Catering NMenu

156 Highland Ave
Mailden, MIA 02148

Phone -~781-333-5463 Fax~781-333-5464

We Cater all types of functions
Function Rooms Available

Visit us at www.ravispastapizzeria.com



Appetizers

Stuff Mushrooms $8 dz.
Sausage Stuffed Mushrooms $9 dz.
Mediterranean Stuffed Mushrooms $9 dz.
Scallops Wrapped in Bacon $12 dz.
Shrimp & Prosciutto Skewers $11 dz.
Cheese & Cracker Platter $3 pp.
Seafood Cakes $4 ea.

Half
Eggplant Rollatini $25

Breaded eggplant, rolled with a ricotta cheese & herb blend

Mussels Cozze $30
Fresh mussels in a lemon, caper, and tomato broth
Bruschetta Classico $25

Italian bread topped with marinated tomatoes and asiago

Shrimp Bruschetta $45
Italian bread, tomatoes, shrimp, artichokes, and lemon
Calamari Fritto $35
Fresh calamari tossed with hot cherry pepper oil

Italian Fire Crackers $35

Hand rolled Italian eggrolls, with pepperoni and carmies

Artichoke Marzzo
Battered artichoke hearts, served with lemon aioli sauce

$35

Garlic bread $20
Garlic bread with Mozzarella $25
Toasted Ravioli’s $25

Hand breaded cheese ravioli’s, fried served with marinara

Italian Potato Skins $25
Potato skins stuffed with sundried tomato, garlic, and bacon

Wings Italiano $30
Roasted chicken wings tossed in our house herb sauce
Bruschetta Caponata $30

Italian bread, topped with eggplant caponata and asiago

Shrimp Skewers $55

Jumbo shrimp wrapped in prosciutto served with lemon aioli

Salads
Half Full
Garden $20 $35
Caesar $25 $40
Chicken Caesar $35 $50
Greek $25 $40
Tomato & Mozzarella $30 $55

Plum tomatoes, fresh mozzarella, red onion, and basil

Antipasto $35 $60
Italian cold cuts, cheeses, and roasted veggies
Tuscan Spinach $30 $50

Baby spinach, mushrooms, tomatoes, prosciutto, and
shaved parmesan

Mediterranean Veggie $35 $60
Mix greens, roasted artichokes, red peppers, eggplant,
black olives, asparagus, fresh mozzarella, chicken, and
red onions

Classic Pastas

Half Full
Penne Marinara $25 $40
Fusilli Marinara $30 $50
Gnocchi Marinara $30 $50
Cheese Ravioli Marinara $35 $55
Tortellini Marinara $35 $55
Stuffed Shells $35 $55
Stuffed Shells with Meat Sauce $45 $65
Cheese Manicotti $35 $55
Cheese Lasagna $40 $70
Meat Lasagna $45 $80
Roasted Veggie Lasagna $40 $80
Served in either a white or red sauce
Shrimp Scampi $65 $120
Broccoli & Chicken $40 $70
Served in either a Alfredo, Wine, or Red sauce
Eggplant Parmesan $35 $55
Chicken Parmesan $40 $70
Meatball Parmesan $40 $70
Veal Parmesan $80 $140
Fusilli Primavera $35 $55
Chicken Cacciatore $40 $70
Pasta Putanesca $35 $55
Sausage, Peppers, and Onions $40 $70
Baked Macaroni & Cheese $35 $55



Specialty Pastas

Half
Pasta Lena $45
Sautéed chicken, roasted artichokes, black olive, tomatoes,
and capers, in a lemon white wine sauce
Shrimp Scampi
Fresh shrimp, sautéed with garlic and herbs with a hint of
lemon in a olive oil sauce topped with asiago cheese

Sicilian Seafood Pasta $65
Fresh scallops, mussels, and shrimp sautéed with garlic,

herbs, black olives, and roasted red peppers tossed in olive oil

over fusilli pasta

Pesto Chicken $45
Chicken sautéed with hickory smoked prosciutto, roasted
garlic, fresh tomatoes, in a pesto cream sauce over penne
pasta

Chicken Margarita $45

Chicken sautéed in a white wine, fresh tomato sauce with
fresh mozzarella tossed with fusilli pasta

Lobster Ravioli $85

Hand stuffed lobster ravioli, roasted garlic a hint of orange in a

fresh basil pink sauce topped with asiago cheese

Shrimp Fra Diavolo
Sautéed shrimp tossed in a spicy marinara sauce over penne

Limone Verde $45
Sautéed chicken, roasted artichokes, hickory smoked prosci-
utto, in a lemon vodka cream sauce over penne pasta

Pasta Norma $45
Sautéed eggplant, fresh basil, garlic, in a roasted tomato
sauce, over fusilli topped with parmesan cheese

