pricing listed in this brochure does not include

R R o stendipety gratuity or sales tax. all our options are ‘ CO v p ord t e Ca t erin g

every regard.

customizable. Do not hesitate to call us

Jane, Avon : ]:) ' | p
anytime for a custom quote. i

TORANTE DEDY
“Creative [talian Cuisine

sve. ||~

Catering to all your business needs.

We are your caterer whether you

We were delighted to have a wonderful dining need a small luncheon, you are

experience - they are few and far between. § hosting a private corporate
Raymond, Barkhamsted S meeting, or if you are planning a
)
E grand gala event.
Excellent Italian fare, with finesse and creativity. S
Friendly and professional service. §
DLR, West Hartford Q
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Because we make everything from scratch we

We spec

are fortunately positioned to offer unique
dietary restriction offerings such as our

house made gluten-free bread and pastas. We

152 Simsbury Road - Riverdale Farms bldg. 9

Avon, Connecticut 06001 p a pé C Ql 1 Q

also have options for vegetarian and vegan

dishes as well as offerings for all other RISTORANTE DELLA CASCINA

860.269.3121 “Creative Italian Cuisine”

www.papacelle.com

dietary concerns.




About Papacelle

If you have a minimum of 40 people and you are Our most popular option. For parties of 10 to 100. We love getting out of the house every once in a —
- looking for a budget friendly alternative to full Relax and let our staff take care of your every need. ~ while. Give us a call and ask us about off-site

service presentation then our buffet option is here | Listed below are single option items, ask us about catering. We offer something for every event from

for you. | multiple option menus. a 20 person boxed lunch to the grand yearly Gala.
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The Milanese Tradition:

Papacelle is your premier caterer. Below are
e ‘

options for our boxed lunch delivery.

our housemade bread SBBEC - : .

salad Entree \ e ':I!x \

one baked pasta Dessert “\, \ L
We are family owned, we are family two meats 35p/p

vegetable

operated. Our life-long dream, our passion for dessert option The Sicilian Buffet: add wine... 45 p/p

what we do, all our training and inspiration 25 plp our housemade bread

Pasta

. salad Meat Vvarious panini
brought us here today to share something truly one baked pasta Fishe Italianicon
ial with you. one meat .
i BN Seven Course Tasting Dessert 11 p/p
With training in Italy and the top-rated vegetable Stuzzuchini p 55 p/p Full Lunch
Italian restaurants in New York and Connecticut, The Roman Feast dessert option  Appetizer g \rz_y—me... (2 soup of the day
our housemade bread 35p/p ‘Pl /
brothers and chefs David & Adam Pianka bring plated salad / salad
Meat i ini
you outstanding creative Italian-inspired cuisine, USRS LHE] ! VaI‘.IOLIS pan.ml
) . . two meats on a carving station Fish Italian cookies
simple, fresh and elegant. Join us and enjoy our one REE Salad Tom
warm, inviting atmosphere, spacious and inviting LIS Dessert
. . . J one starch : 75 1/
bar, beautiful 40-seat patio and attentive, friendly PSS option o p p.
45 o/ add wine... 115 p/p
staff. p/p Vel
We look forward to having you as our
guest for that special event to remember. L Brmidirigs
Mangia Bene! jene I ogmc Phviily ki
% AV R == ((j;a@‘[ todie. wine and liquor options: X We offer full service off-site catering.
nero: $6 a glaSS house white or house red Everythlng you need is under one roof.

Adam, David and Momma

$7 house cocktails (premium liquor at 20% discount) Call us for your next event.

verde: 20% off all beverage purchases 860.269.3121 and ask for David




