catering menu

www.nonnascucina.com.au

Arancini Box 		
Pumpkin & cheese arancini, lightly crumbed & fried.
24 balls 				
$60

Salmon & Dill Canapes
Handmade canapes of smoked salmon, dill cream
cheese on an olive oil crouton.
20 pieces

Arancini

$60

Fritto Misto Box
Lightly crumbed & fried pumpkin & cheese arancini,
potato croquettes, chicken cotoletta & veal cotoletta.
Serves 10-15
$85
Serves 15-20
$125

Antipasto Box

Fritto Misto

Sliced sopressa, mortadella, ham, prosciutto, camembert
cheese, parmesan cheese, cheddar cheese, sundried
tomato, olives, water crackers, grissini sticks with Nonna’s
pickled eggplant, roast capsicum and giardiniera mix.
Serves 10-15
$80
Serves 15-20
$140

Italian Gourmet Box
Pumpkin & cheese arancini, spinach & potato frittata,
sliced sopressa, mortadella, ham, prosciutto, camembert
cheese, cheddar cheese, parmesan cheese, sundried
tomato, olives, water crackers, grissini sticks, taralli, dried
fruit, strawberries, grapes with Nonna’s pickled eggplant,
roast capsicum and giardiniera mix.
Serves 10-15
$100
Serves 15-20
$160

Antipasto

Italian Gourmet

Cheese & Greens

Panini

Cheese & Greens Box

Panini Box
Assorted panini filled with a selection of sliced sopressa,
mortadella, ham, prosciutto, cheese, lettuce, tomato and
Nonna’s roast capsicum.
Serves 10-15
$60
Serves 15-20
$90

Wraps Box
Assorted wraps filled with a selection of sliced sopressa,
mortadella, ham, prosciutto, cheese, lettuce, tomato &
Nonna’s roast capsicum.
Serves 10-15
$55
Serves 15-20
$85

Sandwich Box
Assorted sandwiches filled with a selection of sliced
sopressa, mortadella, ham, prosciutto, cheese, lettuce,
tomato & Nonna’s roast capsicum.
Serves 10-15
$50
Serves 15-20
$80

Mixed Panini & Wraps Box
Assorted panini & wraps filled with a selection of sliced
sopressa, mortadella, ham, prosciutto, cheese, lettuce,
tomato & Nonna’s roast capsicum.
Serves 10-15
$70
Serves 15-20
$100

antipasto

Quince paste, carrots, celery, camembert cheese,
parmesan cheese, cheddar cheese, sundried tomato, olives,
water crackers, grissini sticks, dried fruit, strawberries,
grapes with Nonna’s pickled eggplant, roast capsicum and
giardiniera mix.
Serves 10-15
$60
Serves 15-20
$100

HOMEMADE SOUPS
Minestrone
Traditional soup of chunky vegetables in a tomato broth
with pastina.
Minimum 2L 
$9.99 per L

Pumpkin
Traditional puree of velvety pumpkin soup.
Minimum 2L 

$9.99 per L

Potato & Leak
Traditional favourite potato & leek soup.
Minimum 2L 

Pizza Slab 

$9.99 per L

serves 15-20

Handmade and cooked on a pizza stone with
Assorted toppings available:
Margherita 
$30
Ham & Cheese 
$35
Capricciosa 
$40

Focaccia Slab 

serves 15-20

Handmade focaccia cooked on a pizza stone
with Assorted toppings available:
Garlic & Rosemary
$25
Olive & Chilli
$30
Parmesan & Garlic 
$30

Pizza Slab

pizza

PRE ORDER 24HR

Lasagne
Veal & Pork mince in Nonna’s traditional Napolitana
sugo, cooked between layers of pasta sheets with
parmesan & mozzarella cheese.
Serves 6-8				$40

Lasagne alla Romagna
A traditional hearty lasagna with the addition
of sliced ham and boiled egg together with
Veal & Pork Ragu sugo, cooked between layers
of pasta sheets, with parmesan & mozzarella cheese.
Serves 6-8				$45

Spinach Pumpkin Ricotta Lasagne

Lasagne

v

Chef’s creamy ricotta, pumpkin & spinach filling layered between
pasta sheets with Nonna’s traditional Napolitana sugo, parmesan
and mozzarella cheese.
Serves 6-8
$45

Vegetarian Lasagne

v

Capsicum, eggplant & zucchini vegetables in Nonna’s traditional
Napolitana sugo layered between pasta sheets with parmesan
and mozzarella cheese.
Serves 6-8
$40
v gf

Eggplant Parmigiana (Parmigiana di Melanzane) is the ultimate
authentic Italian comfort food. Fried eggplant baked in a dish with
Nonna’s Napolitana sugo, basil, parmesan & mozzarella cheese.
Serves 6-8
$45

Cabbage Rolls

gf

Pork & Veal mince with rice, wrapped by hand in cabbage leaves,
slowly braised in Nonna’s traditional Napolitana sugo, with
parmesan cheese.
8 serves
$45

Stuffed Capsicum

gf

Capsicum’s filled with pork & veal mince with rice, slowly braised
in Nonna’s traditional Napolitana sugo, with parmesan cheese.
8 serves
$60

pasta

Parmigiana Melanzana

Potato Gnocchi
Hand rolled potato gnocchi.		

