
Our Catering menu features favorites from the whole of 
Italy and are cooked from scratch. We promise you’ll love 
your meal and look forward to your next order.  

Bread,	cheese	and	oil:		Included	with	the	order.		
 

Catering	Menu		

	
	
	 	

	 	 	 	 	 	 	

Insalate	Options																															serves	
Small	
4-6	

Medium	
6-10	

Large	
10-15	

X-Large	
15-20	

Jumbo	
20-25	

X-Jumbo	
25-30	

House	Salad	 	 	 	
Mixed	Greens	served	with	cherry	tomatoes,		
red	onions	and	cucumbers	in	a	creamy		
balsamic	vinegar	dressing	 	 	

19.95	 33.95	 48.95	 66.95	 82.95	 99.95	

Caesar		
Romaine	hearts,	served	with	crostini	and	
parmigiano	cheese	in	our	house	caesar	dressing	

19.95	 33.95	 48.95	 66.95	 82.95	 99.95	

Farmers	Citrus	Salad	
Arugula	tossed	in	lemon	vinaigrette	
topped	with	candied	walnuts,	red	radishes,		
cherry	tomatoes,	and	crumbled	goat	cheese	

21.95	 36.95	 54.95	 66.95	 90.95	 108.95	

Spinach	Salad	
Baby	spinach,	roasted	peppers,	tomatoes	and	
honey-roasted	walnuts	with	a	lemon	dressing	

21.95	 36.95	 54.95	 66.95	 90.95	 108.95	

Caprese	Salad	
Fresh	mozzarella,	vine	tomatoes,	roasted		
peppers,	basil	and	extra	virgin	olive	oil	topped	
with	a	drizzle	of	balsamic	reduction	

28.95	 48.95	 72.95	 96.95	 120.95	 144.95	

Antique	Table	Antipasto	
served	with	salami,	capicola,	soppressata,		
roasted	peppers,	crostini,	fresh	mozzarella,	
artichokes	and	tomatoes	

33.95	 55.95	 82.95	 110.95	 137.95	 165.95	

	 	 	 	 	 	 	

Pasta	Options																																					serves 
Small	
4-6	

Medium	
6-10	

Large	
10-15	

X-Large	
15-20	

Jumbo	
20-25	

X-Jumbo	
25-30	

Cheese	Ravioli		
Our	homemade	Ravioli	served	with	
marinara	sauce	 	

30.95	 51.95	 76.95	 102.95	 127.95	 142.95	

Gnocchi	Basilico	
Potato	gnocchi	sautéed	with	garlic,	fresh		
tomatoes,	basil,	olive	oil	and	romano	cheese	 	

23.40	 39.95	 58.50	 78.95	 95.95	 117.95	

Fettuccini	Carbonara	
Served	with	prosciutto,	onions	and	romano	
cheese	in	our	house	alfredo	sauce	

42.95	 55.95	 65.95	 78.95	 86.95	 96.95	

Chicken,	Ziti	and	Broccoli	
Choice	of	garlic	oil	and	fresh	tomatoes		
or	alfredo	sauce	 	 	 	 	

37.95	 63.95	 94.75	 126.95	 138.95	 155.00	

Penne	Vodka	
Sautéed	chicken	served	with	bell	peppers,	
onions,	garlic	and	tomatoes	in	a	pink	vodka	sauce	 	

39.95	 65.95	 97.95	 130.00	 142.00	 158.00	

Pappardelle	Bolognese	
Our	delicious	meat	sauce	with	light		
marinara	sauce	

39.95	 65.95	 97.95	 130.00	 160.00	 195.00	

Antique	Table	Fettuccini	 	 	 	
Sautéed	with	shrimp	and	spinach	in	our		
house	alfredo	sauce	

45.00	 70.95	 115.95	 145.95	 160.00	 225.00	

Linguini	and	Meatballs	 30.95	 51.95	 75.95	 102.95	 115.95	 155.92	

Any	Pasta	choice	with	Gravy	
or	to	pair	with	an	entree	 22.00	 28.00	 36.95	 48.95	 56.95	 69.95	

Lynn	781-477-9778		I		Salem	978-594-1538	
Piccolo/Winthrop	617-207-3521	



Entree	Options		
Pasta	is	not	included*																																							serves	

Small	
4-6	

Medium	
6-10	

Large	
10-15	

X-Large	
15-20	

Jumbo	
20-25	

X-Jumbo	
25-30	

Chicken	Parmesan*	
Breaded,	baked	with	marinara	sauce,		
basil	and	mozzarella	cheese	

45.95	 62.95	 78.95	 88.95	 135.00	 162.00	

Eggplant	Parmesan*		
Breaded,	baked	with	marinara	sauce,		
basil	and	mozzarella	cheese	

32.00	 45.95	 58.95	 71.95	 115.00	 140.00	

Chicken	Marsala*		
Pan	seared	with	mushrooms	in	a		
marsala	wine	sauce	

45.95	 62.95	 78.95	 88.95	 135.00	 162.00	

Chicken	Picatta*	
Pan	seared	with	capers	and	lemon	in	a		
white	wine	sauce	

45.95	 62.95	 78.95	 88.95	 135.00	 162.00	

Chicken	Florentine*	
Chicken	cutlet,	with	roasted	peppers	and		
baby	spinach	in	alfredo	sauce	

