
a casa mia 

 

THE AUTHENTIC ITALIAN 
DINNER EXPERIENCE 

 

CATERING 
PACKAGES

Package #1 
$25/person 
- Salad 
- Primo Piatto 
- Dessert 

* Travel fees, Servers & Sales tax are not included in the prices listed 
above.  
* We have a minimum charge of $850 
* Price includes serving platters & serving utensils but does not include
plates, silverware, napkins, etc. 
Must provide final guest count two weeks prior to the event.  

www.ACasaMiaSD.com                       ACasaMiaSD@gmail.com                             858-349-0893     
 

APPETIZERS 
 

Bruschetta 
Assortment 

 2 different types:  
- tomato mint & 

evoo  
- 

artichoke & prosciutt 
o 
 

Carciofi 
Marinated artichoke 

hearts 
 
 

**If interested, ask 
for our meat & 

cheese board pricing 
 
 

BURRATA 
 

Salmone 
Smoked Baltimore 

salmon in beet 
mouse 

 
Prosciutto 

Imported prosciutto 
di Parma & light 
balsamic cream 

reduction & evoo 
 

Tricolore 
Organic pomodorini 

and arugula 
tomatoes & light 
balsamic cream 

reduction & evoo 

PRIMO PIATTO 
 

Ravioli, Ricotta And 
Spinach  

finished with a creamy 
sage butter sauce & 

crispy pancetta on top 
or  

finished with light pink 
 sauce  and basil 

 
Tortellini 

homemade cheese and 
ricotta tortelli, imported 

ham, cream sauce 
 

Homemade Gnocchi 
With creamy 

gorgonzola sauce, 
walnuts & radicchio 

or 
Organic pesto sauce

SECONDO PIATTO 
 

Chicken Porcini 
Mushrooms 

Chicken over creamy 
sauce with imported 
porcini mushrooms  

 
 

Chicken Piccata 
Organic chicken breast 

over cappers, lemon and 
white wine sauce 

 
* If oven is available for 

our use at the event 
property, we can 

provide baked salmon 
with Bronte pistaccio 

crust
DOLCE 

 
 

Tiramisù 
Cannoli - homemade stuffed with Bronte pistacchio, 
cioccolato and ricotta.
Homemade gelato (please ask for season flavors) 
Crostata di nutella
Torta della nonna  

SALADS 
 

Italia Mia 
Mixed greens, cherry 

tomato, walnuts, 
shaved imported 

parmigiano reggiano, 
evoo balsamic 

dressing  
 

Pera & Goat Cheese 
Lettuce, pears, goat 

cheese, walnuts,  
olive oil imported 
balsamic dressing 

 
Profumi di Mare 
Arugula, carcioffi, 

shaved parmigianno 
& white anchovies in 
evoo lemon dressing 

 

Package #2 
$30/person 
- Appetizer 
- Salad 
- Primo Piatto 
- Dessert

Package #3 
$33/person 
- Appetizer 
- Burrata 
- Salad 
- Primo Piatto 
- Dessert

Package #4 
$41/person 
- Appetizer 
- Burrata 
- Salad 
- Primo Piatto 
- Secondo Piatto 
- Dessert