$14.95 per Kilo

Spinach & Potato Gnocchi
Hand rolled spinach & potato gnocchi. $16.95 per Kilo

Spinach & Ricotta Rotolo
Fresh pasta sheets rolled into a scroll with a spinach & ricotta
filling topped with parmesan cheese. (Ready to cook in Nonna’s
Napolitana sugo).
Minimum order 10 
$4.50 each

Spinach & Ricotta Cannelloni
Fresh pasta sheets rolled with a spinach & ricotta filling topped with
parmesan cheese. (Ready to cook in Nonna’s Napolitana sugo).
Minimum order 10 
$4.50 each

Pumpkin & Ricotta Cannelloni
Fresh pasta sheets rolled with a Pumpkin & ricotta filling topped with
parmesan cheese. (Ready to cook in Nonna’s Napolitana sugo).
Minimum order 10 
$4.50 each

Fresh pasta

Hand rolled and pressed into “Little Hollows”.$16.95 per Kilo

nonna’s

Hand Rolled Cavatelli

PRE ORDER 48HR

HOME MADE SUGO
Napoletana

Puttanesca

Traditional sugo of tomato, onion, basil,
garlic, extra virgin olive oil.
Minimum order 2L 
$8.99 per L

Traditional sugo of anchovies, capers,
olives, parsley, tomato, basil, onion, garlic,
extra virgin olive oil.
Minimum order 2L 
$9.99 per L

Ragù
Traditional sugo of pork, veal & chicken
meat, braised with tomato, basil, onion,
garlic, extra virgin olive oil.
Minimum order 2L 
$14.99 per L

Bolognese
Traditional sugo of pork & veal mince with
tomato, basil, onion, garlic, extra virgin
olive oil.
Minimum order 2L 
$12.99 per L

Alla Panna
Traditional sugo of Cream, bacon,
parmesan & mushrooms.
Minimum order 2L
$11.99 per L

Pan Jus Gravy
Traditional, glossy gravy. Perfect
accompaniment for roast meats.
Minimum order 2L 
$7.99 per L

Fior di Latte
A fresh Italian salad made with fior di latte, ripe tomato,
and basil, seasoned with salt and extra virgin olive oil.
Serves 4-6				$45

Fior di
latte

Insalata Mista
A traditional fresh Italian salad mixed with lettuce, tomato, red
onion, cucumber salad dressed with extra virgin olive oil and
white wine vinegar.
Serves 10-15
$30

Greek Insalata
A popular Greek salad with tomato, cucumber, red onion,
capsicum, fetta cheese, and olives, dressed with extra virgin
olive oil, oregano, salt and pepper dressing.
Serves 10-15
$40

Insalata di Riso
Rice salad that consists of steamed medium grain rice, sauté
peas, capsicum, zucchini, spring onion and carrot, topped with
shredded eggs.
Serves 10-15
$35

Potato Insalata
Steamed halved cocktail potatoes seasoned with spring onion,
crunchy bacon, extra virgin olive oil, oregano and salt.
Serves 10-15
$30

Pepperonata
Nonna’s hearty sweet capsicum, onion, tomato, zucchini and
potato, slow cooked in garlic and extra virgin olive oil.
Serves 10-15
$40

Roast Seasonal Vegetables
Italian style oven baked roasted potatoes and vegetables
seasoned with Nonna’s herb and spices.
Serves 10-15
$35

Steamed Greens
Seasonal steamed green vegetables sauté with garlic, extra
virgin olive and seasoning.
Serves 10-15
$40

contorni

A Tuscan salad of soaked bread, red onions and tomato,
dressed with basil, extra virgin olive oil, and red wine vinegar.
Serves 10-15				$35

side dishes

Panzanella

Involtini di Pollo 
Chef Stef’s traditional recipe of minced chicken,
basil, spinach, parmesan & garlic, stuffed
and rolled in a deboned chicken and
slowly roasted to perfection.
Serves 8-12		
$65

Porchetta
Pork belly boned, rolled and filled with
garlic, rosemary, fennel and chilli.
Priced to order

Veal Scallopini
Involtini
di Pollo

Thinly sliced pan cooked veal medallions
topped with leg ham, provolone cheese.
Priced to order

Veal Parmigiana
Thinly sliced and lightly crumbed veal top with napolitana
sugo and provolone cheese.
$33.99 per kg (cooked)

