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Chicken & Beef

Chicken Parmigiana Rollups

Thinly sliced chicken breast, filled with moz-
zarella, provolone, and our signature sauce,
rolled, covered in seasoned panko, then
baked to perfection. Served with a side of
marinara sauce.

16 Count: $109.99 8 Count: $59.99

Chicken Parmesan

Breaded chicken with marinara sauce,
topped with a blend of Mozzarella., Provolo-
ne, Romano & Parmesan, then fried for a
juicy delight.

16 Count: $74.99 8 Count: $39.99

Herb-Stuffed Chicken Breasts

Fresh, juicy chicken breasts, butterflied and
filled with a creamy blend of domestic and
imported cheeses, a delicious blend of
herbs, and then liberally seasoned before
being oven-baked to seal in the flavor.

16 Count: $74.99 8 Count: $39.99

Baked Chicken Florentine

Plump, tender split chicken breasts, filled
with a generous mixture of baby spinach
and creamy cheese, garlic, herbs and spices,
slow baked, then finished with a thick, rich
white wine cream sauce.

16 Count: $74.99 8 Count: $39.99

Chicken Cordon Bleu

Fresh, succulent chicken breasts, layered
with thick slices of Black Forest Ham, Swiss
Cheese, and seasonings, tightly rolled, coat-
ed with seasoned panko, then baked to a
crispy golden-brown. Served with a creamy
Dijon mustard sauce.

16 Count: $74.99 8 Count: $39.99

Beef Stroganoff

Tender cubes of braised beef, sauteed with
onions and mushrooms, then slowly sim-
mered in a rich, creamy beef sauce, and
served over wide, buttery eff noodles.
Whole Tray: $74.99 Half Tray: $39.99

Hot Hoagies

Mini-Meatball Hoagies

Build your own mini-meatball hoagies with a
tray of our homemade seasoned meatballs in
our signature red sauce, with a side of shred-
ded mozzarella and provolone cheeses, and
fresh, sliced minihoagie rolls. Each order
includes 24 hoagie rolls and 48 meatballs.
Whole Tray : $99.99 Half Tray: $54.99

Mini-Hot Sausage Hoagies

Build your own mini-hot sausage hoagies
with a tray of our spicy Italian hot sausage
links in red sauce, with a side of shredded
mozzarella and provolone cheeses, and fresh,
sliced hoagie rolls. Each order includes 24
hoagie rolls and 48 mini-sausage links.
Whole Tray: $99.99 Half Tray: $54.99

Mini Pulled Pork Hoagies

Tender pork loin, slow roasted in our own
bourbon barbecue base, then hand-
shredded, and served with a rich, thick Kan-
sas city barbecue sauce. Each order includes
24 hoagie rolls, pulled pork, and barbecue
sauce.

Whole Tray: $99.99

Mini Pot Roast Sandwiches

Fresh-cut beef, oven-seared to lock in flavor,
then slowly simmered and roasted, hand
shredded, seasoned, and drizzled with our
signature pot roast gravy. Each order in-
cludes 24 hoagie rolls, pot roast, and gravy.
Whole Tray: $99.99
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Pasta

Penne with Marinara

Baked Penne Pasta with rich marinara sauce.
Add Meatballs or Hot Sausage for $16.99 per half
tray.

Whole Tray: $59.99 Half Tray: $34.99

Baked Ziti

Ziti with homemade meat sauce, meatballs, ri-
cotta, Mozzarella, Provolone & Parmesan

Whole Tray: $69.99 Half Tray: $39.99

Chicken Broccoli Alfredo

Grilled chicken breast, sauteed with fresh broc-
coli, tossed in homemade alfredo sauce over
penne.

Whole Tray: $84.99 Half Tray: $44.99

Cajun Chicken Alfredo

Grilled Cajun chicken, creamy alfredo sauce with
just a touch of heat, then topped with Parmesan
& Romano cheeses.

Whole Tray: $89.99 Half Tray: $49.99

Gourmet Mac ‘n Cheese

Elbow macaroni, in a Cheddar, Parmesan and
cream sauce, topped with seasoned panko, then
baked, with your choice of bacon, broccoli, or
chicken (grilled, breaded, or buffalo). Add lob-
ster for $12.99 per half pan.

