PANINI

SMALL PLATTER - $100.00
(SERVES UP TO 16, PICK UP TO 4 DIFFERENT PANINI)

LARGE PLATTER - $200.00
(SERVES UP TO 32, PICK UP TO 4 DIFFERENT PANINI)

MEATBALL

Sliced meatballs, house mozzarella, parmesan,

tomato sauce,

TURKEY AND CHEESE

Turkey, provolone, lettuce, tomato, onion

BRANDO

Chicken, provolone, truffle cream, arugula,
sweet peppers, olive oil

CHICKEN PARM

Breaded chicken, tomato sauce, mozzarella,
parmesan

VALENTINO ®

Mozzarella, artichokes, spinach, red onion,
sweet peppers, truffle cream

CHICKEN PESTO ™

Chicken, provolone, mozzarella, roma tomato,

red onion, pesto aioli

HAM AND CHEESE

Ham, provolone, lettuce, tomato, onion

ITALIAN CLUB

Ham, prosciutto, capicola, mortadella,
provolone, lettuce, tomato, red onion,
parmesan vinaigrette

PINOCCHIO

Prosciutto, soppresata, mozzarella,
sweet peppers, lettuce, tomato

SALADS

HALF PAN (SERVES 8-10)
FULL PAN (SERVES 18-20)

DELLA CASA 45/90

Mixed greens, grape tomatoes, cucumber,
parmesan vinaigrette

a1
OLIVELLA ™
Mixed greens, gorgonzola, sliced pear,
walnuts, balsamic vinaigrette

CAPRESE ™ 65/130

Sliced house mozzarella, roma tomatoes,
basil, pesto, balsamic

65/130

CAESAR ©® 50/100
Romaine, grana padano, croutons,

caesar dressing

PRIMAVERA @) 60/100

Mixed greens, goat cheese, dried cranberries,
green apple, coconut balsamic

ITALIAN CHEF ® 75/150

Mixed greens,provolone, mozzarella, capicola,
soppressata, cucumber, hard boiled egg,
grape tomatoes, parmesan vinaigrette

BOX LUNCHES

CHOICE OF PANINI,
WHOLE PANINI 15

WITH CHIPS AND COOKIE

HALF PANINI 10

(MINIMUM ORDER OF 10 BOX LUNCHES)

PASTA

HALF PAN (SERVES 8-10)
FULL PAN (SERVES 18-20)

FETTUCCINE ALFREDO ®  70/140
House-made alfredo sauce

CHICKEN FETTUCCINE 80/160
Sliced chicken, alfredo sauce

PASTA FORNO & 70/140

Baked penne, mozzarella, ricotta, tomato sauce

TORTELLINI 80/160

Cheese tortellini, pancetta, peas, alfredo sauce

CHICKEN PESTO ®© 80/160

SPAGHETTI W/MEAT SAUCE 70/140

w/House-made amatriciana sauce

SPAGHETTI & MEATBALLS 80/160
Meatballs and amatriciana sauce

RAVIOLI @ 80/160
Ricotta stuffed pillows, vodka sauce
LASAGNA 95/190

Veal, beef, ricotta, parmesan, house
mozzarella, grana padano, lasagna sauce

Linguine, sliced chicken, pesto cream sauce, parmesan

SOFT DRINKS

2 LITER SODAS

PEPSI, DIET PEPSI, DR PEPPER, DIET DR. PEPPER, STARRY MIST, ROOT BEER

SAN PELLEGRINO
LEMON, ORANGE, BLOOD ORANGE

GALLON OF UNSWEET TEA
GALLON OF LEMONADE
BOTTLE WATER

O

DESSERTS

TIRAMISU ® CANNOLI

Half Pan (Serves 12) 84
Full Pan (Serves 24) 168

CAPPUCCINO MOUSSE CAKE

Half Cake (Serves 7) 49
Full Cake (Serves 14) 98

Half Dozen (Serves 6) 30
Full Dozen (Serves 12) 60

NY STYLE CHEESECAKE

Half Cake (Serves 8) 48
Full Cake (Serves 16) 96

CHOCOLATE CHIP COOKIES
Full Dozen (Serves 12) 36

Food Allergies?
(N) Contains Nuts, (E) Contains Egg, (V) = Vegetarian



PIZZA

NEAPOLITAN | Normal crust,
s 1o
STYLE Jeeds 1

Very thin crust,
feeds 2-3

ROMAN
STYLE

T
A

MARGHERITA &) 15/19
house mozzarella, sauce, basil

REGINA MARGHERITA &) 16/20
house mozzarella, sauce, basil, grana padano

CHICKEN PESTO MARGHERITA ® 18/22
house mozzarella, sauce, basil, pesto, chicken

BLACK TRUFFLE 19/24

house mozzarella, speck (Italian ham), mushrooms, truffie oil,
black pepper (no sauce)

THE DRUNKEN PIG 19/23
house mozzarella, vodka sauce, sausage, crumbled meatballs,
jalapenos, pickled onions

THE DREAM 19/23
house mozzarella, sauce, chicken, pancetta, jalapenos,
gorgonzola (blue cheese)

SOPPRESSATA & SAUSAGE 19/23
house-made mozzarella, sauce, soppressata, sausage

SNOW WHITE &) 16/20

house mozzarellg, ricotta, oregano, garlic, olive oil (no sauce)

PANCETTA
house mozzarella, sauce, grana padano, pancetta

18/22

PISTACHIO & SAUSAGE ™
house mozzarella, house sausage, pistachios (no sauce)

19/24

RUSTICA
house mozzarella, sauce, sausage, bell peppers

DIAVOLA
house mozzarella, sauce, capicola, jalapenos

18/22

18/22

DELLA CARNE
house mozzarella, sauce, ham, sausage, pepperoni,
ground beef, onions