Tortellini Amiala $45
Sautéed prosciutto, peas, and garlic in a black pepper cream
over cheese tortellini

Fusilli Ala Vodka $45
Sautéed chicken, peas, prosciutto, garlic, in a vodka pink
sauce tossed with fusilli pasta and topped with asiago cheese

Balsamic Chicken $45

in a fresh herb pink sauce over penne pasta

Full
$70

$65 $110

$110

$70

$70

$65 $110

$70

$70

$70

$70

$70

Sautéed chicken, mushrooms deglazed with balsamic vinegar

Classic Entrees
Add pasta to any Entrée for $5.00

Half Full

Piccata
Chicken $45 $80
Veal $80 $140

Sautéed cutlets, and mushrooms in a fresh lemon, wine,
butter, caper sauce

Marsala
Chicken $45 $80
Veal $80 $140

Sautéed cutlets, mushrooms, prosciutto, and roasted red
peppers, in a sweet marsala sauce

Saltimbocca
Chicken $45 $80
Veal $80 $140

Sautéed cutlets layered with prosciutto and provolone in a
sage lemon wine sauce

Florentine
Chicken $45 $80
Veal $80 $140

Sautéed cutlets topped with spinach, roasted tomatoes,
prosciutto, and cheese, tossed in a pink sauce

Francese
Chicken $45 $80
Veal $80 $140

Hand battered cutlets, sautéed with roasted artichokes in a
lemon butter sauce

Nonna’s baked Haddock $65 $120

Fresh haddock baked with Nonna’s bread crumbs

Shrimp Strato $65 $120
Jumbo shrimp topped with lemon-butter bread crumbs,
baked to perfection

Chicken Fagiolini $45 $80
Sauteed chicken cutlets, mushrooms, tomatoes, and string
beans in a lemon-vodka sauce

Highland Ave $45 $80
Sauteed chicken cutlets, roasted artichokes, red peppers,
and garlic in a lemon-butter wine sauce topped with asiago

Bistecca Segreta $55 $110
Grilled sirloin steak tips, marinated in our house recipe



Strombolis
All strombolis are cut into 13 slices

Italiano $20
Italian cold cuts, roasted peppers, and mozzarella
Poppa’s Steak & Cheese $25

Shaved steak mixed with American and Mozzarella cheese

Buffalo Chicken $20

Buffalo chicken, tomatoes, and mozzarella served with blue
cheese dressing

Chicken Parmesan $20
Meatball Parmesan $20
Broccoli & Chicken $20
Chicken, broccoli, lemon-pepper cream, and mozzarella

Sicilian Chicken $25

Chicken cutlets, prosciutto, roasted tomatoes, basil, and
mozzarella cheese

Sicilian Style Pizza

Classico HP - $15 FP - $25

Additional toppings HP -$2 FP - $4

Sicilian pizzas are cut for a Half Sheet 24 pcs, and
for a Full Sheet 48 pcs

Sandwich Platters
Sandwich platters are $2.95 pp

Italiano
Italian cold cuts, provolone cheese, and veggies

Pesto Chicken

Chicken, roasted tomatoes, provolone cheese, topped with
lemon pesto

Sicilian Chicken

Breaded chicken cutlet, roasted garlic mayo, roasted red
peppers, prosciutto, spinach, and provolone cheese

North End

Hickory smoked prosciutto, roasted tomatoes, fresh mozza-
rella, basil, drizzled with roasted garlic oil

Chicken, Eggplant, or Meatball Parmesan
Chicken Balsamico

Grilled chicken breast, roasted mushrooms, tomatoes,
spinach, and provolone cheese, with a balsamic glaze

Roasted Veggie
Roasted eggplant, tomatoes, artichokes, asparagus,
basil, fresh mozzarella drizzled with balsamic dressing

Italian Chicken Salad

Chicken, hickory smoked prosciutto, parsley tossed with
roasted garlic mayo

All sandwich platters can be Panini style or
Finger Rolls

Imported Italian cold cut platters available

Additional Information

¢ For complete catering setup, including a buffet table covering, disposable forks, knives, plates and serving utensils, add

$2.95 per person

¢ Function rooms are available

Payment Policy

Full refunds will be made on all cancelled events made 72 hours prior to the scheduled event. Failure to cancel within

¢ A 20% deposit is required on all catered events.
¢ The Remaining balance is due in full at the time of the event.
¢ All payments are due in cash, or credit card only. Sorry, no personal checks.
*
the allotted time will result in the full forfeiture of the deposit.
*

Final count and menu selections cannot be changed within 72 hours of the event.

¢ Prices do not include 6.25% State Meals Tax, and are subject to change without notice.

Thank you for using Ravi’s for all your catered events.



