8-12) $175

INSALATA DI MARE*

chilled shrimp, lobster, crab meat, scallops,
calamari, celery, lemon and olive oil

half tray (serves 6-8) $175
full tray (serves 8-12) $325

MUSSELS
black shell mussels, red sauce

half tray (serves 4-8) $80
full tray (serves 8-12) $150

FRUTTI DI MARE

shrimp, scallops, calamari, lobster, clams,
fregola, saffron clam broth

half tray (serves 6-8) $175
full tray (serves 8-12) $325

LOBSTER FRA DIAVOLO
lobster, shrimp, clams, spicy tomato clam broth, linguine

half tray $130
full tray $275

* available only on December 23rd and 24th

DOLCI

CHOCOLATE CREAM PIE
serves 8-10 $68

ORANGE OLIVE OIL CAKE
serves 8-12 $68

HAZELNUT BISCOTTI WITH CANNOLI CREAM
1dozen $28

2 dozen $48
3 dozen $68
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