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Il Mascalzone

SERVICE LEVELS & EVENT INFO

Catering Service Agreement

TO CONFIRM AND FINALIZE YOUR EVENT: The catering
agreement must be signed to confirm the booking of your
event. Please print this order and initial each page and either
fax back to 713.758.0125 or

$0

Set-up Service

Our staff will set-up with chafing dishes, table linens, all serving
pieces and have everything ready to enjoy at your required start
time. Then our staff person will return within 24 hours to pic

$50

Same Day Order Adjustments

Orders cannot be decreased more than 12% on the day of the
order.

$0

JUST FOR YOU!

Ordering $150 Or More? Get A Free Lunch!

Place an order of $150.00 or more (total food cost not including
tax or delivery charges) and receive a complimentary lunch
(value cannot exceed $15.00). Your lunch will be packaged
separately wit

$0

ALLERGIES & DIETARY RESTRICTIONS

**SPECIAL DIETARY ITEM**

Any food allergies or dietary restrictions should be noted here
to ensure your meal is handled with care. The chef will prepare
a meal accordingly or you can describe in detail what you would
like

$10

Antipasti



Bruschetta

15 slices of grilled bread with marinated tomatoes in olive oil,
basil and garlic.

$35

Caprese Salad

(Serves 5) 20 slices of Roma tomato and 20 slices of fresh
mozzarella cheese, marinated with extra virgin olive oil, basil
and oregano.

$60

Insalata Tricolore

(Serves 5) 5 half avocado, 20 sliced fresh mozzarella cheese
and 20 sliced Roma tomatoes.

$65

Antipasto Siciliano

(Serves 5) Grilled marinated eggplant and zucchini with bell
pepper relish and aged ricotta cheese.

$50

Melanzane Alla Parmigiana

(Serves 6) Baked eggplant with tomato, mozzarella cheese and
basil dusted with parmesan cheese. Served with tomato sauce
on the side.

$75

Antipasto Misto

(Serves 6) Selection of cured meat (prosciutto, mortadella,
soppressata, salame toscano) swiss cheese, fresh mozzarella
cheese, sun dried tomatoes and artichoke heart.

$85

Insalate Grandi

Italian Mixed Salad (Half Pan)

(Serves 10 to 12 side salads or 5 entree salads) Served with
garlic bread.

$30

Insalata Alla Cesare (Entree)

Traditional romaine hearts in a homemade Caesar dressing.
Served with Garlic Bread.

$8.95



Insalata Alla Cesare (Half Pan)

(Serves 10 to 12 side salads or 5 entree salads) Traditional
romaine hearts in a homemade Caesar dressing. Served with
Garlic Bread.

$35

Insalata Nizzarda (Entree)

Mixed green leaf with cherry tomatoes, anchovies, black olives,
red onion, string beans, boiled eggs and fennel shavings,
served with tuna in olive oil, and a lemon dressing on the side.
Served wit

$14

Insalata Nizzarda (Half Pan)

(Serves 10 to 12 side salads or 5 entree salads) Mixed green
leaf with cherry tomatoes, anchovies, black olives, red onion,
string beans, boiled eggs and fennel shavings, served with tuna
in olive

$65

Insalata Di Farro (Entree)

Steamed spelt on a bed of mixed greens with roasted pepper,
green and black olives, wild mushrooms and goat cheese.
Served with a caramelized onion and balsamic vinegar dressing
on the side. Serv

$14

Insalata Di Farro (Half Pan)

(Serves 10 to 12 side salads or 5 entrees) Steamed spelt on a
bed on mixed greens with roasted pepper, green and black
olives, wild mushrooms and goat cheese. Served with a
caramelized onion and ba

$65

Insalata Alla Cesare with Shrimp (Entree)

Traditional romaine hearts in a homemade Caesar dressing
topped with grilled marinated shrimp (4 jumbo shrimp per
serving) Served with garlic bread.

$14

Insalata Di Salmone (Entree)

Large mixed salad, shaved carrots, cucumber, green pepper,
Roma tomato, shaved fennel, sweet potato wedges and grilled



Salmon. House dressing served on the side. Served with garlic
bread

$14

Insalata Di Salmone (Half Pan)

(Serves 10 to 12 side salads or 5 entree salads) Large mixed
salad, shaved carrots, cucumber, green pepper, Roma tomato,
shaved fennel, sweet potato wedges and grilled Salmon. House
dressing serve

$65

Insalata Di Pollo (Half Pan)

(Serves 10 to 12 side salads or 5 entree salads) Large mixed
salad, shaved carrots, cucumber, green pepper, Roma tomato,
shaved fennel, goat cheese, sun dried tomatoes and grilled
chicken breast.