Whole Tray: $69.99 Half Tray: $39.99

Lasagna

Lasagna noodles, ricotta, Mozzarella & Provolone
cheeses, and red sauce, baked and bubbling for
your enjoyment.

Whole Tray: $79.99 Half Tray: $44.99

Bow Tie Pasta with Lemon Basil Cream

Sauce

Tasty Bow-Tie Pasta covered in a rich, thick lem-
on basil cream sauce, then topped with torn
fresh basil.

Whole Tray: $79.99 Half Tray: $44.99

La Famiglia Gourmet Pizza Company
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Pasta (cont.)

Stuffed Shells with Basil & Feta

Jumbo pasta shells, stuffed to the brim with a
creamy filling of Mozzarella and Provolone
cheese, feta cheese, basil, and some special herbs
and spices, then topped with a fragrant herbed
pink sauce.

Whole Tray: $79.99 Half Tray: $44.99

Creole Fettuccini with Blackened Shrimp
Authentic Italian fettuccini noodles, tossed in a
zesty, rich, flavorful Creole cream sauce with fresh
tomatoes, onions, garlic, and Cajun seasoning,
then topped with blackened shrimp and creole
seasoning.

Whole Tray: $89.99 Half Tray: $49.99

Fettuccini Carbonara

A classic Italian favorite, our fettuccini carbonara
features a generous helping of al dente pasta,
tossed in a velvety sauce made from fresh eggs,
grated parmesan and Romano cheeses, crispy
sauteed bacon, then topped with even more ba-
con, and dusted with parsley.

Whole Tray: $74.99 Half Tray: $39.99

Fettuccini with Peppered Vodka Sauce
Our delicious fettuccini is coated in a silky, creamy
vodka sauce with fresh tomatoes, herbs, and a
touch of black pepper for a little kick, with the
vodka adding a subtle nuance to every bite.
Whole Tray: $74.99 Half Tray: $39.99

Ravioli

Pot Roast Ravioli

Hand-rolled ravioli dough, generously
stuffed with slow-roasted, shredded pot
roast, cooked then baked, topped with our
amazing pot roast gravy.

Whole Tray (28 Ravioli): $39.99

Double Tray (56 Ravioli): $74.99

Deep-Fried Buffalo Chicken Ravioli
Shredded buffalo chicken, stuffed into hand-
rolled ravioli dough, then deep-fried to gold-
en perfection. Served with a bowl of your
choice of blue cheese or ranch dressing.
Whole Tray (28 Ravioli): $34.99

Double Tray (56 Ravioli): $69.99

Lobster Ravioli

Juicy chunks of hand-shredded lobster, fold-
ed into a creamy ricotta and cheese base,
then stuffed into our hand-rolled ravioli
dough. Served with a delicate white wine
cream sauce.

Whole Tray (28 Ravioli): $49.99

Double Tray (56 Ravioli): $94.99

Additional Artisan Ravioli

Looking for even more of our artisan ravioli?

How about these fillings, folded into fresh

ricotta and mozzarella:

e  Spinach & Artichoke with red sauce
Seasoned Grilled Steak with pink sauce
Pepperoni, capicola, hot sausage with
red sauce
Gyro Ravioli with feta cream sauce
Sun-Dried Tomato Ravioli with pink
sauce

Whole Tray (28 Ravioli): $39.99

Double Tray (56 Ravioli): $74.99

Salads

Chicken Caesar Salad

Grilled chicken, romaine lettuce, tomatoes, import-
ed shredded parmesan, Caesar dressing, home-
made croutons.

