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CATERING
MENU

Complimentary Plates, Napkins, Forks,
& Serving Utensils Upon Request
Chafing Dishes with (2) Hour Sterno $15 Each

PLEASE SUBMIT
CATERING INQUIRIES TO:
BI13-4903-1874
OR
TDOME.COM

48 hour notice on all orders preferred
Available on a first come, first serve basis

VINO
PROSECCO

Avissi, Treviso, Veneto NV
. 48

MOSCATO

Poderi. Roccanera, Asti, Piedmont '23
. 48 o

PINOT GRIGIO
Villa Varda, Veneto '23
. 48 -

CHARDONNAY
I Lauri, "Equi'y Colline Pescaresi, Abruzzo '23
> A o

BARBERA BLEND
G.D. Vajra, "Langhe Rosso'"y Piedmont '23
. 56 .

CABERNET SAUVIGNON

Mocali, Maremma Toscana Rosso, Tuscany '22
. 80 -



CATERING MENU
EACH ITEM SERVES 10-12

THE DUNK

Allez Bakery epi baguette, olive oil, vinegar, herbs, seasoning
. 58 .

HOUSEMADE RICOTTA
grilled Allez Bakery sourdough, olive oil, sea salt

¢ B8 -
CICCHETTI
APPETIZER

SALUMI & CHEESE

speck alto adige, finocchiona, mortadella, provolone piccante,
parmigiano-reggiano, ubriaco rosso, marinated olives, grilled sourdough

+ 100 -
MARINATED CUCUMBERS

ricotta, basil, cucumber vinaigrette

¢« 80 -
ARTICHOKES ALLA GIUDIA

fried artichokes, lemon vinaigrette

. 62 .
ARANCINI
fried risotto, two cheese fonduta, sweet cherry peppers
.« BB
INSALATA
SALAD
CHOPPED WEDGE GEM
iceberg, roasted heirloom tomatoes, gem lettuce, walnut,
jowl bacon, gorgonzola dolce ubriaco rosso cheese, crouton,
dressing, red onion, citrus caesar dressing,
cracked pepper, chive parmigiano-reggiano
+ 68 - + 68 -
BIBB

bibb lettuce, watercress, arugula, shaved fennel,
herbs, pink peppercorn vinaigrette

.+ 88 -
CONTORNI
SIDES
MEATBALLS VEAL CUTLETS
veal & pork meatballs, lemon, parsley, capers
nonna's red sauce « 90 -
« 72 .
BRAISED PORK
EGGPLANT INVOLTINI nonna's red sauce,
seasoned ricotta, house tomato parmigiano-reggiano
sauce, parmigiano-reggiano, + 54 -
garlic breadcrumb
. B2 . GREENS AND BEANS
wilted escarole,
CHICKEN SCARPARIELLO cannellini beans,
braised chicken thighs, house tomato sauce,
fennel sausage, parmigiano-reggiano,
sweet cherry peppers, lemon served with grilled sourdough
. 90 . . 45 .

**To ensure the highest quality experience, our handmade fresh pasta
dishes are reserved for dining in and are not available for catering**



