of $100 is required for delivery, and we request at
least 24-hour notice, subject to availability.
of $35 applies on all orders. A higher delivery charge may

be assessed if outside of our normal delivery area.

all major credit cards.

are subject to change without notice.

has the right to know, upon request, the country of origin of

farmed and wild-caught fish and shellfish.

e Vegetarian Options
e Hor D'oeuvres Menu
e Gluten Free pasta available upon request for an additional

charge.
e Specialty Cakes. Let us take the stress off of you and deliver your C AT E R I N G
cake for your special event with your food!

6801 Cahaba Valley Rd,
Suite 106
Birmingham, AL 35242
(205) 617-2449
www.cateringbybellinis.com

Contact Us: Your Event is Our Passion!
Phone: (205) 617.2449
Email: Jessica@ourbellinis.com
Julie@ourbellinis.com




Half / Full

Mozzarella and marinara $70/%140
Half pan serves 10, Full pan serves 20.

Bruschetta, Italian Dressing, Balsamic Glaze, $16/ $32
Rigatoni Pasta, Feta Cheese
Half pan serves 8, Full pan serves 16

Focaccia: Pesto, salt, and oil on the side. $15
Serves 10

Half Pans serve 6 people: $20
Full Pans serve 12 people: $40

Mixed greens, tomatoes, cucumbers, olives, carrots,
creamy ltalian Vinaigrette.

Chopped Romaine, shredded parmesan cheese, croutons,
Caesar dressing.

garlic mashed potatoes, herb roasted potatoes, roasted corn and conecuh
sausage succotash.
*Jalapeno mac and cheese: half pan serves 12, full pan serves 25
*Mixed seasonal veggies: half pan serves 8, full pan serves 16

Serves 12 people: $156

Each pasta bar comes with:
2 sauces: Alfredo and Marinara.
2 pasta options of your choice
Pasta Options: Fettucine, Capellini, Rigatoni, Linguine.

Half Pan (20 people) $75 Full Pan (40 people) $150
$18 $18

$5 per gallon

Catering portions not the same as in house portions.
Please keep this in mind when making your order.

Our Entrees selections are served by the half and full pan.
Our half pans serve 8 and our full pans serve 16, unless otherwise noted.

Half / Full
fresh cream, Reggiano, asiago cheese $40/$80
penne pasta, marinara, mozzarella and parmesan $40/ %80
cheese
Chicken, fresh cream, Reggiano, asiago cheese $50 / $100

penne pasta, house made ltalian sausage and beef, $50/$100
marinara, mozzarella and parmesan cheese

house made, Italian sausage and beef, ricotta cheese, $50/$100
marinara, baked mozzarella and parmesan cheese

lightly breaded chicken, in house made $50/$100
marinara, parmesan, rigatoni pasta

shallots, leeks, mushrooms, white wine lemon, $50 / $100
caperberries, capellini pasta
breaded chicken topped with fresh bruschetta, $60/%$120

caperberries, artichoke, white wine butter sauce
*Half pan serves 10, Full pan serves 20*

house made meatballs, linguini and marinara sauce  $60/ $120
grilled chicken over rigatoni pasta tossed with $65/$130
artichoke hearts and a sundried tomato cream sauce

breaded chicken with mushrooms, butter marsala $65/$130
reduction, capellini pasta

Our Specialty Entrees selections are served by the half and full pan.
Our half pans serve 6 and our full pans serve 12, unless otherwise noted.

Half / Full
fresh grilled salmon with butter and fresh herbs $60/$120
Sweet tea brined, with roasted corn and Conecuh $60/$120

sausage succotash.
**Pork Tenderloin Half pan serves 8, Full pan Serves 16

spice rubbed, seared, and served with a spicy $70/$140
Gorgonzola Sauce

savory shrimp and sauce over creamy white cheddar $80/ $160
grits. 2 shrimp per person.

Half pan: 20 shrimp, Serves 10

Full pan: 40 shrimp, Serves 20



