A NEW

Catcring Menu

APPctizcrs

Colcl aPPctizcrs ($ 6/ serving; minimum of 4 serving;s)
V vegetarian M meat (bemc, Porl(, vea], or lamb) 5 seafood

e M Herf}dgon beef tenderloin sliders (+ $3 per serving surcharge)
o} Kosemargﬁcarragomdgon crusted medium-rare beef tenclerloin, horserac]is}pc{ﬂon sauce, soft slider
rolls
° V Fotato Sagron Torti”a
o} Spanish egg frittata, micro greens, sherrg vinaigrette
° V Kicotta Crostini
o [Jand-made ricotta, lavender honcy, toasted Pistachios
e M Chickenliver mousse crostini
o} Smootlﬁj creamy T uscan chicken liver Pate) Picklecl cherrﬁ~onion~mustarcl scecl} toasted baguctte
e S Smoked salmon cucumber canapés
o Smoked wild salmon, capers, orange zest, cream cheese, dill, chives, cucumber
® M Bacomsage caramel corn

O APP!CWOOCI—SmO!(Cd bacon, salted caramel, sagc

Hot aPPctizcrs ($6/serving; minimum of 4 servings)
e V Wild mushroom arancini
e} Crispy wild mushroom risotto balls, roscmar9~gar]ic aioli
e V Spinach and artichoke le

e} Ar’cichoke hcar’cs, sautéed babtj spinad‘l, Parmigiano Reggiano, tortilla c}nips
e \ Chorizo-charred corn le

A// dishes are 5u5jcct to cﬁangc/subsﬁtut/bn

based on /hgrca(/ent avalfablfity and 5casona/fiy.

Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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V,.'AS%J...'}” Catcring Menu

o (Chihuahua cheese, c!‘lipot]e, tortilla cl‘\ips
o 5 Red pepper crab croquettes
o Red pepper, lumP crab meat, creamy roasted red pepper cliPPing sauce
e M Minibeef we”ington (+ 51 per serving surcharge)
o} Bee)c tenc{erloin, PuxQC pastry, boursin cheese
° V Fo’cato Samosas
o (Garam masala, coriander, ginger, pomegranate
e M Chorizo~Potato Empanadas
o (Chorizo sausage, smoked paPrika, masa harina, C!"liPOt]C
° V Smokcg Potato Empanac‘as
o smoked Paprika, masa harina, Cl’lipot]e
° Savory Palmiers (ﬂaky stuffed PmclC pastry Pinwlﬁccls)
o M Spanish Chorizo, mancl’xego, quinc@ paste, toasted almonds
e} V chevre fresh goat checsc, truffle lﬂoncg
o V roasted garlic, cream ckeese, tomato, basil
o V sage Pes’coJ chevre fresh goat chcesej toasted almonds
° M Tuscan meatballs
o | ocal grass~1ced organic beefand Pasture~raiscd Pori(, pecorino, sage, rosemary, Pomodoro sauce

(can be served as sliders with soft Parker house rolls & shaved grana Padano)

Side Dish Selections

Soups (53.50/1 cup serving*)
Bu’c’cemut squas}w—apple bisque

(Cream of chestnut with Pistachio
Ribo”ita (Tuscan vegetable~white bean stew thickened with breacl)

A// dishes are 5u5jcct to cﬁangc/subsﬁtut/bn

based on /hgrca(/ent avalfablfl’z:‘y and 5casona/fiy.

Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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Roasted red pepper bisquc
AsParagus~leei< soup with crispg frizzled leek gamish

Sweet potato/root vegetables ($4.50 /serving®)

\/ani”a bean-amaretto whiPPecl sweet potatoes
Honey~ba]samic gri”ecl sweet Po’cato casserole
Bourbon~maple glazed sweet Potatoes with bacon
chct Potato or butternut squaslﬂ bread Pudding
Maple~sage roasted root vegetables

Root vcgetable gratin

Stuging;/clressing; ($4~/scrvin9;*)

Bacon~grugcre~mushroom bread Pudding
Sweet potato bread Pu&ding

Fcar sour&ough stuxcxcing

Savory Pumpkin bread Puclcling

Masl—\ec} potatoes (5% .50/serving;*>

Roas’ccd garlic~mascarpone mashed Potatocs
Truﬁqe mashed Potatoes <+ $ i/scrvin§
Goat cl'lees&sage mashed Potatocs

T uscan olive oil mashed potatoes with rosemary, sage, garlic, and fennel

Cran})errq sauce <$ 2‘50/serving*)

