Ariano Catering Menu

Most of our in-house dishes can be made to order in large quantities.
Contact our Catering Manager for further details. Pick up only.

484-802-4830 or Ariano.catering@gmail.com
Priced at 1/2 pan /whole pan.

APPETIZERS

Arancini: $70 / $140

fried risotto croquettes, stuffed with prosciutto, fresh mozzarella & basil over a bed of pizzaiola sauce

Ariano Iripino: $50/ $100

seasonal vegetables sautéed in cask iron, marinated in garlic & extra
virgin olive oil topped with shaved parmesan cheese & served with pesto bread $50 / $100

Bang Bang Shrimp: $60 / $120

crispy shrimp, with our spicy sriracha dipping sauce

Zia Rosa: $60 / $120

fried artichoke hearts, wrapped in prosciutto smothered in basil pesto cream

Mussels: $50/ $100

prince edward island mussels, spicy red tomato marinara or white wine garlic butter

Clams: $60/ $120

little neck clams sautéed in a garlic wine butter sauce or tomato marinara sauce

Roasted Metaballs: $40/ $80
marinara or vodka sauce

Bruschetta Rustica: $30/ $60

toasted crostini bread, tomato, garlic, basil, olive oil & parmesan cheese

SALADS

Mista: $30

spring mix, tomatoes, onions & house made lemon vinaigrette

Caesar: $30

romaine, croutons, parmesan, house caesar dressing

Caprese: $40 / $80

fresh mozzarella cheese, tomatoes, kalamata olives, fresh basil, olive oil, balsamic glaze

Arugula Michelle: $40

arugula, tomato, prosciutto, parmesan, lemon vinaigrette

Apple Romangnuolo: $45

mixed greens, granny smith apples, gorgonzola cheese, pecans, red onions & homemade raspberry vinaigrette

Strawberry Rengepe: $45

spinach, strawberries, almonds, feta cheese, red onion & homemade port wine vinaigrette

ENTREES

Chicken Parmigiana: $60 / $120

breaded chicken, mozzarella, tomato sauce

Chicken Piccata: $70 / $140

sautéed chicken, capers, tomato, lemon sauce

Chicken Risotto: $60 / $120

grilled chicken, tomatoes, parmesan cheese, creamy risotto, balsamic reduction

Flamini Ribs: $70 / $140

slow roasted baby pork ribs, with our signature sauce

Zio Luciano Pasta: $60 / $120

penne pasta, grilled chicken, mushroom, blush sauce, pesto drizzle

Tricolle Risotto: $70 / $140

filet tips, mushrooms, demi glaze over parmesan risotto

Primavera Pasta: $40 / $80

penne with seasonal vegetable, garlic cream sauce

Eggplant Milanese: $40 / $80

breaded eggplant, marinara, parmesan, mozzarella

