CATERING FOR ALL OCCASIONS!
Meetings, Parties, Luncheons, Dinners, Special Events Weddings & Anniversaries. In addition to our
Signature Italian, we also offer whatever cuisine your heart desires!
All prices include delivery (within Arcata, Eureka, and McKinleyville), chafer pans, serving utensils,
setup and pickup. Prices also include your choice of utensils, plateware and napkins: you may choose
paper or ceramic plates, plastic or stainless silverware at no extra charge. Linen napkins are an extra .
75c each (our direct cost per unit), paper napkins are free.
Delivery charge, based on distance, to be applied to all orders outside of Eureka, Arcata and
Mckinleyville.
There is an automatic gratuity of 20% included to all catering invoices.
We also do all "to-go" style! (ten person per item minimum)
ITALIAN BUFFET FARE:
All main courses are served with garden salad, our homemade bread, and sun dried tomato butter
Includes plates, napkins and utensils, set up and delivery.
Main Course:
Spaghetti*, Gluten Free Pasta*, Penne
Lasagna*, Meat or Veggie (Min 10)
Lasagna Bianca (Min 10)
Chicken Lasagna Bianca (Min 10)
Manicotti*
Eggplant Parmigiana*
Eggplant Ricotta*
Fettuccini Alfredo*
Grilled Chicken Fettuccini Alfredo
Meat, Spinach* or Cheese*Ravioli
Cannelloni
Creamy Pesto* choice of pasta
Cheese Tortellini* choice of sauce
Gnocchi * choice of sauce
Chicken Parmigiana:choice of pasta
Chicken Marsala: choice of pasta

$/Plate:
$11.00
$13.00
$14.00
$15.00
$13.00
$12.00
$14.00
$14.00
$16.00
$12.00
$15.00
$15.00
$14.00
$15.00
$17.00
$18.00

* Denotes entree is or can be served vegetarian. Prices are subject to change and do not include tax or service charges.

Contact Jean Mazzotti: 707-822-1971
E-mail: jeanmazzotti@gmail.com

APPETIZERS:
$4.00 per person (20 person minimum):
Classic Fruit PlatterMouth-watering display of fresh fruit of the season.
Classic Vegetable PlatterBeautifully creative display of fresh vegetables of the season.
Italian Antipasti PlatterBountiful presentation of roasted and grilled seasonal vegetables.
$5.00 per person (20 person minimum):
Deep Fried PolentaCrispy Parmesan Polenta served with Mazzotti’s house marinara and pesto sauces for dipping.
Turkey, Avocado & Cream Cheese WrapsCreamy and fresh avocado, Cream Cheese and turkey wrapped in a flour tortilla.
Tomato, Basil & Mozzarella CrostiniToasted Crostini rubbed with fresh garlic and topped with a diced tomato, mozzarella and basil relish.
Artichoke Heart CheesecakeA savory artichoke heart flavored cheesecake with a Ritz cracker crust. Great for spreading on bread!
Roasted Bell Pepper CheesecakeA scrumptious bell pepper flavored cheesecake with Ritz cracker crust. Excellent for spreading on
bread!
Grilled Portabella MushroomsMesquite grilled mushrooms brushed with Madeira garlic butter, served with bruschetta, and shaved
Parmesan.

APPETIZERS (cont.)
Chicken Breast, Basil & Mushroom PatéSautéed chicken breast, mushrooms and basil blended into a savory, spreadable mousse. Served with
Mazzotti’s house bread.
Classic Cheese and Meat PlatterTurkey, Salami, roast beef, mozzarella and provolone served on a platter with Mazzotti’s house bread
and mustard and Mayo.
Italian Marinated Chicken WingsZesty Italian style wings served with Mazzotti’s marinara and ranch dressing.
$6.00 per person (20 person minimum):
Pancetta Wrapped PrawnsSumptuous baked prawns wrapped in Italian bacon and served with a garlic butter sauce.
Crab Stuffed Portabella MushroomsSautéed crab, spinach, carrots, onions, garlic breadcrumbs ricotta, Parmesan and mozzarella cheese
stuffed in portabella mushrooms.
BBQ Bacon MeatballsSavory meatballs studded with roasted garlic and bacon, served in a tangy BBQ sauce.
Marinated Tortellini SkewersTri-colored tortellini, tomatoes, olives & Mozzarella cheese marinated in Mazzotti’s Italian Dressing
and skewered in an impressive display.
Italian MeatballsSavory meatballs served with Mazzotti’s house marinara sauce.
Deep Fried Mozzarella BallsHand rolled and breaded mozzarella balls. Served warm with Mazzotti’s own marinara sauce.

