
Pasta
RIGATONI ALLA VODKA

garlic bread crumbs VG 60|100

PENNE
POMODORO 60|100

half pan (serves 6-8) • full pan (serves 14-16)

GNOCCHI
truffle cream, fried sage,
crispy pancetta  75|120

RIGATONI BOLOGNESE
parmesan 60|100

SEASONAL
PASTA MP

ENTRÉES
half pan (serves 10-12) • full pan (serves 20-24)

ROASTED CHICKEN 100|175 CHICKEN PARMESAN 100|175

BROILED SALMON 140|260 BUTCHER’S CUT STEAK 180|340

BRUSCHETTA DIP
tomatoes, basil, crostini 6

CHICKEN PARMESAN SLIDERS
mozzarella, parmesan, 
roasted tomato sauce 8

*make it a bite without the bun

FRESH FRUIT

BURRATA BITES
spicy apricot mostarda, 

crostini 6

MINI CHEESEBURGERS
pickle, onion, dijonnaise 8

CHEF’S SELECTION
CHEESE & CHARCUTERIE
small (serves 18-20) 90 large 

(serves 22-45) 225

SEASONAL ANTIPASTI MP

CRUDITE & HUMMUS
small (serves 18-20) 90 
large (serves 22-45) 225

ANTIPASTI
minimum 12 pieces, priced per piece

MINI MEATBALLS
ricotta 6

SALAD
small (serves 10-12 guests) large (serves 18-20 

guests)

BAR SIENA CHOPPED
salami, provolone, roasted red peppers, cherry 

tomatoes, cucumber, radish, pepperoncini, 
artichokes, parmesan bread crumbs, mustard 

vinaigrette 45|70

CAESAR
baby gem, parmesan bread crumbs,

parmesan cheese 45|70

SEASONAL MIXED GREENS 35|60

SANDWICHES
select up to 4 sandwich types 

small, 16 halves (serves 8-10) 90 
medium, 24 halves (serves 12-15) 135 
large, 32 halves (serves 16-18) 175

BLT | ROASTED VEGETABLE

TURKEY | CLASSIC ITALIAN 

ROAST BEEF | CAPRESE

SIDES
small (serves 10-12) large (serves 18-20)

POTATOES 30|50

CHEF’S VEGETABLES 40|60
MINI BOMBOLONI
caramel, chocolate 

hazelnut, raspberry 4

TIRAMISU CUPS
mascarpone crema, cocoa 
powder, coffee meringue 5

DOLCI
minimum 12 pieces, priced per piece

FRESH BAKED COOKIES 4

small (serves 10-12) 28 
medium (serves 14-16) 34 
large (serves 18-20) 40



PRIMO SECOND0  
serves 15-20 • 400serves 12 • 250

1 HALF PAN SALAD
bar siena choppped •

caesar seasonal mixed greens

1 HALF PAN PASTA
alla vodka • bolognese • pancetta gnocchi 

pomodoro • seasonal pasta

1 HALF PAN PROTEIN
roasted chicken • chicken parmesan

12 FRESH BAKED COOKIES

TERZO
serves 30-40 • 750

1 FULL PAN SALAD
bar siena chopped • caesar • seasonal mixed greens

2 FULL PAN PASTA
alla vodka • bolognese • pancetta gnocchi • pomodoro • seasonal pasta

2 FULL PAN PROTEIN
roasted chicken or chicken parmesan • broiled salmon or butcher’s cut steak

1 HALF PAN CHEF’S VEGETABLES • 1 HALF PAN POTATOES

30 FRESH BAKED COOKIES

1 FULL PAN SALAD
bar siena choppped •

caesar seasonal mixed greens

1 FULL PAN PASTA
alla vodka • bolognese • pancetta gnocchi 

pomodoro • seasonal pasta

1 FULL PAN PROTEIN
roasted chicken • chicken parmesan

1 HALF PAN CHEF’S VEGETABLES

20 FRESH BAKED COOKIES

BREAKFAST
half pan (serves 16-20) • full pan (serves 36-40)

PORK SAUSAGE 40|65

BACON 50|75

BREAKFAST STICKY POTATOES 50|75

SCRAMBLED EGGS 60|110
PASTRY BASKET

includes assorted bagels, croissants, & butter
add cream cheese 12
small (8 pieces) 36
medium (12 pieces) 52
large (16 pieces) 62

DOZEN BAGELS WITH CREAM CHEESE
variety of bagels with plain cream cheese 40

COFFEE BOX 20
serves 8  

includes cups, lids, creamer, sugar & stirrers

48 HOURS ADVANCED NOTICE REQUIRED, DELIVERY & SUPPLIES NOT INCLUDED 
EMAIL NORTHSHOREEVENTS@BARSIENA.COM TO ORDER


