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Tier 1    

$175 up to 6 people 

$20 p.p. after 

Tier 2  

$200 up to 6 people 

$23 p.p. after 

 

Tier 3   

$225 up to 6 people 

$25 p.p. after 

Baked Focaccia with rosemary-Vegan 

Grilled focaccia with rosemary-Vegan 

Spaghetti algio e olio-Vegan 

Orecchiette (pasta) with anchiove and greens 

Simple sauces: tomatoe basil; butter sage;   

Ricotta served with European bread 

Bruschetta-Vegan 

Caprese 

Gelato 

Roasted pears w/ balsamic reduction-Vegan 

Mushroom sauce-Vegan/mushroom cream 

suace 

Sautéed bell peppers with olives and capers 

served w/ European bread-Vegan 

Lentil soup-Vegan 

Pumpkin soup-Vegan 

Cauliflower soup-Vegan 

 

 

 

Spaghetti aglio e olio with shrimp 

Spaghetti with clams 

Spaghetti with mussels 

Smoked salmon cream sauce 

Carbonara 

Salsa gialla 

Gnocchi 

Pesto-Vegan 

Salmon and sage sauce 

Mushroom sauce al tartufo (white truffle oil 

style)-Vegan 

Homemade pasta w/ basic cream sauce 

Zucchini shrimp and mint salad or soup 

 

Lasagna 

Homemade Ravioli (mushroom 

or spinach)  

Ragù w/ pasta  

Tiramisu 

Arancini (fried rice balls with 

ragù and mozzarella) 

Eggplant parmigiana 

Seafood stew (add $4 per per-

son) 

Pizza—3 types your choice: zuc-

chini; pumpkin flower (in sea-

son); potatoe (vegan); margheri-

ta; ricotta & mozzarella w/ cher-

ry tomatoe 

 

 

Pricing  

**$50 

non-refundable deposit 

Applied toward event 

Every sauce is served with 

pasta unless otherwise 

indicated. 

Ciao!  Thank you for your interest in hosting a private event at your home or busi-

ness!  We are so excited to work with you and your guests!  We have many options for 

you and as such have tried to make this as simple as possible, we of course are open to 

getting creative and customizing to your needs and desires!   

You and your guests will experience a class much like one taught in Italy and will go 

home with the feature dish recipe.  We always enjoy sharing what we make which is 

of course our favorite part!  This is a unique experience that your guests will be talk-

ing about for months!  It is like having a personal chef coming and sharing with you 

their tips and tricks and their recipe as well! 

The special part is most of our recipes come from  our family.  Generations of Italian 

mammas from Naples, Italy.  Buona Forchetta UT is excited to send Italy home with 

You! 