Chicken Cotoletta
Butterflied chicken breast lightly crumbed with egg wash,
garlic, parsley, and parmesan.  $28.99 per kg (cooked)

Chicken Parmigiana
Butterflied chicken breast lightly crumbed with egg wash,
garlic, parsley, and parmesan topped with leg ham and
mozzarella cheese.
$30.99 per kg (cooked)

Stef’s Pork &
Fennel Sausages

carne

Thinly sliced veal crumbed in egg wash, garlic, parsley,
and parmesan. 		
$31.99 per kg (cooked)

meat dishes

Veal Cotoletta

Chicken Drumettes
Marinated chicken drumettes
Honey Soy OR Italian Herbs OR Sweet Chili. $15.99 per kg

Stef’s Pork & Fennel Sausages
Specially made Nonna’s Cucina’s recipe, filled pork sausage
with fennel, chili and seasoning.
$21 per kg (cooked)

Meatballs in Napoletana Sugo
Nonna’s handmade traditional pork and veal mince meatballs
in a napolitana sugo. 
$19.99 per kg (cooked)

Mini Beef/Lamb/Chicken Sliders
Choice of beef, lamb, or chicken sliders, in a brioche bun with
baby cos lettuce, tomato and melted cheese.
Minimum order 10
$4.99 each

Chicken Skewers/Veal Skewers
Handmade chicken thigh or veal skewers with capsicum,
zucchini and red onion, marinated in Italian herbs.
Minimum order 15 
$4.50 each (cooked)

Marco’s Marinated Chicken

pasta carne

Marco’s famous marinated leg fillet chicken with a hint
of sweetness.
Minimum order 3kg
$28 per kg (cooked)

meat dishes

Marco’s Marinated Chicken

Cannoli Box
Classic all-time favourite cannoli shells filled with
Nonna Nancy’s famous custard.
10 Cannoli Box 			
$33
21 Cannoli Box			
$60

Zeppole
Nonna Maria’s classic recipe of traditional fried zeppole
dough dusted in caster sugar.
Minimum order 10
$4 each for sugar
Minimum order 10
$4.50 each for anchiovy

Traditional pastry shells filled with custard & candied fruit.
Minimum order 10
$5.99 each

Tirimisu Cups
An Italian favourite made to Nonna’s recipe. Lady finger
biscuits are layered with mascarpone, marsala and cocoa.
Minimum order 10
$4.50 per cup

Panna Cotta Cups
Individual traditional cups of Italian set cream.
Minimum order 10
$4.50 per cup

Cheesecake Cups
Traditional creamy cheesecake set in individual cups
with biscuit base.
Minimum order 10
$4.50 per cup

Muffins
Chocolate OR Vanilla muffins with a cream frosting.
Minimum order 10
$3.50 each

Pavlova Box
Traditional pavlova topped with berry compote.
Serves 20-25			
$60 per box

FRUIT PLATTER
Seasonal fruit platter accompanied
with fresh berries.
Serves 15-20
$75 per platter

desserts

Sfogliatella

Made fresh by our nonne of Nonna’s Cucina!
Pre-orders are essential for all biscotti.
Lemon Biscotti
Lemon iced biscotti. 

$38 per Kilo

Almond Biscotti
Italian almond biscotti.

Amaretti Biscotti 
100% almond & sugar biscotti. 

$40 per kilo
gf

$45 per kilo

Almond Bread
Twice cooked wafer-thin almond bread. 

$45 per kilo

Biscotti Box
Assortment of Nonna’s famous biscotti prepared for
your next function.
Serves 15-25
$80
Serves 30-40
$120

biscotti

NONNA’S BISCOTTI

Can’t find something on the menu? Let us know so we can cater to your needs.

PLACE YOUR ORDER
How To Order
Thank you for choosing Nonna’s Cucina. By purchasing from
our catering menu, you are supporting our social enterprise business
and your money is going back into the community
to provide meals which are made with love, shared with joy.
To place your oder please phone 8240 3491 or
email Nonna’s Cucina reception@nonnascucina.com.au
If you have any questions or would like to find out more
information about our catering, please contact us today.
Can’t find something on the menu?
Let us know so we can cater to your needs.

Terms and Conditions
ALL catering orders require a 20% deposit at the time of ordering,
with final payment due upon or prior to delivery/pick up.
48 Hours notice is required for fresh pasta and home made sauces.
24 Hours notice is required for pizza and focaccia orders.
All catering orders are served cold unless specified.
Weekend catering available upon request.
Delivery charges apply. Pick up is free.
All prices are subject to change without notice.
v = Vegetarian gf = Gluten Free

12 Hardy Street
Royal Park SA
Phone: (08) 8240 3491
Email: reception@nonnascucina.com.au
www.nonnascucina.com.au
Find us on Facebook and Instagram
nonnascucina.com.au
nonnascucina.com.au

