
$100 Five Layer Lasagna
bolognese sauce, Alfredo sauce,

mozzarella, ricotta and Parmesan 

$90 Vegetarian Five Layer
Lasagna

marinara, Alfredo sauce,

mozzarella, ricotta, Parmesan,

spinach, artichokes

$125 Pasta Bolognese
torchio pasta, slow cooked beef,

Italian sausage, bacon, Italian

soffritto, creamy tomato sauce,

pecorino

$125 Pasta & Meatballs
rigatoni pasta, house made

meatballs, marinara, mozzarella,

Parmesan, basil

$140 Pasta Carbonara
torchio pasta, grilled chicken,

bacon, peas, corn, Parmesan

cream, egg yolk, bourbon smoked

pepper 

$200 Grilled Salmon 
(1 piece per guest) - herbed rice,

seasonal vegetables, and ponzu

sauce

$140 Shrimp Diavolo
Sautéed Shrimp, Calabrian Chile

tomato cream, cheddar polenta,

seasonal vegetables

$240 Grilled Beef Tenderloin
Parmesan and rosemary Yukon

potatoes, seasonal vegetables,

Chianti Demi glacé

$100 Pasta Primavera
rigatoni pasta, pesto cream

sauce, sautéed mix of squash,

zucchini, onions, peppers, and

broccoli 

$120 Grilled Chicken
Parmesan and rosemary Yukon

potatoes, seasonal vegetables,

chicken jus

$5 Rustic Baguette w/ whipped butter 
$10 Fresh cut fruit (per quart)
Add on Chicken $50
Add on Shrimp $60
Add on Salmon $150
$8 Lobster Slider or 10 for $70 

D E S S E R T SD E S S E R T S
$ per each
$1.50 Brownie
$1.00 Cookies
$1.50 Lemon Blondies

M A I N  C O U R S EM A I N  C O U R S E
1 / 2  P A N S  ( F E E D S  8 - 1 0  P E O P L E )1 / 2  P A N S  ( F E E D S  8 - 1 0  P E O P L E )

O S T E R I A ’ S  C A T E R I N G  M E N U

S O U P S  &  S A L A D SS O U P S  &  S A L A D S
1 / 2  P A N S  ( F E E D S  8 - 1 0  P E O P L E )1 / 2  P A N S  ( F E E D S  8 - 1 0  P E O P L E )

C O N T A C T :
G R E T C H E N  F I E L D S

5 0 2 - 3 7 7 - 5 0 1 3
G R E T C H E N . F I E L D S @ O S T E R I A L O U I S V I L L E . C O M

$50 Chop Salad
mixed lettuces, tomatoes,

cucumbers, red onion, hard

boiled egg, Parmesan served

with choice of dressing

$50 Osteria Salad
mixed lettuces, radicchio,

marinated mix of artichoke,

olive, sun dried tomato,

banana peppers, peppadew

peppers, cucumber, onion,

chickpeas, feta cheese served

with choice of dressing

$50 Caesar Salad
Roma crunch lettuce,

anchovies, garlic croutons,

parmesan crisps, sunflower

granola, white anchovy

dressing

$40/70 Housemade Tomato
Bisque (1/2 gallon or

gallon)
$80/$150 Lobster Bisque

(1/2 gallon or gallon) 

A D D  O N SA D D  O N S

All catering includes plastic plates, plastic cutlery , and serving utensils 
$40 delivery charge 


