
40711 Murrieta Hot Springs Road 
Murrieta, CA 92562 

951.461.7998 

Catering Menu 

www.RaviolisItalian.com 



APPETIZERS 
(½ Tray $45 ~ Full $90) 

 
Bruschetta ai Quattro Sapori 

Four slices of grilled Italian bread each finished with a different savory topping: 
Artichokes; tomatoes & basil; roasted peppers; cannellini & herbs 

 

Carciofi Croccanti 
Artichokes hearts fried  to a golden crisp, with Parmigiano cheese, 

and lemon ranch dressing 
 

Antipasto Italiano 
Cold cut meats, olives, cheeses, bruschetta, 

sliced fresh mozzarella and tomatoes 

SALADS 
(½ Tray $30 ~ Full $60) 

 
Della Casa 

Spring mix lettuce, tomatoes, parmigiano cheese, 
and balsamic vinaigrette dressing 

 

Caesar Salad 
Crisp Romaine lettuce with croutons, 

shaved parmigiano cheese and Caesar dressing 
 

Arugula e Parmigiano 
Fresh arugula, tomato, shaved parmigiano, 

with fresh squeezed lemon and olive oil 
 

Mozzarella alla Caprese 
Sliced fresh mozzarella and tomatoes, basil, oregano 

served with extra virgin olive oil 
 

Panzanella 
Roma tomatoes, cucumbers, onions, toasted cubes e capers 

in a light olive oil basil dressing  

EXTRA CHARGES 
 

All sales are subject to sales tax  
 

20% service charge for delivery and setup 
(Server $25.00 per hour minimum 3 hours) 

 

~ Silverware 65¢ ~ Glasses 99¢ ~ China 99¢ ~ 
~ Linens $11-$25 ~ Chafing dishes $25 ~ 

1/2 Tray serves up to 7 people; Full Tray serves up to 15 people 



PASTAS 
(½ Tray $50 ~ Full $90) 

 
Lasagna 

Mozzarella, parmigiano and meat sauce 
 

Ravioli di Bue 
Raviolis filled with sirloin e herbs, served with mushrooms, 

rosemary white wine cream sauce 
 

Ravioli Contadina 
Roasted portobello raviolis tossed with garlic, sausage,broccoli, onions, 

in a light herb white wine sauce 
 

Gnocchi al Pomodoro 
Potato dumplings, with tomato and fresh basil  sauce, topped with ricotta cheese 

 

Penne alla Diavola 
Italian sausage, garlic, hot red pepper, white wine and marinara sauce 

 

Linguine Toscana 
Sautéed shrimps, garlic, tomatoes e spinach, in a white wine sauce 

 

Spaghetti Bolognese 
Served with our homemade meat sauce 

 

Spaghetti con Polpette 
Homemade meatballs, marinara sauce 

 

Penne alla Norma 
Penne tossed with roasted eggplant, garlic, onions in a tomato basil sauce 

CHICKEN 
(½ Tray $60 ~ Full $120) 

 
Open face Cordon Blue 

Topped with mozzarella, ham, & spinach, baked with Alfredo sauce 
 

Piccata 
Garlic, lemon, capers, white wine sauce 

 

Al Tartufo 
Mushrooms, fresh tomatoes, Marsala wine 

with a touch of cream, and truffle oil 
 

Parmigiana 
Breaded & baked with marinara sauce, basil, 

mozzarella and parmigiano cheese 
 

Other custom meat & seafood dishes available subject to market 


