
 
 
 

 

OUR CATERING MENU 
 

Here at Alimentari we 
love fine homemade food. 
We prepare fresh dishes 
that look great, taste 
amazing and are pretty 
healthy too.  
We will be delighted to 
provide fabulous food for 
your small private 
parties, business 
meetings, photo shootings 
and picnic lunches. 
 
Orders need to be placed 
possibly 48 hours before. 
Minimum order: 60 pounds. 
 
We can provide individual 
lunch bags with 
disposable containers and 
biodegradable cutlery or 
we can serve our dishes in 
lovely ceramic trays for a 
more sophisticated 
service. We can also 
provide thermal bags for 
the transportation of hot 
dishes. 
 
Please do let us know if 
you need us to add our 
cutlery, glasses and 
plates (strictly 
biodegradable).  
Food will be available for 
collection at the shop or 
we can deliver it with a 
courier.  
Please note that you 
might need a microwave to 
warm up hot dishes if they 
are not eaten straight 
away. 
 
 
We tailor our service to 

your individual needs, 
your dietary 

requirements and your 
specific budget, however 

you may find here a 
sample selection of our 
dishes with indicative 

prices 
 

 
 
 

OUR FAB SELECTION OF 
GOURMET MINI PANINI 

(We only use fresh bread and 
high quality ingredients) 

 
Mini bites with fine cold meat 
and tasty cheese 
 
Mini bites with tasty cheese and 
healthy veggie    
 
Mini bites with fine cold meat 
and healthy veggie  

2.00 

SWEETS 

Cake of the day  (1 slice) 
 
Tart of the day   
  
Selection of Tea and Coffee 
Biscuits (5 pieces) 
 
Homemade Tiramisu (1 portion) 
  
Plain Croissant  
   
Chocolate/Custard Croissant 
   
Almond Croissant  
   
Mini Granola with yoghurt and 
honey  
 
Fruit Salad 
 
We can also provide: 
- fresh organic bread with Jam, 

Nutella and Honey 
- fruit platters 
     

2.50 
 
 
 
 
 
 
 
 

1.20 
 
 
 
 
 

2.50 

STARTERS 
nibbles 

San Daniele Ham and Grissini (1 
piece) 
 
Goat’s cheese wrapped in Parma 
ham and basil   
  
Cherry tomato, buffalo 
mozzarella and basil skewer 
   
Fontina/asiago, sundried 
tomatoes and artichoke skewer
   

 

1.00 

FIRST COURSE 
(A microwave might be needed to 

warm up the dishes before eating) 
 

Homemade Lasagne with Ragu’ 
Homemade Veggie Lasagne  
Homemade Artichoke Lasagne 
Homemade Asparagus Lasagne 
Homemade Aubergine Parmigiana 
Fresh Veggie tortelli   
Maccheroni with home made 
Pesto sauce 

 

5.50 

MAIN COURSE 

Cod/Tuna with black pepper, 
fresh cherry tomatoes and 
cappers 
 
Grilled chicken skewers with 
rosemary potatoes   
 
Oven baked prawns with potatoes
     
Scallops with grilled asparagus
     

 

6.50 

SIDES 

Roasted potatoes  
Mixed salad 
Grilled veggie   

3.50 

SALADS 

Caprese (Buffalo mozzarella and 
Sicilian tomatoes) 
 
Bresaola with Rocket and 
Parmesan  
 
Fesa di Tacchino with Rocket, 
Sicilian Tomatoes and pepper   
 
Spinach, Avocado, Sundried 
Tomatoes and Mozzarella 
 
Quiche with salad  

 

4.50 

DRINKS 

Pago Juice, small bottle   
Fresh Tea   
Chinotto    
Aranciata Amara   
Oransoda    
Lemonsoda   
Still Water    
Sparkling Water  

1.00 

OUR SUGGESTION OF SET 
MENUS 

Breakfast bag 
One cheese and ham croissant 
One pastry 
One bottle of fruit juice 
 
Luxury Breakfast bag 
One granola with yoghurt 
One pastry 
One bottle of fruit juice 
 
Easy Break 
3 mini Italian panini   
 
Lunch bag 
One of our famous Panini 
One bottle of fruit Juice 
One slice of cake 
 
Luxury Lunch bag  
Starter 
First/Main course 
Slice of cake 
Soft drink 
 
Ultimate Lunch bag 
Starter 
First/Main course 
Salad/Veggies 
Slice of cake 
Soft drink 

3.50 
 
 
 
 
 

4.50 
 
 
 
 
 

5.00 
 
 

6.50 
 
 
 
 
 

10.00 
 
 
 
 
 
 

15.00 

We are happy to advise you 
on our selection of Italian 

wines to complement the 
meal. 