5 CHEESE, CHICKEN & ARTICHOKE
house mozzarella, gorgonzola, provolone, grana padano,
parmesan, chicken, artichokes (no sauce)

WHITE TRUFFLE ©
house mozzarella, mushrooms, truffle oil,
sundried tomatoes (no sauce)

AL GORGONZOLA ® ®)
house mozzarella, gorgonzola (blue cheese), pears,
walnuts (no sauce)

VEGGIE ® 18/23

house mozzarella, sauce, goat cheese, red onion, mushrooms,
black olives, bell peppers

20/24

19/23

18/22

17/21

SAN DANIELE 18/22
house mozzarella, sauce, prosciutto, arugula
PEPPERONI 16/20
mozzarella, sauce, pepperoni
CHEESE & TOMATO SAUCE ) 14/18
mozzarella, sauce

Extra charge for additional toppings

BOTTLES/CANS

Coors Light, Shiner Bock, Blue Moon 5
Moretti, Stella Artois, Deep Ellum IPA, o)

Dallas Blonde

WINE
BY THE BOTTLE

RED

ITALIAN RED

REGALEALI NERO D’AVOLA -siciLy

CAPARZO SANGIOVESE - TUsCANY

MASCIARELLI MONTEPULCIANO D’ABRUZZO
QUERCIOLI LAMBRUSCO - REGGIO EMILIA

SANTA CHRISTINA CHIANTI SUPERIORE

FRATELLI REVELO DOLCETTO - PIEDMONTE, ITALY
LE DUE ARBIE ROSSO - TUSCANY

COVALLI BAROLO - PIEDMONTE

MONTE ZOVO AMARONE VALPOLICELLA - VERONA

CABERNET SAUVIGNON

CHAT ST MICHELLE INDIAN WELLS - cOLUMBIA VALLEY
RAYMOND SOMMELIER SELECTION - N. coAsT

IRON + SAND - PASO ROBLES

TURNING POINT - ALEXANDER VALLEY

LE CERF - NAPA VALLEY

THE CALLING - ALEXANDER VALLEY

PINOT NOIR

SEA SUN - SUISUN VALLEY

COMPLICATED - MONTERREY, CA

DIORA “LA PETITE GRACE"” - MONTERREY, CA
JUGGERNAUT - RUSSIAN RIVER VALLEY

BELLE GLOS CLARK-TELEPHONE - SANTA MARIA VALLEY

OTHER REDS

NOBLE VINES MERLOT - LobI, cA

CHARLES & CHARLES RED BLEND - WASHINGTON
DELOACH HERITAGE ZINFANDEL - CALIFORNIA

THE SHOW MALBEC - MENDOZA, ARGENTINA

SHATTER GRENACHE - FRANCE

UNSHACKLED RED BLEND - CALIFORNIA

OBSIDIAN TRIPLE JUNCTION BLEND - CAL/ORE/WASH
PRISONER RED BLEND - CALIFORNIA

ROSE
TORMARESCA FURIA DI CALAFURIA - PUGLIA, ITALY
LVE SPARKLING ROSE - FRANCE

CHARDONNAY

CHALK HILL - SONOMA COAST, CA

JC BOISSETT “LES URSULINES” - BURGUNDY, FRANCE
PAUL HOBBS - RUSSIAN RIVER VALLEY, CA

PATZ AND HALL - SONOMA COAST, CA

SAUVIGNON BLANC

BERNIER - LOIRE VALLEY, FRANCE

MASON- NAPA VALLEY, CA

BORTOLUZZI - FRUILI, ITALY

WHITEHAVEN - MARLBOROUGH, NEW ZEALAND

OTHER WHITES

BULLETIN PLACE MOSCATO - SOUTHEAST AUSTRALIA
SEAGLASS PINOT GRIGIO - SANTA BARBARA, CA
THOMAS SCHMITT REISLING - MOSEL, GERMANY
VILLA ANTINORI BIANCO - TUSCANY, ITALY
LUBERON GRENACHE BLANC - LUBERON, FRANCE
TORBRECK SEMILLON - BAROSSA VALLEY, AUSTRALIA
JCB CAVIAR CREMANT DE BORGOGNE

70

32
40

“BEST PIZZA IN TEXAS”

-USA TODAY

LIVELLA’

PIZZA & WINE

CATERING MENU

TO PLACE AN ORDER

GO TO:
OLIVELLAS.COM EZCATER.COM

(@)

)

OR

CONTACT OUR DIRECTOR OF CATERING:
ROB STOHLMANN
RSTOHLMANN®@OLIVELLAS.COM

817 439 7676
4910 CAMP BOWIE BLVD | FORT WORTH, TX 76107

APPETIZER TRAYS
SMALL TRAY - $30.00 (10 PIECES, 2EA OF 5 ITEMS)
LARGE TRAY - $75.00 (25 PIECES, 5EA OF 5 ITEMS)

CAPRESE SKEWERS ®

Grape tomato, house mozzarella, basil,

BRUSCHETTA TOMATO MOZZ ®
Tomato caper relish, parmesan, olive oil, basil,
balsamic glaze
STUFFED MUSHROOMS ®

Herb cream cheese, mozzarella, parmesan,

balsamic glaze
BRUSCHETTA PROSCIUTTO GORGONZOLA
Gorgonzola, prosciutto, sundried tomato,
mascarpone, basil, oregano
SUSHI PARMA

House mozzarella wrapped in prosciutto

garlic, olive oil, balsamic glaze

PROSCIUTTO MOZZARELLA CANAPE

Prosciutto, house mozzarella, balsamic glaze

Meatballs

with house mozzarella, amatriciana sauce
Half Pan 65
Full Pan 130



