
Catering
A.G. FERRARI FOODS

A. G. Ferrari Catering offers the same attentive service and delicious foods 

that our customers enjoy in our local Bay Area shops.

We specialize in weddings, graduations, birthdays, anniversaries, 

corporate outings, office lunches and formal events.

To view this menu online visit us at www.agferrari.com or call us at 1-800-335-5090



Frittelle di Carciofi 

Deep-fried artichokes and Parmigiano fritters served with pesto aioli.  

Small serves 12-15 $49.99   Large serves 25-30 $89.99

Frittata di Spinaci

A savory egg pie made with spinach, pasta, garlic and onions. 

Serves 10-15 as an appetizer   Serves 8-10 as an entree $29.99

Gamberi al Pesto

Blanched prawns with our pesto aioli. 

Serves 10-15 $59.99

Pizzette Margherita

Individual-size oven-baked pizzette topped with tomato and mozzarella. 

Small serves 15-20 $39.99   Large serves 25-30 $59.99

Polenta alla Griglia

Grilled polenta served with a creamy gorgonzola and pine nut dip. 

Small serves 15-20 $39.99   Large serves 25-30 $59.99

Polpette al Sugo 

Skewers of handshaped beef-and-pork meatballs in our spicy housemade 

tomato-olive sauce.

$11.99 lb.

Spiedini Caprese

Colorful skewers of cherry tomatoes and fresh mozzarella, and fresh basil.

Serves 15-20 $39.99

Spiedini di Pollo e Verdure

Skewers of roasted chicken and vegetables.

$3.99 ea.

Spiedini diVerdure e Polenta

Skewers of roasted vegetables and polenta.

$3.59 ea.

Spiedini al Prosciutto  

Skewers of fresh mozzarella and Prosciutto di Parma.

Serves 15-20 $45.99

Suppli

Roame’s famous deep fried rice croquette with a 

melted provolone center. 

Small serves 12-15 $39.99   Large serves 25-30 $69.99

Verdure Cruditá

Seasonal vegetable platter served with our creamy gorgonzola 

and pine nut dip.

Small serves 15-20 $29.99   Large serves 35-40 $49.99

don’t forget the bread...
Bruschetta all’ Aglio

Savory Tuscan garlic ciabatta seasoned with fresh garlic, parmigiano, 

red chili pepper flakes and extra virgin olive oil.

Serves 6-8  $4.99

Antipasto Classico

Sliced Italian meats, roasted vegetables, Italian beans, green olives, 

Grana Padano cheese, marinated artichokes and breadsticks.

Small serves 10-12 $49.99   Large serves 20-25 $89.99 

Antipasto Romantico

Sliced dry salame, savory pastries, artichoke fritters, Italian provolone,

roasted vegetables, spicy cured olives, seasonal frittata 

and breadsticks. 

Small serves 10-12 $49.99   Large serves 20-25 $89.99

Bruschetta Duo

Crostini served with seasonal spreads and toppings. 

Serves 20-25 $39.99

Formaggi e Frutta 

A selection of fine cheeses, dried fruits, nuts and olives, served with 

fresh-baked sliced baguettes. 

Small serves 8-10 $55.99    Large serves 20-25  $99.99

Focaccia Calabrese 

Focaccia with tomatoes, green olives, ricotta cheese, garlic, and red pepper

flakes.

Small serves 15-20 $35.99 

Items that appear with a green leaf are meat and fish free

Antipasti
S tA Rt E R S  

Don’t forget 
the Vino!

An authentic Italian 

meal isn’t complete 

without the perfect 

wine to pair.

A.G. Ferrari is proud 

to carry a full cellar 

of some of Italy’s best 

regional wines.

Please call 

1-800-335-5090

for assistance 

in planning your 

wine selections 

for your 

special event.

Visit us at www.agferrari.com or call us at 1-800-335-5090



Melanzane alla Parmigiana 

Breaded eggplant layered with tomatoes, basil, mozzarella & Parmigiano.

Small serves 6-8  $42.99    Large serves 8-10 $62.99

Pollo alla Diavola  

A roasted half chicken marinated with lemon, herbs, garlic and pepper flakes.

$7.99 ea. (1 half chicken serves 2)

Pollo Arrosto con tartufo e Miele  

Roasted chicken halves with truffle butter and honey.

$7.99 ea. (1 half chicken serves 2)

Polpette al Sugo  

Hand-shaped beef-and-pork meatballs in our spicy housemade tomato-olive sauce.

$11.99 lb.

Polpettone

From Nonna Ferrari’s timeless recipe: our housemade beef-and-pork meatloaf

with onion and bell peppers.

$10.99 lb.

Spiedini di Pollo e Verdure

Skewers of roasted chicken and vegetables

$3.99 ea.

Spiedini di Verdure e Polenta

Skewers of vegetables and polenta squares.

$3.59 ea

Stinco di Agnello con Finocchio

Braised lamb shank with fennel and chili flakes

$9.99 ea.

tacchino con Sale toscano

Turkey drumsticks rubbed with AGF Tuscan seasoning salt and oven roasted.

$8.99 ea. (1 piece serves 2) 

Fresh pasta selections

Select your favorite housemade pasta and sauce pairings.

