
AcquaPazza   
(Crazy Water) 
 

Catering Menu 
 Serves 10-12

        
Appetizers/ Side Salads 
Organic mixed greens, green olives, red onion, cucumber, cherry tomato  40 
Hearts of romaine, roasted garlic vinaigrette, grana, pistachios   50 
Bruschetta- crostini, fresh tomato, basil, garlic      30 
Mamma Carmela’s rice balls, and potato crocché      50 
 

Pasta 
Rigatoni Vine ripened tomato, shallots, garlic, basil, olive oil   70 
Penne rigate, house-made bolognese (meat sauce), ricotta cheese   90 
House-made gnocchi with tomato sauce, basil, and mozzarella   100 
Strozzapreti pasta, Italian sausage, peas, mushrooms, cream      100 
Seasonal Ravioli            110 
House-made Lasagne, meat sauce, béchamel       120 
Rigatoni, leoncini smoked pancetta, onions, pecorino cheese, fresh tomato 110 
Penne pasta, anchovies, capers, gaeta olives, garlic, tomato   110 
 

Panini Platters (made with fresh Italian Bread) 
Grilled eggplant and zucchini, roasted peppers, mozzarella, tomato  90 
Breaded free-range chicken, melted mozzarella, marinara      100 
Parma prosciutto, mozzarella, tomato, balsamic, arugula    110 
Grilled salmon, mascarpone, tomato, romaine      120 
Assorted Panini               120 

 

Secondi  
Breaded free-range chicken, melted mozzarella, marinara    140  
Nebbiolo braised beef shortrib, fresh herbs       180 
Fresh pacific salmon, local artichokes, green onion     170 
Eggplant Parmigiana           140 
Roasted pork tenderloin, braised apples, marsala-gorgonzola reduction 170 
Jumbo prawns, garlic, parsley, lemon-butter       200 
 

Contorni  
Patate del giorno (potato of the day)        40 
Sautéed Seasonal Vegetables           40 
 
*Check with us about complete meal pricing, specials, and desserts.  
Pick up and delivery available. Sodas, cutlery packages, and plates extra. 
Minimum order $100 
 
 

Contact: 
Renee Rosano (Catering Specialist) or Giuseppe Principato  (Executive Chef) 

(650) 375-0903 
201 E 3rd Ave.  San Mateo, Ca 94401 


