SIDES

ROASTED POTATOES 35/50
GRILLED VEGETABLES 40/55
BroccoL1 O1L & GARLIG 40/55
FRENGCH FRIES 25/45
MEATBALLS 45/65

DESSERTS

TIRAMISU 65/90

GCANNOLI/ASSORTED PASTRIES
2.50prPP

~GLUTEN FREE PAsTtA AND OPTIONS ARE
AVAILABLE UPON REQUEST~

GCONSUMING RAW OR UNDERGOOKED
MEATS, POULTRY, SEAFOOD AND EGGS MAY
INCREASE YOUR RISK OF FOOD BOURNE
ILLNESS.

PLEASE ALERT US OF ANY FOOD ALLERGIES
OR DIETARY CONCERNS. WE WILL DO OUR
BEST TO ACCOMODATE.

ALL ORDERS REQUIRE 48 HOURS NOTICE,
HOWEVER, WE MAY BE ABLE TO CREATE
YOUR ORDER WITH LESS TIME

BE A GUEST AT YOUR NEXT EVENT

We would like to introduce our
expanded catering services for your
home, office or venue of your choice.
As well as pick-up, we are offering
delivery (when available) on orders of
$400 or more.

Our experienced staff will assist you in
designing the perfect menu for your
event.

We can also provide servers and a
bartender to staff your event. They will
set-up, serve and clean-up allowing you

to relax and enjoy your guests.

We look forward to working with you!

For more information, please call

Linda
978-447-5967
cell - 781-820-4391

Prices and selections may change
without notice.
10% Delivery, Service Fee and Gratuity
is not included.

Revised 2/1/2020

TREMEZZO RISTORANTE

CATERING

2 Lowell Street
Wilmington, MA 01887
978-447-5967



ASSORTED PANINI PLATTERS

$10 PER PERSON

ITALIAN PANINT
salami, cappicola, lettuce, tomato, cherry

peppers

GRILLED GHICKEN
lettuce, tomato, mayo

GRILLED VEGETABLES
seasonal veges

GHICKEN, VEAL OR EGGPLANT
PARMIGIANO

GAPRESE
fresh mozzarella, tomatoes, basil, balsamic glaze
drizzle

GCHICKEN GAESAR
grilled chicken, romaine, caesar dressing

GHOICE OF
CHIPS, FRIES OR PASTA SALAD

Przza (12") 1S AVAILABLE STARTING
AT 13.

APPETIZERS

BRUSGHETTA 3.50pp
GRILLED VEGETABLE PLATTER 4.00pp

SHRIMP GOCKTAIL PLATTER
(50 Pieces with Cocktail Sauce) 75.00

SALUMI PLATTER 9.50pp
ScaLLopPs & BAGCON 9.00pp

STUFFED MUSHROOMS
(2 pieces ea) 4.00pp

GHEESE & GRACKERS 3.00pp
FRESH FRuUIT PLATTER 3.00pp

CHICKEN WINGS OR CHICKEN FINGERS
30/45

SALADS
Half Tray Serves 6/10 Full Tray Serves 15/18
GAESAR 40/60
GARDEN 40/60

Josey
mixed greens, gorgonzola, dried cranberries,
balsamic dressing 40/60

PASTA SALAD 40/60
GREEK SALAD 45/65

PASTA
Half Tray Serves 6/10 Full Tray Serves 15/18

PAPPARDELLE BOLOGNESE 65/90

GHICKEN BrROGGOLI ZITI
Alfredo or Garlic & Oil 60/90

GCHEESE RavioLI 55/75

SPECIALTY RAVIOLI
please inquire on selections and pricing

PENNE PINK VODKA WITH SAUSAGE
60/90

GNOGCHI
sausage, broccolini, blistered tomatoes, red
pepper flakes, garlic white wine sauce 70/95

PENNE POMODORO 35/50
STUFFED SHELLS 55/80
GCHICKEN MARSALA
linguini or penne 60/90

BAKED ZITI OR LASAGNA

ricotta, parmesan cheese, mozzarella 60/80
(...With meat - add $10/tray)

ENTREES
GHICKEN PARMIGIANO 60/95
VEAL PARMIGIANO 70,100
EGGPLANT PARMIGIANO 60/85
BAKED HADDOCK 85/115

GRILLED SALMON
served with orange horseradish marmalade

90/115
SAUSAGE PEPPERS & ONIONS 50/70

GCHICKEN BALsAMIGO
breaded chicken cutlet with proscuitto &
balsamic marinated cherry tomatoes 70/105