Fomegranat&ba]samic cranberry sauce

Cherr\zypor’c cranberry sauce

A// dishes are 5u5jcct to cﬁangc/subsﬁtut/bn

based on /hgrca(ientavalfablfl@ and 5casona/fiy.
Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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VLGN Catcring Menu

Map]e cranberrg sauce
Rosemarg~orange cranberrg sauce

ig-balsamic cranberry sauce
Fig y

Other ($+.50/serving;*)
Swiss chard-ricotta tart (sold whole onlg, $45, serves 10-12)

Cranberr5~Parmesan biscuits
Wild mushroom quinoa salad
Smokeg bacon-roasted Brussels sProuts
Cranbcrr5~g]azcd Brussels sProuts with Pancet’ca and caramelized shallots
Smoked sPicg kale cl’lips
Frosciutto~wrappec1 asparagus with ]talian salsa verde (+ $.50/scrving>
Caramel APPIC Salad

° arugu]a, radicchio, honcgcrisp apples, caramelized pecans, cider vinaigrette
Shaved FenneLorange salad
(areen beam]eckgratin with Pecorino, thymej and cring lecks
(areen bcan%Porciniﬂcontina casserole with crispy shallots
Caulhqowergratin with manchego and almonds

TomatoJJraisec; fennel with olives and capers

Handmade Fasta and Sauces

Handmade pasta (m/’n/mum order of 2 pac,éagcs of cach type, sold frozen to cook at /70/776)

Fici pasta (2 servings/Packagd $12.50
Spinach tagliate”c (7:5 servings/Packagc> $12.50
(Hoat cheese ravioli (Z scrvings/Packagc> $i5

“Selﬁsaucing” Butternut squash~brown butter Ravioli (2 scrvings/Packagcﬂ $i7

A// dishes are 5u5jcct to cﬁangq/subsﬁtut/bn

based on /hgrca(ientavalfablfl@ and 5casona/fiy.
Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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Trumque hazelnut Tortc”ml (Z servmgs/Package $23
Mushroom~mascarpone ravioli (2 servmgs/Package) $16
SPinach~ar’cichoi<e ravioli (Z servings/Package) $16
Sauces/meatballs (minimum order of 1 ’pac,éage of cach fl//’p(’:‘)

T uscan meatballs in Pomodoro sauce (8 meatballs; 2-3 servings) $i18
Tuscars meatballs in Fomodoro sauce (52 meatba”s; 8-12 servings) 5_66
Tuscan meatballs in Fomodoro sauce (8 meatba”s; 2-% servings) $18
T uscan meatballs in Pomodoro sauce over creamy pccorino Po]enta

(ZZ meatballs over Poleﬂta; 8-12 servings) $_66
Brisket-mushroom ragu (4 cups/Packagcﬁ $32
Roscmar3~orange Pork ragu (‘% cuyx»/rxackagc) $52
Forchetta ragu (Pork, fennel, lemon, T uscan herbs) (4 cups/Packag@ $52
\/oc”<a tomato cream sauce (4" cuPS/Package) $17
Sagrompecorino cream sauce (4 cups/Packag@ $26
Fomodoro (5an Marzano tomato sauce) (4 cups/Packagcﬂ $17
Ka]e—wa]nut pesto (2 cups/Packagcﬂ $i5
Arugulawa]moncl pesto (2 cuPs/Package) $i5
Roastecl red pepper Pcs’co (Zcups/Package> $15

Fu”q cooked handmade Pasta ([u//q cooked & 5auceaf r@ac/c/ to be reheated at /70/776)

(Hoat cheese ravioli with vodka sauce (scrves 8-1 Z) $85
Mushroom—mascarpone ravioli with saffron cream sauce (scrves 8-12) $90
Fici or SPinacln tagliate”e with Briske’umushroom ragu (serves 8-12) $90

A// dishes are 5u5jcct to cﬁangq/subsﬁtut/bn

based on /hgrca(/ent avalfablfl’z:‘y and 5casona/fiy.

Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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Dcsscrl:s

|_emon olive oil cake (12 scrvings) $28

o Thymej candied lemon, lemon g]aze

e Jiramisu(12-16 servings) $34

o Marsala zabag]ionc, ladgxcingers, espresso

Glutcn-{:rcc* desserts

° ]:!ourlcss chocolate cake (I 2 servings) $28

o} Ghiradc”i dark chocolate, raspbcrrg coulis
o [Dessert cups (hal]c Pint reusable masonjar} $8eca

o} Mascarponc cheesecake (Origina!, Amaretto~chcrr3, 4 for $2%0

FumPkin sPice, ch lime-macadamia nut, s’mores) 6 for $42

o | iramisu
o Dark chocolate mousse (Original, Kaspberrg, Esprcsso, or Almond)
o (reme brulee (Vanilla bean, | avender or Espresso)

e  Shortbread cookies
o Assorted varieties: [talian weddingJ 5Pumoni Pinwl—\eels, CarameLaPP]c, (Chocolate drizzle,

Cranberr5~wl—1itc chocolate

o) Large P]attcr or ghct box (2 dozen) $36
o Medium P!atter orghct box (i clozen) $20
o Small ghct box (half dozen) $i2

A// dishes are 5ubject to cﬁangc/substftutfon

based on lhgrca[fent avalfablfit.y and 5easona/ity.
Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
WwWw.Vicinipastaria.com www.anewdawnchef.com
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VICINI ‘
atering |Vienu
° Carrot~Pecan cupcakes 4 for$14
) Cream cheese Frosting) toasted pecans 6 for$20
12fors 58
e Mini hancLPies 4 for$ 14

o) Assor’ced flavors: Marsala~Pear, Amaretto~cherr3, CarameLaPP[e 6 for$20
12 for$38
* G/utcn disclaimer: No g/uten'conta/h/hg lhgrccﬁcnts were used in the /oroa/uct/on of the these /oroducts & great

care was taken to minimize the risk of cross-contamination. f—/owc ver, i'/nfy were Iore/oarca/ in a common kitchen

that also processes wheat & g/ufcn—conta/h/hg proa’ucfs & t/7u5, could /ootcntfa//ﬂ contain trace amounts of. g/uten,

A// dishes are 5ubjcct to cfzangc/substftutfon

based on lhgrca[fent avalfablfit.y and 5easona/fty.

Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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A NEW

W Catering Meny

(C atering Menu Fricing

e Minimum total order of $ 120 for deliverg

° Fackage Pricing includes deliverg* of the selected dishes with clear reheating/Plating instructions. * An
extended travel surcharge will be added for deliveries begoncl a 10 mile radius of 31 09.

o Alacarte Pricing does NOT include de]iverg fecof $8-15 clepcn&ent on distance.

e [asta, sauces and desserts can only be ordered ala carte (see above forala carte Pricing}

e Minimum2 side dishes of 6 servings cach forala carte Pricing (see above for ala carte Prices).

e Minimum2 appetizcrs of 4 servings each forala carte Pricing (see above for ala carte Priccs).

e Salestax will be added to all Prices.

° Certain menu selections will incur an additional surclﬁarge (detailed in menu oP’cions above).

Side dish/appetizer package pricing (includes dclivcrq*)

6 sides (serves 6-8) $1%0*

CEoose i dish from each of the 6 categories above
5 sides (serves 6-8) $104*

Choosc | soup
+ Stuging/&rcssing
+ 1 Masl’mecl Potatoes
+1 Cranbcrry sauce
+ 1 5weet Potato/root vegetables OR | Othcr
4 sides (serves 6-8) $84*

Choose I soup OK i stugiﬂg/dressing
+ 1 Mashecj Potatoes

+ Cranberrg sauce
+1 Swect Potato/root vcgctab]cs OK | Othcr
6 appetizers (6-8 servings of each) $245*
o choose ¢ different appetizers; up to 3 total M/ S

A// dishes are 5u5jcct to cﬁangc/subsﬁtut/bn

based on /hgrca(/ent avalfablfl’z:‘y and 5casona/fiy.

Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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S

V'C'N' Catcri ng Mcnu

Order ]:orm

Name:

Phone:

Email:

Address:

Delivery/pickup Date:

Delivery/pickup window:

Order:

Price:

Additional fees (delivery, tax, etc.):

Total cost:

A// dishes are 5ubjcct to cfzangc/substftutfon

based on lhgrca[fent avalfablfit.y and 5easona/fty.
Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at

one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis

WWW.Vicinipastaria.com

www.anewdawnchef.com
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VICIN Catcri ng Mcnu

A// dishes are 5u_‘jcct to cflangc/substitut/bn

based on /hgrca’/ent avalfablfit.y and 5casona/f@.

Place your order by email (anewdawnchef@gmail.com), phone (773-317-8971), stop by the Vicini Pastaria booth at
one of our farmers markets, or ask for Dawn at The Woman’s Exchange of St. Louis
www.vicinipastaria.com www.anewdawnchef.com
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