
 

 

Caffe Italia 
Take & Bake /Catering Menu 

 

*PLACE ORDERS AND PAY DIRECT FROM OUR WEBSITE AT 
www.caffeitaliaalbany.com 
*PLEASE PLACE ORDERS 1-2 DAYS PRIOR TO DESIRED DATE 
OF PICK UP   
*We will contact everyone via email to schedule pick up time 

 

~Caffe Italia all natural jarred sauces~ 
 

Tomato Sauce  
$10 per jar 

Vegetarian, Gluten Free, Smooth sauce/no garlic 

Marinara Sauce  
$10 per jar 

Vegan, Gluten Free, Chucky Sauce/garlic 
  

~Appetizers~ 
 

Stuffed mushrooms  
$42 per dozen  
Stuffed with choice of seafood or  
Seasoned breadcrumb and soprasatta  
 

Broccoli Rabe & Sausage  
$92 ½ Tray 
Rabe and sweet sausage sautéed in oil and 
garlic 
 

Italian antipasto 
$77 ½ tray 
Our garden salad with a classic Italian 
dressing, generously topped with assorted cured 
meats, aged cheeses, marinated artichoke hearts, 
homemade roasted peppers, and black olives. 
 

Greens & Beans (Mom & Pop’s recipe) 
$82 ½ tray 
Fresh escarole, freshly soaked cannellini beans, 
garlic, fresh herbs, stewed in our homemade 
chicken broth with a touch of plum tomato. 
 

Clams Casino 
$82 per 2 dozen 
Little Neck Clams: stuffed and baked  
 

Eggplant Spiedini 
$42 ½ tray (4pc) 
Thinly sliced eggplant dredged in a seasoned 
egg batter, stuffed with mozzarella cheese, 
topped with a red sauce with capers, garlic, & 
herbs 
 

Arancini 
$60 ½ dozen  
Risotto blended with mama’s homemade tomato 
sauce, rolled and stuffed with mozzarella, 
dredged in bread crumb, and deep fried 
 

Homemade Meatballs 
$82 ½ tray (10pcs) 
A perfect blend of Italian tradition and love 
all hand rolled in a ball and served with our 
home made tomato sauce. 
 

Eggplant Rollatini 
$77 ½ tray (8pcs) 
Thinly sliced eggplant dredged in a seasoned 
egg batter, rolled and stuffed with a ricotta 
cheese and spinach, topped with our savory 
marinara sauce and mozzarella cheese 

Italian Bread $8 per loaf
 

http://www.caffeitaliaalbany.com/


 

 

~Take & Bake Entrees~ 
Baking/Reheating instructions provided 

  
Manicotti 
$52 ½ tray (8pcs) 
Homemade Manicotti stuffed with a seasoned 
ricotta and fresh spinach layered with tomato 
sauce.  
 

Traditional Lasagna 
$82 ½ tray 
Lasagna pasta layered with our homemade 
tomato sauce, ground beef, and ricotta & 
mozzarella cheeses baked to golden perfection. 
 

Eggplant Parmigiana 
$77 ½ Tray 
Thinly sliced eggplant dredged in a light 
seasoned egg batter, fried and layered with our 
tomato sauce and mozzarella cheese. 
 

Chicken Antica (Mom & Pop’s creation) 
$112 ½ tray (4pcs) 
Tender boneless chicken breast stuffed with 
prosciutto and mozzarella cheese, dredged in a 
seasoned egg batter, and finished in a lemon and 
white wine sauce served over escarole. 
 

Chicken Parmigiana 
$54 ½ tray (4pcs) 
Breaded boneless chicken breast, layered with 
tomato sauce and mozzarella cheese.  
 

Chicken Pizziola 
$82 ½ Tray (6pcs) 
Tender boneless chicken breast sautéed with 
mushrooms, onion, roasted peppers, & herbs, 
finished in a red sauce. 
 

Chicken Sorrento 
$67 ½ tray (4pcs) 
Breaded boneless chicken breast, layered with 
eggplant, prosciutto, marinara sauce and 
mozzarella cheese. 
 

 
 
 
 
 

Chicken Marsala 
$82 ½ Tray (6pcs) 
Tender boneless chicken breast sautéed with 
mushrooms & garlic, finished in a Marsala wine 
sauce.  
 

Chicken Francese 
$82 ½ Tray (6pcs) 
Tender boneless chicken breast dredged in a 
seasoned egg batter, finished in a lemon white 
wine sauce.  
 

Veal Francese 
$77 ½ Tray (8pcs) 
Tender veal medallions dredged in a seasoned 
egg batter, finished in a lemon white wine sauce.  
 

Veal Marsala 
$77 ½ Tray (8pcs) 
Tender veal medallions sautéed with mushrooms 
& garlic, finished in a Marsala wine sauce.  
 

Veal Parmigiana 
$72 ½ tray (4pcs) 
Tender breaded veal cutlets layered with our 
homemade tomato sauce and mozzarella cheese. 
 

Veal Sorrento 
$87 ½ tray (4pcs) 
Tender breaded veal cutlets layered with thin 
slices of eggplant, prosciutto, marinara sauce 
and mozzarella cheese.  
 

Shrimp Francese  
$122 ½ tray (12pcs) 
jumbo shrimp, dredged in a seasoned egg batter, 
finished in a lemon white wine sauce.  
 

~Homemade Cakes & Pies~ 
Ready to serve 

 

Rita’s Ricotta Cheese Cake $65  
Lemon, Pumpkin or Nutella. Like, creamy, and delish! 
 

Maria’s Tiramisu $75 ½ tray 
Lady fingers soaked with fresh espresso & liquor, 
layered with a creamy whipped mascarpone 
 
 
 

Maria’s Key Lime Pie $40 
Sweet & tart key lime pie with a buttery graham 
crust 
 

 