45.95	 62.95	 78.95	 88.95	 135.00	 162.00	

Chicken	Miguel		
Panko	crusted	chicken	prepared	with	Portobello	
over	potato	gnocchi	in	a	creamy	port	wine	sauce.	
(served	with	Pasta)	 	

55.95	 68.95	 85.00	 95.00	 140.00	 175.00	

	 	 	 	 	 	 	

Antipasta	Options																										serves	
Small	
4-6	

Medium	
6-10	

Large	
10-15	

X-Large	
15-20	

Jumbo	
20-25	

X-Jumbo	
25-30	

Eggplant	Rollatine		
Stuffed	with	ricotta,	romano	cheese	and	basil	
served	in	a	marinara	sauce	

33.95	 48.95	 66.95	 77.95	 87.95	 115.00	

Meatball		
Home	made	with	pork	and	beef	served	in		
red	sauce	topped	with	ricotta	cheese	
Shrimp	Grand	Marnier	
Egg	battered	shrimp,	flamed	with	Grand		
Marnier	liqueur	and	orange	juice.	

	

Prosciutto	Rollatine	
Slices	of	prosciutto	rolled	with	provolone		
cheese,	peppers	and	basil,	drizzled	with		
balsamic	reduction	 	

48.95	 62.00	 82.95	 110.95	 137.95	 165.95	

Eggplant	Stuffed	Portobello	
Stuffed	with	ricotta	cheese,	artichokes,	roasted		
red	peppers.	Served	in	a	pesto	sauce	with	
provolone	cheese		

39.95	 65.95	 97.95	 130.00	 151.95	 175.00	

	 	 	 	 	 	 	

Side	Options																																							serves	
Small	
4-6	

Medium	
6-10	

Large	
10-15	

X-Large	
15-20	

Jumbo	
20-25	

X-Jumbo	
25-30	

Broccoli	Rabé	 20.95	 25.95	 35.95	 39.95	 45.95	 48.95	

Oven	Roasted	Potatoes	 15.95	 25.95	 36.95	 40.95	 43.95	 46.95	

Sautéed	Spinach	with	Garlic	and	Oil	 15.95	 25.95	 36.95	 40.95	 4.95	 46.95	

Oven	Roasted	Seasonal	Vegetables	 21.95	 26.95	 36.95	 39.95	 46.95	 50.95	

	 	 	 	 	 	 	

Additional	Gravy	(sauce)					serves	
Small	
4-6	

Medium	
6-10	

Large	
10-15	

X-Large	
15-20	

Jumbo	
20-25	

X-Jumbo	
25-30	

Marinara	 10.00	 15.00	 20.00	 25.00	 30.00	 35.00	

Alfredo	 10.00	 15.00	 20.00	 25.00	 30.00	 35.00	

Pink	Vodka	 10.00	 15.00	 20.00	 25.00	 30.00	 35.00	

White	Wine	Garlic	and	Oil	 10.00	 15.00	 20.00	 25.00	 30.00	 35.00	

 

	

Priced	at	$1.50	per	meatball	

Priced	at	$2.50	per	shrimp	



				 	

Sicilian	Focaccia	Pizza		
Available	for	pick	up	only	at	Piccolo	Piatti 
 
Sold	by	Full	Sheet	(30	Slices)	
	
Marghertia	Classico		 	 28.95	
	
Prosciutto		 	 	 	 38.95	
With	arugula	and	lemon	vinaigrette	 	
	

Napoli	Style	Pizza	
12”	Pizza 
	
Greek	 	 12.95	
Breaded chicken cutlet, mozzarella, romano cheese 
topped with chopped lettuce and caesar dressing.   
 
The	Fig	 	 13.95	
Sliced figs, goat and mozzarella, arugula 
cheese and arugula.  
 
Antique	Table	 	 11.95	
Pan seared chicken, bell peppers, onions and mozzarella 
  
Cheese	Americano	 	 10.95	
With homemade marinara and shredded mozzarella.  
 
Pepperoni	 	 11.95	
	
	
	

OUR	PROMISE	TO	YOU	

	

We	are	proud	to	say	our	success	come	from	the	quality	of	our	
food.	Abraham,	Antique	Table’s	executive	co-owner	and	chef,	
makes	no	sacrifices	when	it	comes	to	the	best	ingredients	
ensuring	every	dish	is	perfectly	fresh	and	delicious.	

Our	promise	is	that	you’ll	taste	this	freshness	in	each	meal,	all	
prepared	by	people	who	know	food	and	love	it	as	much	as	you	do.	

Inspired	by	the	idea	of	a	traditional	Italian	family,	we	keep	this	
promise	with	our	love	of	food	and	camaraderie.	

We	look	forward	to	taking	your	order!	

 
 

www.antiquetablerestaurants.com	

	


