Copone
FOODS
Catering

fresh filled 3. ’ '
cannoli :

To place an order or for more information,
please call 617-354-0599

Capone Foods-Cambridge 2285 Mass Ave. Cambridge
WWW.caponefoods.com



Hot Choices

Empanadas

Choose from: Argentine Style (filled with beef and pork)
Spinach, Prosciutto, Asian spices

Sweet ones include our own ricotta with: Nutella, Strawberry &
Dulce de Leche.

Eggplant Dinner

Perfectly cooked breaded eggplant with the right balance of our Plum
Tomato and Basil sauce, Pecorino Romano and Provolone cheeses.
6.5 lb. Serves 8-10

Cheese Lasagna (extra large)

We blend whole milk Ricotta cheese with roasted pepioers, esss,
Pecorino Romano cheese and a touch of sour cream and spices.
Then we layer it between fresh pasta, with Plum Tomato and Basil
Sauce. 7 lo. Serves 10-12

Vegetable Lasagna

We begin with onions and red bell peppers sautéed in extra virgin
olive oil until they are tender, sweet, and bursting with flavors. Then
we add spinach, carrots, zucchini, broccoli and cauliflower and
blend in a mushroom béchamel sauce. For added flavor, the lasagna
is topped with a thin layer of our Plum Tomato and Basil sauce, Asiago
cheese and breadcrumbs. 6 lb. Serves 8 -10

Mushroom Napoleon

We spent a lot of time developing this dish. Layers of fresh pasta,
mushrooms, shallots, garlic, parsley in a mushroom béchamel sauce
are covered with an Asiago-breadcrumb topping. We must warn you,
this mushroom lover’s fantasy dish could become addictive.

6 lb. Serves 8-10

Lasagna with Beef

Fresh pasta layered with ground beef, shallots, garlic, celery, carrots,
red bell peppers and Plum Tomato and Basil sauce and topped with
an Asiago-breadcrumb blend. 6 lb. Serves 8-10

Flat Bottom Meatballs

94 Light and fluffy, the bottoms turn flat when cooked. A restrained
roasted garlic flavor and traditional ingredients such as fresh parsley
and Romano add texture, taste and balance. Topped with Plum To-
mato and Basil sauce and ready to heat and serve.6 lb. Serves 8 to 10

$1.95 each
Or
4 for $7

38.50
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38.50

38.50

38.50

38.50



More Hot Choices
Rigatoni with Meat Sauce 6516, senes 510 33.50

Our very popular Sugo di Carne (meat sauce) over hardy Rigatoni topped with mozzarella and parmesan

Tortellini/Prosciutto & Peas 6516 senes 510 33,50

Our own Bolognese tortellini in a classic way- with cream sauce, prosciutto and peas.

Shells/Tomato Cream Sauce 651, seves 81038.D0

Perfectly cooked home-made small pasta shells in a delicious tomato and cream sauce with Romano cheese

Lobster Mac & Cheese 651 seves 510 3.00

Fresh Lobster, home-made pasta shells in a creamy Newburg and cheese sauce with panko crumbos

Lobster Chowder st senes 81045.00

Creamy but light and flavorful. Made with shallots and pancetta.

Chicken Marsala with Gnocchi = s seves 81038.50

Boneless chicken in a Marsala wine sauce with cheese gnocchi and mushrooms

Poblano Pepper Chili with Meat sssio seves 51053.00

Made with slow cooked beef and pork with spicy Poblano peppers, chili powder and cumin.

Sausages with Onion & Peppers i seves s10 38.50

Choose from : ltalian, pork & Asiago cheese, Chicken & Pancetta or Chipotle pepper sausages



Cold Choices

Cheese, Grapes & Crackers Small serves 6-8 Choose 3 cheeses from list 38.00
Large serves 12-15 Choose 6 cheeses from list  65.00

Antipasto Plate Small serves 6-8 38.00
Large serves 12-15 65.00

Salami, Soppresatta, Prosciutto,
Baked Ham, Fresh Mozzarellg,
Peppers, Green Olives &Artichokes

Tortellini Salad Small serves 6-8 29.00
Large serves 12-15 55.00

Choose basil, Sun Dried Tomato
or Roasted Pepper Pesto

Tossed Salad Serves 8-10 99.00
Organic Baby Greens, Tomatoes,

Green Olives, Cucumbers,

ed Bell Peppers and Merlot Vinaigrette

Spanish Plate Small serves 6-8 60.00
Large serves 12-15 115.00

Serrano Ham, Roasted Peppers,
Marcona Almonds, Spanish Chorizo,
Boguerones, Manchego Cheese,
Cabrales Cheese, Piparras,

Spanish Tuna in Olive oil & Olives

Skewers
ltalian Skewers 12 per tray 45.00

Parma Prosciutto, Fresh Mozzarella,
Vinegar Peppers, Sicilian Olives & Basil Pesto

French Skewers 192 per tray 45.00
Brie, French Ham, Country Paté,
Cornichons & Dijon Mustard

Spanish Skewers 12 per tray 49.00
Serrano Ham, Boguerones (white anchovies),
Piparras, Manchego Cheese & Romesco sauce



Desserts

Capone’s Baked Ricotta Single piece serves 2-3 8.00
Our own homemade Ricotta covered with your
choice of jam and baked to perfection, serve warm

Cannoli Tray (Large Shells)  Small 8 Cannali 14.00
Large 16 Cannoli 26.00
Chocolate and Cookie Tray  Small serves 6-8 95.00
Large serves 12-15 45.00
Cheesecake with Berries Serves 6-8 6 inch round 14.00
Bread Pudding Seves 6 14.00

Chocolate Covered Figs
Filled with Brandy Ganach Six Figs 12..00

Beverages
Fresh brewed coffee (Lavazza),
A.J. Stephans “famous Ginger Beer” and other flavors,
San Pellegrino water and soft drinks, imported bitters, Orangina

Please call to place your order

For more information, please call 617-354-0599. www.caponefoods.com
Capone Foods-Cambridge 2285 Mass Ave., Cambridge



CHEESE LIST

France Denmark
Brie Blue
Buche Blanc Blue castello

Morbier
Port Salut Spain
St.. Andre Manchego
Holland Switzerland
Aged Gouda Gruyere
Smoked Gouda Emmenthal
Roomkass USA
Cablanca ASIago
|taly N.Y. Cheddar
Fontina Maytag Blue
Gorgonzola Creme de Creme
Piave
Taleggio
Brigante
Provolone
Robiola

. Available for pick-up at our Cambridge location only
. Delivery available in Cambridge, Somerville and Boston
$100.00 minimum

. Please give us at least 48 hour notice

. Hot entrees are packed in insulated boxes and

will stay warm in unopened box for up to 3 hours
. Heavy weight plates, utensils, napkins and cups
provided at $1.50 per person

. All prices subject to current city and state meals tax

. Prices and selection are subject to change
To place an order or for more information, please call 617-354-0599
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