$65

Insalata Di Pollo (Entree)

Large mixed salad, shaved carrots, cucumber, green pepper,
Roma tomato, shaved fennel, sweet potato wedges and grilled
chicken breast. House dressing served on the side. Served with
garlic bread

$14

Insalata De Pollo (Full Pan)

(Serves 18 to 20 side salads or 10 entree salads) Large mixed
salad, shaved carrots, cucumber, green pepper, Roma tomato,
shaved fennel, sweet potato wedges and grilled chicken breast.
House dres

$95

Pasta Salad (Entree)

Bow tie pasta with ham, fontina cheese, kalamata olives, fresh
mozzarella, artichoke heart, capers, sun-dried tomatoes and
grilled chicken breast. House dressing served on the side.
Served with g

$11.95

Pasta Salad (Half Pan)

(Serves 10 to 12 side salads or 6 entree salads) Bowtie pasta
with ham, fontina cheese, Kalamata olives, fresh mozzarella,
artichokes heart, capers, sun dried tomato, basil, garlic and
parsley in a

$55



Pasta

Linguine Al Pesto

(MINIMUM 5) Linguine with basil pesto sauce (basil, pine nuts,
parmesan cheese, olive oil) served with a mixed salad with
balsamic vinegar dressing on the side and Italian bread.

$10

Fettuccini Alfredo

(MINIMUM 5) Homemade fettuccine pasta with traditional
cream sauce and parmesan cheese, Alfredo style. Served with
a mixed salad with balsamic vinegar dressing on the side and
Italian bread.

$10

Tagliatelle Mamma Teresa

(MINIMUM 5) Homemade tagliatelle pasta with bacon,
radicchio cream sauce and parmesan cheese. Served with a
mixed salad with balsamic vinegar dressing on the side and
Italian bread.

$13

Spaghetti Napoli

(MINIMUM 5) Spaghetti with tomato sauce, basil and parmesan
cheese. Served with a mixed salad with balsamic vinegar
dressing on the side and Italian bread.

$9

Penne al Pollo e Broccoli

(MINIMUM 5) Penne with grilled chicken, artichoke hearts,
diced tomatoes and broccoli in an olive oil sauce. Served with a
mixed salad with balsamic vinegar dressing on the side and
Italian bread.

$13

Spaghetti Bolognese

(MINIMUM 5) Spaghetti with bolognese sauce and parmesan
cheese. Served with a mixed salad with balsamic vinegar
dressing on the side and Italian bread.

$12

Spaghetti Amatriciana



(MINIMUM 5) Spaghetti with traditional Amatriciana sauce
(onion, pancetta and tomato sauce) topped with grated
parmesan cheese. Served with a mixed salad with balsamic
vinegar dressing on the side

$13

Ravioli Aurora

(MINIMUM 5) Spinach & ricotta ravioli with mushrooms, tomato
sauce and mascarpone. Served with a mixed salad with
balsamic vinegar dressing on the side and Italian bread.

$13

Linguine Scoglio

(MINIMUM 5) Linguine with calamari, bay scallops, shrimp,
clams and mussels in a lightly spiced tomato sauce. Served
with a mixed salad with balsamic vinegar dressing on the side
and Italian bread

$14

Penne Al Salmone

(MINIMUM 5) Penne with julienne smoked salmon, tomato
sauce and a touch of mascarpone cheese. Served with a mixed
salad with balsamic vinegar dressing on the side and Italian
bread.

$12

Penne Alla Sicliana

(MINIMUM 5) Penne with eggplant, onion and tomato sauce
topped with aged ricotta cheese shavings. Served with a mixed
salad with a balsamic dressing on the side and Italian bread.

$12

Penne Salsiccia e Broccoli

(MINIMUM 5) Penne with Italian mild sausage and broccoli in
an olive oil sauce (slightly spicy). Served with a mixed salad
with balsamic vinegar dressing on the side and Italian bread.

$12

Penne All Arrabbiata

(MINIMUM 5) Penne in a spicy tomato sauce topped with
parmesan cheese. Served with a mixed salad with balsamic
vinegar dressing on the side and Italian bread.

$10



Tagliatelle Con Polpette

(MINIMUM 5) Homemade tagliatelle pasta with all beef mini
meatballs in a tomato sauce and fresh basil. Served with a
mixed salad with balsamic vinegar dressing on the side and
Italian bread.

