OUR STORY

Restaurants face many challenges today,
prices are always on the rise, and flavors are
constantly changing. We promise to not

only use the tastiest ingredients, but to also consciously

choose our source of those ingredients.

Many people think “Organic, okay, it’s better for you,
but it doesn’t taste good”. We want to change

their minds.

We use all of the best organic ingredients available
to us, Organic Central Milling Flour, organic tomatoes
imported from ltaly, mozzarella from a family
owned company who made their own conscious
decision to offer dairy without rBST, a bovine
hormone that makes cows produce more milk.

The result of their choice has won them

many awards for being the best tasting.

What do all of these amazing ingredients equate
to? Our mission. . .to not only offer a healthier
option, but a tastier one. All of our sources are
carefully chosen, and hold the standard

that we believe in.

Beef - Allen Bros Farm

Chicken- Free Bird Farms / Coleman Bros.
Flour - Central Milling

Cheese- Calabro Cheese Co.

Tomatoes- Ciro Organic Conca Di’ Oro Foods
Spring Mix - Sysco Natural

Pastas- Di Cecco Organic

Deli Meat - Creminelli

We hope you enjoy our food as much as we do!

$5.00
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organico catering menu

salads
(s) 5-8 people (1) 10-15 people
all salads are served in catering bowls

Small  Large
market 45 65
harvest 40 55
mediterranean 40 55
kale caesar 40 55
the spinach 40 55
orgo cobb 40 65
antipasto
(s) 5-8 people (1) 10-15 people
eggplant meatballs (2B) 40 (50) 85
classic meatballs (2B) 40 (50) 65
arancini (2B) 40 (80) 65
fried tomato & mozzarella (2B) 40 (580) 65
wings (1%2) BO (full) 80
caprese fresh mozzarella, tomato, basil, evoo (%) 4B (full) 75
sandwich trays 70
(6 sandwiches cut into 4 pieces per fray)
choose up to 3 sandwiches
pasta
Half Tray 5-8 people Full Tray 10-15 people
Half  Full
forno 45 65
sonny 45 65
spinach lasagna 45 B85
skinny alfredo chicken & broccoli 50 75
pomodoro fresh fomatoes 45 65
mac and cheese 50 65
spinach rawvioli basil cream sauce 50 75
chicken
Half Tray 5-8 people Full Tray 10-15 people
Half — Full
wild mushroom 75 85
sautéed wild mushrooms in a marsala demi-glace
parm 75 85
free-range breaded chicken, pan-fried with mozzarella & house tomato sauce
capri 75 85
chicken cutlet topped with fresh tomato, basil and mozzarella
limone 75 85
pan-seared chicken in a lemon & white wine sauce
E%éi sides
S Half  Full
roasted rosemary potatoes 35 45
sauteed baby spinach 35 45
. roasted sweet potatoes 35 45
é italian vege medley 35 45
g tomato cucumber salad 35 45
9 seasoned wild rice 35 45
E & sauteed kale 35 45
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856.267.5502
Prices are Subject to Change




