
C A T E R I N G  M E N U

GELATO
FLAVORS VARY................... MKT

Made in-house from scratch in small batches with all natural ingredients
with no artificial coloring, preservatives, gums or stabilizers.

TOMATO MOZZARELLA .............................. 
housemade tomato sauce, mozzarella
 

CACIO E PEPE ..................................................
parmigiano reggiano aged 24 months, fresh cracked
black pepper 

PASTA PRIMAVERA      ................................
roasted vegetables with extra virgin olive oil 

ARUGULA PESTO ...........................................
arugula pesto and roasted tomatoes 

ITALIAN SAUSAGE BOLOGNESE...............
classic Italian fare made with housemade tomato
sauce, artisanal spicy Italian sausage, topped with
parmigiano reggiano aged 24 months 

VEGAN

STARTERS
FOCACCIA ......................................................
baked fresh daily, served with oil and balsamic
aged 18 years 

FOCACCIA + DIPS ........................................ 
baked fresh daily, served with marinara, arugula
pesto, and whipped ricotta 

ROASTED CAPRESE ................................... 
roasted tomatoes, mozzarella, arugula pesto
drizzled with balsamic aged 18 years
  

MEATBALLS ................................................. 
made with grass-fed beef served with crushed
tomato sauce, topped with parmigiano reggiano
aged 24 months 

SERVES 6-8

30.95

PASTA SERVES 6-8

ITALIAN SAUSAGE LASAGNA .................
housemade pasta, ricotta, artisanal spicy Italian
sausage, served with crushed tomato sauce,
topped with parmigiano reggiano aged 24 months  

LASAGNA SERVES 6-8

58.95

SALAD
KALE CAESAR ............................................
kale, parmigiano reggiano aged 24 months,
sourdough croutons, tossed in a roasted garlic
vinaigrette 

ROCKET SALAD .........................................
rocket (arugula), gorgonzola, zucchini, toasted
pine nuts, lemon vinaigrette  

SERVES 6-8

WHETHER YOU’RE ORDERING FOR 10 OR 75, WE’VE GOT OPTIONS THAT WORK FOR ANY OCCASION.
OUR MENU PROVIDES AN EXPERIENCE OF SIMPLE, AUTHENTIC AND FRESH ITALIAN FARE.

PLEASE PLACE YOUR ORDER AT LEAST SEVEN DAYS IN ADVANCE.
TAX + 20% SERVICE FEE IS ADDED TO ALL CATERING ORDERS.

INTERESTED IN HOSTING YOUR EVENT AT STELLINA?
SELECT DAYTIME HOURS ARE AVAILABLE TUESDAY - SATURDAY FROM 11AM - 3PM.

CONTACT US AT EVENTS@BLUESTARGROUP.CO OR VISIT STELLINAPIZZA.CO/CATERING
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