$13

Pappardelle Pollo E Funghi

(MINIMUM 5) Homemade Pappardelle with mixed wild
mushrooms, grilled chicken breast, tomato sauce and
mascarpone cheese. Served with a mixed salad with balsamic
vinegar dressing on the side and Ita

$12

Pappardelle Del Pastore

(MINIMUM 5) Homemade pappardelle pasta with red and
yellow peppers, spinach and a touch of tomato sauce, topped
with aged ricotta cheese shavings. Served with a mixed salad
with balsamic vinegar d

$12

Carne & Pesce

Pollo Val D'Aostana

(MINIMUM 5) Seared chicken breast topped with tomato sauce,
thinly sliced ham and smoked mozzarella cheese. Served with
your choice of 2 sides and garlic bread.

$12.5

Pollo Al Funghi

(MINIMUM 5) Seared chicken breast with sauteed wild
mushrooms, tomato and cream sauce. Served with your choice
of 2 sides and garlic bread.

$12.5

Scaloppine Al Limone

(MINIMUM 5) Thinly pounded seared veal scaloppini in a white
wine lemon sauce. Served with your choice of 2 sides and
garlic bread.

$13.5

Bistecca al Balsamico



(MINIMUM 5) Grilled flank steak marinated with fine herbs and
balsamic glaze. Served with your choice of 2 sides and garlic
bread.

$13.5

Tilapia alla Livornese

(MINIMUM 5) Seared Tilapia with black olives and yellow onion
in a light tomato sauce. Served with your choice of 2 sides and
garlic bread.

$12

Salmon Griglia

(MINIMUM 5) Grilled salmon with black olives, pine nuts and
pesto olive oil. Served with your choice of 2 sides and garlic
bread.

$14

Pollo Al Limone

(MINIMUM 5) Thinly pounded seared chicken in a white wine
caper lemon sauce. Served with your choice of 2 sides and
garlic bread.

$12.5

Chicken Marsala

(MINIMUM 5) Seared chicken breast in a marsala and
mushroom sauce. Served with your choice of 2 sides and garlic
bread.

$12.5

Chicken Parmigiana

(MINIMUM 5) Pan fried breaded chicken breast topped with
tomato sauce and melted mozzarella cheese. Served with your
choice of 2 sides and garlic bread.

$12.5

Pork Loin Bandiera

(MINIMUM 5) Oven roasted pork loin in its own juice. Served
with sauteed bell pepper Bandiera. Meaning flag in Italian, the
Bandiera is a mix of green, red and yellow peppers cut in a
diamond shap

$12.5

Cotoletta Alla Milanese



(MINIMUM 5) Breaded veal cutlet lightly fried served with your
choice of 2 sides and garlic bread.

$13.5

Costarelle di Maiale

(MINIMUM 5) Oven roasted pork ribs with braised yellow onion
in a white wine sauce. Served with your choice of 2 sides and
garlic bread.

$12.5

PANS

Spaghetti Bolognese

(Serves 8-10) Spaghetti with bolognese sauce and parmesan
cheese. Served with a mixed salad with balsamic vinegar
dressing on the side and Italian bread.

$85

Spaghetti Napoli

(Serves 8-10) Spaghetti with tomato sauce, basil and parmesan
cheese. Served with a mixed salad with balsamic vinegar
dressing on the side and Italian bread.

$70

Spaghetti Amatriciana

(Serves 8-10) Spaghetti with traditional Amatriciana sauce
(onion, pancetta and tomato sauce) topped with grated
parmesan cheese. Served with a mixed salad with balsamic
vinegar dressing on the si

$85

Spaghetti Napoli with Italian Sausage

(Serves 8-10) Spaghetti with Italian sausage in tomato sauce,
basil and parmesan cheese. Served with a mixed salad with
balsamic vinegar dressing on the side and Italian bread.

$90

Ravioli Aurora

(Serves 8-10) Spinach & ricotta ravioli with mushrooms, tomato
sauce and mascarpone. Served with a mixed salad with
balsamic vinegar dressing on the side and Italian bread.

$90

Linguine Al Pesto



(Serves 8-10) Linguine with basil pesto sauce (basil, pine nuts,
parmesan cheese, olive oil) served with a mixed salad with
balsamic vinegar dressing on the side and Italian bread.

$75

Linguine Scoglio

(Serves 8-10) Linguine with calamari, bay scallops, shrimp,
clams and mussels in a lightly spiced tomato sauce. Served
with a mixed salad with balsamic vinegar dressing on the side
and Italian bre

$130

Penne Al Salmone

(Serves 8-10) Penne with julienne smoked salmon, tomato
sauce and a touch of mascarpone cheese. Served with a mixed
salad with balsamic vinegar dressing on the side and Italian
bread.

$95

Penne Alla Siciliana

(Serves 8-10) Penne with eggplant, onion and tomato sauce
topped with aged ricotta cheese shavings. Served with a mixed
salad with a balsamic dressing on the side and Italian bread.

