
CALL US at 
858 356 7409

or E-MAIL at
 info@cookbooktavolacalda.com

H= HALF SERVE 12-14 PEOPLE F= FULL SERVE 22-24 PEOPLE 

CLASSIC TIRAMISU _  _  _  _ H $40 / F $80

CHOCO CHIPS TIRAMISU _  H $40 / F $80

CHOCOLATE MOUSSE  _  _ H $40 / F $80

* also available in single 9 oz cup portions for $5

CHOCOLATE SALAMI _ _  _  _  _  _  _  $10 each
serve 6-8 people
Dark chocolate and vanilla cookies

GOURMET BISCOTTI  _  _  _  _  _  _ $2.50 each
Assortment of biscotti 
with homemade flakey crust, 
topped w/ cream and chocolate

BIGNE
ITALIAN CREAM PUFFS  _  $2.50 each
Assortment of homemade italian cream 
puffs w/ vanilla cream and chocolate 

WHOLE CAKES

RICOTTA AND CHOCO CHIPS _  _  _  $45

CHOCOLATE CUSTARD CREAM _ _  $45

SEASONAL FRESH FRUITS _  _  _  _  _  _  _ $65

CHEESE CAKE _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  $45

HOMEMADE PASTRIES

CALL US 
AND CUSTOMIZE YOUR CAKE!

* all salads come w/ homemade garlic bread

PANZANELLA _  _  _  _  _  _  _ H $40 / F $70 
Mediterranean tuna fish, organic greens, 
Roma tomatoes, roasted peppers, 
fresh mozzarella, capers, black olives, 
balsamic vinaigrette 
and homemade bread croutons

ROSEMARY CHICKEN _  _  _  H $40 / F$ 70
Marinated chicken in garlic 
and fresh rosemary sliced on organic greens 
with Roma tomatoes black olives, carrots, 
shaved parmigiano, red onions, 
creamy caesar dressing 
and homemade bread croutons

QUINOA _  _  _  _  _  _  _  _  _  _  H $45 / F $75
High protein super grain cooked in smoked 
paprika and turmeric spice with zucchini, 
red bell peppers and eggplant, 
served with wild arugula, lemon dressing 
and homemade bread croutons

CAESAR _ _  _  _  _  _  _  _  _  _  _  H $35 / F $65
Mixed romaine with parmesan cheese
and homemade Caesar dressing

HOUSE _  _  _  _  _  _  _  _  _  _  _  H $30 / F $55
Artisan green mix salad, 
shaved parmiggiano cheese, 
lemon vinaigrette

*also available in single 9 oz cup portions

SALADS

ARANCINI 
Stuffed rice balls w/ a crunchy shell

POTATO CROQUETTES
Gooey mozzarella in a breadcrumb shell

BRUSCHETTA  
Grilled bread, garlic and fresh tomatoes

FRITTATA  
Italian omelette w/ seasonal veggies

PIZZA BITES 
Flatbread pizza: margherita, 
organic veggies, italian sausage

APPETIZERS $2.50 each

LASAGNAS _ _  _  _  _  _  _  _  _ H $40 / F $70

- BOLOGNESE  
Meat sauce, béchamel and mozzarella cheese
- PESTO 
House made basil pesto sauce 
and mozzarella cheese
- VEGETARIANA 
Seasonal vegetables, béchamel 
and mozzarella cheese

SPAGHETTI

- MARINARA 
or BOLOGNESE SAUCE _ _ H $35 / F $65

- MEATBALLS _  _  _  _  _  _  H $55 / F $100

POTATO GNOCCHI 

- SORRENTINA _  _  _  _  _  H $55 / F $100
Mozzarella and tomatoes
- BOLOGNESE  _  _  _  _  _  H $55 / F $100
Meat sauce and parmesan
- SALMON _  _  _  _  _  _  _  _  _ H $65 / F $120
Creamy sauce and smoked salmon

RISOTTI

- VEGETARIANO _  _  _  _  _ H $60 / F $110
Sautè italian rice, seasonal veggies 
and smoked provolone

- PICCATA  _  _  _  _  _  _  _  _  _ H $65 / F $120
Sautè italian rice, slow roasted chicken 
and fresh mozzarella

- TERRA E MARE _  _  _  _  _  _  _ MKT COST
Sautè italian rice, grilled zucchini 
and sautè shrimps

PASTA



$11,99 PER PERSON - 10 PERSON MINIMUM

CHOOSE YOUR CLASS

OVER 16 PEOPLE MIX AND MATCH
Choose 3 of the options above

MORE CLASSES ARE COMING
check our website WWW.COOKBOOKTAVOLACALDA.COM

EACH COMBO INCLUDES
Caesar salad with fresh italian parmesan

Freshly baked garlic bread
Homemade italian pastry

Two liter soda bottles
Cups - plates - napkins - plasticware - serving utensilis

COOKING LESSONS
Join chef Gregorio for a cooking demonstration 

and enjoy a tasting of dishes he prepares we offer private cooking classes 
an dinners for group of 8-12 people 

PIZZA COMBO

SAUSAGE
Italian sausage

Fresh mozzarella
Tomato sauce

VEGETARIAN
Organic zucchini

Onions, 
Red bell Peppers

and fresh Mozzarella

MARGHERITA
Fresh Mozzarella

Fresh Basil
and Tomato Souce

PASTA COMBO

SPAGHETTI 
MEATBALLS

Homemade 
mini Meatballs 

and Tomato sauce

PESTO 
AND CHICKEN

Basil Pesto and slow 
roasted chicken breast

MAC N CHEESE
Smoked Provolone 
Parmesan cheese 

and creamy macaroni

LASAGNA COMBO

VEGETARIAN
Mushrooms, Onions
and fresh Mozzarella

BOLOGNESE
Meat sauce 

and fresh Mozzarella

PESTO
Basil Pesto 

and fresh Mozzarella

GNOCCHI STREET FOOD PASTRY

LOCATION: 2034 KETTNER BLVD - LITTLE ITALY 

CALL US to RSVP for your next class
at 858 356 7409

or E-MAIL at info@cookbooktavolacalda.com