Whole Tray: $79.99 Half Tray: $44.99

Garden Salad

Romaine and iceberg lettuce, tomatoes, onions,
green peppers, banana peppers, black olives. Add
grilled, breaded, or buffalo chicken for $8.99 per
half-tray

Whole Tray: $49.99 Half Tray: $29.99

Antipasto Salad

Garden salad with pepperoni, ham, salami, capicola,
hot peppers, black olives, pepperoncini, and egg.
Whole Tray: $79.99 Half Tray: $44.99

Mediterranean Salad

Garden salad with black olives, tomatoes, pepper-
oncini, artichoke hearts, roasted red peppers, feta
&croutons. Add Gyro Meat or Grilled Chicken for
$9.99 per half tray

Whole Tray: $69.99 Half Tray: $39.99

Caprese Salad

Sliced fresh tomatoes, buffalo mozzarella, fresh
basil leaves , drizzled with extra-virgin olive oil
Whole Tray: $79.99 Half Tray: $44.99

Pasta Salad

Rotini pasta, diced tomatoes, cucumbers, shredded
cheddar cheese , black olives, tossed in Italian
dressing and spices

Whole Tray: $79.99 Half Tray: $44.99
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Appetizers

Breadsticks

Hand-tossed dough, rolled then baked, topped
with garlic butter and parmesan, and served with
a side of red sauce.

Whole Tray: (48 or more breadsticks) $19.99
Half Tray (24 or more breadsticks): $11.99

Specialty Rolls

Your choice of pepperoni rolls, buffalo chicken
rolls, or spinach rolls. 16 rolls per half tray.

Whole Tray: $79.99 Half Tray: $39.99

Pinwheels Platter

Choose from a variety of pinwheels for your
platter, including pepperoni and cheese, spinach
and artichoke, and buffalo chicken. 16 pinwheels/
half tray.

Whole Tray: $89.99 Half Tray: $49.99
Chicken Fingers

Meaty, breaded chicken strips, seasoned and deep
-fried to perfection, with your choice of one of our
home-made sauces or dry rubs.
60 Pc: $69.99 40 Pc: $49.99
Chicken Wings

A mixture of flats and drums, baked then deep-
fried to a golden, crispy finish, then tossed in your
choice of one of our home-made sauces or dry
rubs, one choice per dozen.

8 Doz: $134.99 6 Doz: $99.99 4 Doz: $69.99

Boneless Chicken Wings

Meaty chunks of skinless chicken breasts, bread-
ed, seasoned, then deep-fried, with your choice of
one of our home-made sauces or dry rubs.

80 Pc: $89.99 60 Pc: $69.99 40 Pc: $44.99

Pizzas

Traditional Pizzas

Five (5) of our traditional 10 Cut Large Pizzas
Cheese —$59.99

1 Topping —$69.99

Gourmet —$99.99

Sicilian Pizzas

Five (5) of our 16 cut, thick, square, crunchy
Sicilians, with cheese or any toppings.
Cheese Only—$99.99

1 Topping—$109.99

2 Toppings—$129.99

Desserts

Dessert Pie Pizza

A 3-pie package with tender, juicy chunks of
either apples or peaches in a thick, rich pie
filling, baked on top of our 14” pizza shell,
then dusted with turbinado cane sugar, and
topped with melted caramel topping.

3 Pie Package: $59.99

Chocolate Covered Cannoli
Traditional mini cannoli, dipped in dark
chocolate, then filled with ricotta, mascar-
pone, and chocolate chips. Your choice of
regular, double-chocolate, cookies & cream,
chocolate peanut butter, or chocolate straw-
berry. 16 cannoli per half tray.

Whole Tray: $58.99 Half Tray: $29.99

Baklava

Thin, flaky sheets of phyllo dough, layered
with a mixture of chopped walnuts, spices,
and sugar, then topped with a sweet honey
syrup. Each tray includes 50 or more individ-
ual servings.

Whole Tray: $69.99

Additional Dessert Items can be
provided based on availability.
Please ask your La Famiglia Team
Member for details.

Plates, napkins, utensils and other extras can also
be provided with your catering order upon request.
Delivery and set up is also available. Please discuss
your needs with a La Famiglia team member when
ordering, and we will do our best to accommodate
your request.

Some of our specialty
items may require more
preparation time, and 4
staff to prepare and / or ¥
deliver, so please place
your order at least 24
hours in advance, with
48 hours or more notice

preferred.