$85

Penne Salsiccia E Broccoli

(Serves 8-10) Penne with grilled chicken, artichoke hearts,
diced tomatoes and broccoli in an olive oil sauce. Served with a
mixed salad with balsamic vinegar dressing on the side and
Italian brea

$90

Penne All Arrabbiata

(Serves 8-10) Penne in a spicy tomato sauce topped with
parmesan cheese. Served with a mixed salad with balsamic
vinegar dressing on the side and Italian bread.

$75

Fettuccine Alfredo

(Serves 8-10) Homemade fettuccine pasta with traditional
cream sauce and parmesan cheese, Alfredo style. Served with
a mixed salad with balsamic vinegar dressing on the side and
Italian bread.

$80



Tagliatelle Mamma Teresa

(Serves 8-10) Homemade tagliatelle pasta with bacon,
radicchio cream sauce and parmesan cheese. Served with a
mixed salad with balsamic vinegar dressing on the side and
Italian bread.

$95

Tagliatella Con Polpette

(Serves 8-10) Homemade tagliatelle pasta with all beef mini
meatballs in a tomato sauce and fresh basil. Served with a
mixed salad with balsamic vinegar dressing on the side and
Italian bread.

$90

Pappardelle Pollo E Funghi

(Serves 8-10) Homemade Pappardelle with mixed wild
mushrooms, grilled chicken breast, tomato sauce and
mascarpone cheese. Served with a mixed salad with balsamic
vinegar dressing on the side and I

$85

Pappardelle Del Pastore

(Serves 8-10) Homemade pappardelle pasta with red and
yellow peppers, spinach and a touch of tomato sauce, topped
with aged ricotta cheese shavings. Served with a mixed salad
with balsamic vinegar

$90

Chicken Marsala

(Serves 6) Seared chicken breast in a marsala and mushroom
sauce. Served with your choice of 2 sides and garlic bread.

$90

Chicken Parmigiana

(Serves 6) Pan fried breaded chicken breast topped with
tomato sauce and melted mozzarella cheese. Served with your
choice of 2 sides and garlic bread.

$90

Chicken Piccata

(Serves 6) Seared chicken medallions in a white wine lemon
sauce. Served with your choice of 2 sides and garlic bread.

$90



Pollo Al Funghi

(Serves 6) Seared chicken breast with sauteed wild
mushrooms, tomato and cream sauce. Served with your choice
of 2 sides and garlic bread.

$90

Scaloppine Al Limone

(Serves 6) Thinly pounded seared veal scaloppini in a white
wine lemon sauce. Served with your choice of 2 sides and
garlic bread.

$105

Cotoletta Alla Milanese

(Serves 6) Breaded veal cutlet lightly fried served with your
choice of 2 sides and garlic bread.

$105

Strisce Di Pollo

(Serves 6) Fried chicken breast in breadcrumbs. Served with
your choice of 2 sides and garlic bread.

$60

Salmone Griglia

(Serves 6) Grilled salmon with black olives, pine nuts and pesto
olive oil. Served with your choice of 2 sides and garlic bread.

$105

Vegetable Lasagna

(Serves 9 to 12) Four layers of homemade pasta with
vegetables and marinara sauce, bechamel and parmesan
cheese. Served with a mixed salad with balsamic vinegar
dressing on the side an Italian brea

$90

Lasagna (Half Pan)

(Serves 10 to 12) Four layers of homemade pasta with beef
and pork meat sauce, bechamel and parmesan cheese. Served
with a mixed salad with balsamic vinegar dressing on the side
an Italian bread.

$90

Calzones

Grilled Chicken Calzone



Grilled chicken, sun-dried tomatoes, mozzarella cheese and
pesto sauce. Served with a side of Italian mixed salad and our
signature pizza sauce.

$12

Vegetarian Calzone

Tomato, ricotta cheese, baby spinach, mushrooms, artichokes,
black olives. Served with a side of Italian mixed salad and our
signature pizza sauce.

$12

Italian Sausage Calzone

Tomato, mozzarella, Italian sausage, roasted bell peppers, red
onions. Served with a side of Italian mixed salad and our
signature pizza sauce.

$12

Pepperoni Calzone

Tomato, mozzarella, peperoni, mushrooms and sauteed
spinach. Served with a side of Italian mixed salad and our
signature pizza sauce.

$12

Meatball Calzone

Meat sauce and meatballs, mozzarella cheese. Served with a
side of Italian mixed salad and our signature pizza sauce.

