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American Platter:   Roast Beef, Black Forrest Ham, 
Turkey Breast, Cheddar, Swiss, and Muenster Cheese 
ready for a D.I.Y. sandwich on our House Italian rolls.  
Comes with:  potato salad, pasta salad, pickle spears, 
and pepperoncini.

10.50 per person (12 person minimum)

Padua Platter:  Mortadella, capacolla, soppressata, 
dry salami, swiss and provolone cheese ready for a 
D.I.Y. sandwich on our House Italian rolls.  Comes 
with:  potato salad, pasta salad, pickle spears, and 
pepperoncini.

9.50 per person (12 person minimum)

Padua Ring :  Approx.  18” round seeded Italian ring 
baked by Padua with your choice of meats and cheeses 
or tuna or egg salad.

10-18 people 45.00

Padua Rounds:  5” round Italian seeded rolls turned 
into one of our Signature Sandwiches: Padua Special, 
Genoa Salami, Mortadella, Roast Beef, Turkey Breast, 
Ham, Chicken, Tuna Salad, or Egg Salad.  

5.95 each (6 person minimum)

Padua Petites:  3” round Italian seeded rolls turned into 
one of our Signature Sandwiches: Padua Special, Genoa 
Salami, Mortadella, Roast Beef, Turkey Breast, Ham, 
Chicken, Tuna Salad, or Egg Salad.

3.95 each (12 person minimum)

Padua Baguette:  A Padua baguette transformed into 
one of our gourmet sandwiches:  Caprese, Prosciutto di 
Parma, or the Frenchie.  

26.00 per baguette

Pesto Fusilli:  Curly corkscrew pasta tossed in fresh 
Basil pesto with olive oil roasted pine nuts.

7.99 per pound (1 pound minimum)

Antipasta Rigatoni:  Your favorite party tray in pasta 
form—salami and provolone cubes are tossed with 
house-made rigatoni pasta in a white wine vinegar 
dressing with parsley and Romano cheese.

8.99 per pound (1 pound minimum)

OFFICE LUNCHEON
Sun-Dried Tomato Linguine:  Garlic and black 
pepper season this simple yet delicious pasta that is 
bursting with sun-dried tomatoes.  A Padua favorite.

7.99 per pound (1 pound minimum)

Chicken and Prosciutto Tortelini:  Tasty stuffed 
pasta is tossed in a creamy and tangy dressing with 
parsley and sliced green onions.  

10.99 per pound (1 pound minimum)

Macaroni Salad:  Elbow pasta in a sweet and tangy 
creamy dressing with parsley.

3.59 per pound (1 pound minimum)

American Potato Salad:  Sliced potatoes in a classic 
egg and mayonnaise dressing with a sprinkle of paprika.

3.98 per pound (1 pound minimum)

Red Skin Potato Salad:  Skin-on Red Potatoes in a 
creamy mayonnaise dressing.  Simple and delicious.

4.79 per pound (1 pound minimum)

Tomato and Cucumber Salad:  Cucumber wedges 
and diced tomatoes with sliced red onions in a red wine 
vinaigrette. 

5.99 per pound (1 pound minimum)

Green Olive and Celery Salad:  An Italian classic—
cracked green olives with diced celery spears, black 
pepper, and extra virgin olive oil.  You won’t want to 
stop eating this one.

6.98 per pound (1 pound minimum)

Cannoli:  Cannoli shells imported from Sicily filled with 
Padua sweet ricotta and mini chocolate chips.

Mini  1.25 each (6 minimum)
Large  2.50 each

Cookies:  Padua Chocolate Chop with Sea Salt OR 
Espresso & Chocolate.

2.95 each (12 minimum)
Ricotta cookies:  Classic Italian cookies with Royal Icing.

12.00 per dozen
Mixed Italian Cookies:  Arranged beautifully on a tray.   

14.95 per pound
Lemon Bars:  Shortbread crust baked with lemon curd 
and dusted with powdered sugar.

3.95 each (12 minimum)
Almond Cake: An 8” round cake with ground almonds 
and topped with powdered sugar.

18.00 each (1 minimum)
Cannoli Cake:  A four-tier 8” round Padua white cake 
with layers of our House sweet ricotta and mini chocolate 
chips.

38.00 each (1 minimum)
Tiramisu:  The Pick-Me-Up classic with lady fingers, 
mousse, and chocolate.

48.00 each (1 minimum)

DESSERT

CaterIng 
Menu

thank you for
choosing Padua

Pasta Makers to cater
your next occasion. It
is our commitment to
you to use the highest

quality foods.

a deposit or credit card number is required 
on all catering orders.



Traditional Lasagna:  House-made lasagna sheets, 
layered with Italian seasoned ground beef and pork, fresh 
whole milk ricotta, imported Romano cheese, mozzarella 
and Padua marinara sauce.

8-10 people 45.00
15-18 people 90.00

Manicotti:  Padua lasagna sheets cut, rolled and stuffed 
with fresh seasoned whole milk ricotta, Romano cheese 
and mozzarella.  Baked in Padua marinara sauce.

16 piece tray 56.00
28 piece tray 84.00

Eggplant Parmigiano:  Lightly breaded in Padua 
breadcrumbs and fried until golden brown, eggplant is then 
layered with mozzarella and Padua marinara sauce, and 
finally topped with imported Parmigiano cheese before 
baking.

8-10 people 45.00
15-18 people 90.00

Chicken Padua:  Chicken breast pounded tender, 
dredged in Padua breadcrumbs and then fried to 
perfection.  Topped with a slice of mozzarella, imported 
Parmigiano, and Padua marinara.  

10 piece tray 59.00
18 piece tray 95.00

ADD  a side of Padua fresh spaghetti 3.50 per person
Chicken Marsala:  Lightly dredged in flour and then pan 
fried, this tender chicken cutlet is served with a mushroom 
and Marsala wine reduction sauce.

10 piece tray 47.50
18 piece tray 85.00

Fettucine  Alfredo:  Padua fettucine pasta tossed with a 
House-made Alfredo sauce and imported parmigiana.  

6-10 people 40.00
12-18 people 75.00

ADD lemon roasted Jidori chicken breast 3.50 per person
Fusilli  with Basil Pesto:  Padua curly corkscrew pasta 
tossed with fresh basil pesto and toasted pinenuts.

6-10 people 40.00
12-18 people 75.00

Spaghetti with Meatball or Italian Sausage: Fresh made 
spaghetti topped with Padua marinara and your choice of 
House-made Meatball or freshly cooked Italian sausage. 
Served with garlic bread and fresh mixed green salad.

10.95 per person (6 person minimum)
ADD an extra meatball or sausage 1.50 each

Baked Rigatoni:  House made rigatoni pasta mixed 
with Padua marinara sauce, fresh whole milk ricotta, 
mozzarella and imported Romano cheese and then 
baked to perfection. This entree also comes with Padua 
garlic bread and a mixed green salad.

10.95 per person (6 person minimum)
Ravioli:  Your choice of Cheese or Short Rib House-made 
ravioli in Padua marinara.  Accompanied by a mixed 
green salad and Padua garlic bread.

Cheese 9.95 per person (6 person minimum)
Short Rib 11.95 per person (6 person minimum)

Macaroni and Cheese:  Padua pasta baked in a 
creamy extra sharp cheddar cheese sauce and topped 
with Padua breadcrumbs and freshly sliced Roma 
tomatoes.  

10-12 people 45.00
Beef Tenderloin:  Mustard and peppercorn crusted Filet 
Mignon, roasted to your liking.

Market Price
Pork Loin Roast:  Pork Loin roasted with sage, shallots, 
and citrus and accompanied by your choice of a fig and 
red wine reduction sauce OR a Blackberry Pepper Savory 
Marmalade. 

Market Price
Osso Bucco:  Red wine braised veal shanks served with 
herbed white rice. 

Market Price
Pork Chops:  Seared bone-in pork chops topped with a 
caramelized onion and balsamic vinegar marmalade.

Market Price
Prime Rib Roast:  Pepper-crusted bone-in rib roast 
cooked to your liking and served with Horseradish sauce.