$12

Ground Beef Calzone

Tomato, mozzarella, hamburger meat fontina cheese. Served
with a side of Italian mixed salad and our signature pizza
sauce.

$12

Pizza - Large

Margherita

Mozzarella cheese. Tomato Base.

$18

Napoli

Mozzarella cheese, anchovies, olives and capers. Tomato
base.

$20



Salsiccia E Broccoli

Mozzarella cheese, broccoli and sausage. Tomato base.

$21.5

Prosciutto

Mozzarella cheese & ham. Tomato base.

$20

Funghi

Mozzarella cheese & mushrooms. Tomato base.

$21

Hawaiana

Mozzarella cheese, pineapple and & ham. Tomato base.

$22

Regina

Mozzarella cheese, ham & mushrooms. Tomato base.

$21

Americana

Mozzarella cheese, salami, peppers & chilli. Tomato base.
(spicy)

$21

Contadina

Mozzarella cheese, mixed peppers, garlic, onions & fresh chili.
Tomato base. (spicy)

$21

Mascalzone

Half calzone with cheese & ham, half pizza with mushrooms,
salami and olives. Tomato base.

$24

Mascalzone Vegetariana

Half calzone with mozzarella cheese and olives, half pizza with
artichokes, onions, aged ricotta shavings, garlic and chili.
Tomato base (spicy).

$24

Mediterranea

Mozzarella cheese, goat cheese, sundried tomatoes and basil
pesto. Tomato base. Contains nuts. (spicy)

$23.5



Romana

Buffalo mozzarella cheese and artichokes. Tomato base.

$23.5

Fiorentina

Mozzarella cheese, spinach & egg. Tomato base.

$22

Melanzane E Zucchine

Mozzarella cheese, grilled zucchini & eggplant. Tomato base.

$22

Siciliana

Mozzarella cheese, eggplant, onions, black olives & aged
ricotta shavings. Tomato base.

$22

Vegetariana

Mozzarella cheese & mixed vegetables. Tomato base.

$22

Donna Sofia

Mozzarella cheese, sauteed chicken and roasted peppers.
Tomato base.

$24

Calzone

Rolled pizza filled with mozzarella cheese, ham and salami.
Tomato base.

$22

Quatro Formaggi

Four cheeses. Tomato base.

$23.5

Capricciosa

Mozzarella cheese, ham, peppers, anchovies, egg & olives.
Tomato base.

$21.5

Quattro Stagioni

Mozzarella cheese, mushrooms, ham, salami, artichokes &
olives. Tomato base.

$23

Pizza Special



Mozzarealla cheese, parma ham and rocket. Tomato base. $24

Pescatora

Mozzarella cheese & mixed seafood. Tomato base.

$26

Tony Vespa

Mozzarella cheese, gorgonzola & Italian sausage. Tomato
base.

$22

Prosciutto E Salame

Mozzarella cheese, parma ham & salami romano. Tomato
base.

$23

Campione D'Italia

Mozzarella cheese, cherry tomato, arugula & shaved
parmesan.

$22

Sides

Focaccia (Half Pan)

Handmade with marinated roma tomato, basil and garlic.

$15

Focaccia (Full Pan)

Handmade with marinated roma tomato, basil and garlic.

$35

Rosemary Focaccia (Half Pan)

Handmade with rosemary, extra virgin olive oil and garlic.

$15

Rosemary Focaccia (Full Pan)

Handmade with rosemary, extra virigin olive oil and garlic.

$35

Crispy Potatoes (Half Pan)

Crispy sauteed potatoes with rosemary and garlic.

$20

Crispy Potatoes (Full Pan)

Crispy sauteed potatoes with rosemary and garlic.

$40



Steamed Green Beans (Half Pan)

Green beans with red onions and sun dried tomatoes.

$20

Steamed Green Beans (Full Pan)

Green beans with red onions and sun dried tomatoes.

$40

Desserts

Tiramisu (serves 12) $60

Profiteroles (serves 12)

4 pieces per person. 48 pieces total.

$60

Cannoli's (serves 12) $60

No-Bake Cheesecake (serves 12) $60

Torta Mascalzone (serves 12)

With Amaretti and dark chocolate

$60

Fresh Seasonal Fruit Platter

Priced per person. 20 minimum. 24 hour notice required.

$4

Cookies $1.5

Brownies $2.5

Beverages

Iced Tea (gallon)

Includes lemon, sugar, cups, ice & straws

$10

Coke (12 oz. can) $2

Diet Coke (12 oz. can) $2



Dr. Pepper (12 oz. can) $2

Sprite (12 oz. can) $2

Bottled Water $2

Fresh Squeezed Lemonade (Gallon)

Includes cups, ice & straws

$16