Market Price
Turkey Breast:  Fresh Shelton turkey breast oven 
braised with parsley gremalata.

Market Price

Potatoes Au Gratin:  American russet potatoes layered 
with fresh cream, Irish butter, extra sharp white cheddar, 
imported parmigiano, and Italian spices, all baked to a 
rich perfection.

10-15 people 45.00
Mashed Potatoes:  Italian mashed potatoes with 
roasted garlic and imported parmigiano.  Creamy and 
delicious. 

10-15 people 29.00

ENTREES
Roasted Red Potatoes:  Baby red potatoes roasted 
with garlic, Italian herbs and spices, extra virgin olive oil, 
and imported Parmigiano.

6-8 people 29.00
Creamed Peas:  Fresh petite peas made with fresh 
cream and Irish butter.  Absolutely delicious.

10-12 people 24.00
Creamed Kale:  Fresh Curly Kale cooked in a cream 
reduction sauce with fresh herbs.

10-12 people 24.00
Green Beans:  French Long Beans cooked al dente and 
tossed with fresh herbed garlic butter.

10-12 people 18.00
Brussel Sprouts:  Brussel Sprouts off the stalk sautéed 
to perfection with extra virgin olive oil, pancetta, and 
drizzled with a Balsamic Glaze. 

10-12 people 29.00
Baked Cauliflower:  Fresh baked cauliflower florets 
with extra virgin olive oil, roasted garlic, fresh lemon and 
imported Parmigiano .

10-12 people (9”x13”)  18.00

Mini Arancini:   Bite size saffron rice-balls stuffed with 
fresh basil and smoked mozzarella.

18 pieces 39.00
Potato Croquettes:  Mashed potatoes lightly coated 
in Padua breadcrumbs and fried until golden brown and 
perfect. 

18 pieces  39.00
Meatballs:  Padua meatballs made cocktail size for that 
special occasion.

12.50 per pound
(approx. 25 meatballs per pound)

3 pound minimum 
Crostini:  Crostini made from our House baguette with 
assorted toppings:  Prosciutto and fresh mozzarella, goat 
cheese with fig spread and arugula, fresh mozzarella 
with pesto, sopprasatta and muffuletta, and fresh Ricotta 
with honey.  

15 piece  39.00
Vegetarian Italian Dips:  Your choice or Fresh Tomato 
Bruschetta or House-made Eggplant Caponata served 
with slices of our House-made baguette for dipping.  

9.50 a pint

Foccacia Bread:  Padua’s recipe for focaccia bread 
topped with herbs and spices.  

10-12 people 20.00
Caprese:  Perlina mozzarella, grape tomatoes, and 
fresh basil drizzled with extra virgin olive oil.

9.99 per pound (1 pound minimum)
Antipasta tray :  Mixture of Italian garnishes to add 
to your appetizer hour.  Tray includes:   Sopressata, 
prosciutto, sundried tomatoes, marinated artichoke 
hearts and mushrooms, green olive salad, and fresh 
perlina mozzarella.

5.50 per person (10 person minimum) 

Ceasar :  Fresh Romaine Greens with Padua croutons 
and House made Caesar dressing.

10 people  37.50
Mixed Green:  Fresh Artisan mixed greens, grape 
tomatoes, plump sliced radishes tossed with Padua’s 
own balsamic dressing.

10 people  30.00
Antipasta:  Fresh mixed greens with chopped 
salami, provolone, prosciutto slices, artichoke hearts, 
mushrooms, olives, grated mozzarella and Padua 
balsamic dressing.

10 people  45.00
Beet:  Fresh Organic Golden Beets with goat cheese 
and roasted walnuts on a bed of arugula.  Tossed in 
white wine vinaigrette. (Seasonal)

10 people 39.00
Kale:  Curly green kale with pine nuts and raisins, in a 
lemon vinaigrette.

10 people 30.00
Caprese:  Sliced mozzarella, Roma tomatoes, fresh 
basil, drizzled with extra virgin olive oil and arranged 
beautifully on a tray.

10 people 39.00SIDES

APPETIZERS

SALADS

we Cater  all oCCasIons

909-985-4900