Ravioli 

v Beef   

v Porcini Mushroom   

v Ricotta and Spinach   

vThree-Cheese 

v Pumpkin

Sauces 

v Pesto Genovese

v Ragu Bolognese

v Roasted Red Pepper

vTomato and Basil

Serves 3-4 entree  4-6 side $29.99   Serves 6-8 entree  8-10 side $49.99

Lasagne della Casa  Select from: 

v Creamy Ragu Bolognese (pork-and-beef) 

v Seasonal Vegetarian   

vTomato, basil and ricotta

v Roasted red pepper with a ricotta sauce

Small serves 6-8  $33.99    Large serves 8-10 $43.99

Entrees
M A I n  D I S h E S

Visit us at www.agferrari.com or call us at 1-800-335-5090

tortellini

v Prosciutto di Parma

vThree-Cheese

Gnocchi del giorno

v Potato Gnocchi

S p ag h e t t i  c o n  R ag u  B o l og n e s e



Contorni
S I D E S

Erbette con Aglio e Mandorle

Spinach and collard greens sauteed with olive oil, garlic and toasted almonds.

$10.99 lb.

Farro e Fave 

Organic Italian farro & fava beans tossed with an herbed olive oil vinaigrette. 

$10.99 lb

Insalata Capricciosa 

Crispy shredded green and red cabbage, carrot and celery with a touch 

of aioli and mustard.

$7.99 lb.

Insalata tonno e Fagioli

Fresh Tombo tuna with cannellini beans in a white wine vinaigrette.

aioli dressing. 

$11.99 lb

Insalata di tortellini

Tortellini pasta salad in an herbed olive oil vinaigrette. 

$9.99 lb

Insalata di Patate e Pancetta

Potato salad with pancetta in a dijon dressing. 

$8.49 lb

Pasta al Pesto di Rucola 

Pasta tossed with arugula pesto, pecorino cheese, walnuts and olive oil. 

$8.99 lb

Pasta e Pollo

Farfalle pasta salad tossed with marinated chicken, sun-dried tomatoes, pine nuts

and basil pesto. 

$10.99 lb.

Polenta alla Griglia

Grilled polenta served with a creamy gorgonzola cheese dip. 

Small serves 15-20 $39.99   Large serves 25-30 $59.99

Risotto alle Castagne e Parmigiano 

Risotto made with chestnuts, olive oil, parmigiano and butternut squash.

$9.99 lb

tonno Veneziano

Our traditional tuna salad with celery, mayonnaise and dijon mustard.

$11.99 lb.

Verdure Arrostite

Roasted seasonal vegetables seasoned with garlic, olive oil and parsley. 

$11.99 lb

Visit us at www.agferrari.com or call us at 1-800-335-5090

We also 
carry delicious 

housemade 
soups!

Z u p p a  M i n e s t ro n e  e  B r u s c h e t t a  a l l ’  A g l i o



Caesar Salad

Romaine lettuce, seasoned croutons, parmigiano and our classic 

Caesar dressing. 

Small serves 5-7 $16.99   

Medium serves 10-12 $29.99   

Large serves 20-25 $55.99 

Grilled Chicken Caesar 

Grilled chicken breast atop our classic Caesar. 

Small serves 5-7 $22.99   

Medium serves 10-12 $39.99   

Large serves 20-25 $69.99

Insalata Mista

Mixed baby greens, seasoned croutons, sliced tomatoes, served with 

our balsamic vinaigrette.

Small serves 5-7 $16.99   

Medium serves 10-12 $29.99   

Large serves 20-25 $55.99

Insalata Primavera 

Fresh tomatoes, red onion, Italian beans and black olives on a bed 

of romaine.  Dressed with our Italian red wine vinaigrette. 

Small serves 5-7 $16.99   

Medium serves 10-12 $29.99   

Large serves 20-25 $55.99

Insalata trattoria

Dry salame, provolone, roasted red peppers, olives, seasoned croutons, 

romaine lettuce with our red wine vinaigrette.

Small serves 5-7 $16.99  

Medium serves 10-12 $29.99   

Large serves 20-25 $55.99

Mozzarella Caprese

Classic pairing of fresh tomatoes and mozzarella dressed with our basil 

olive oil dressing.  Seasoned to taste with ground black pepper. 

(served traditionally, without greens)

Small serves 10-12 $29.99   

Large serves 20-25 $55.99

don’t forget...

house-baked Artisan Bread Basket

A selection of our house-baked sliced breads with butter.

Serves 15-20  $13.99

Bruschetta all’ Aglio

Savory Tuscan garlic ciabatta seasoned with fresh garlic, parmigiano, 

red chili peppers flakes and extra virgin olive oil. 

Serves 6-8 $4.99

Insalate
G R E E n  S A L A D S

Visit us at www.agferrari.com or call us at 1-800-335-5090

S p i e d i n i  C a p re s e

G r i l l e d  C h i c ke n  C a e s a r



Panini Speciali 

An assortment of authentic Italian sandwiches served on house-baked breads.  

v Chicken breast, parmigiano and sun-dried tomato pesto 

v Honey-smoked turkey breast and pesto aioli

v Fresh mozzarella, tomato and basil pesto dressing 

v Roast beef, Gorgonzola pine nut spread

Small serves 4-6 $45.99   Large serves 10-12 $82.99 

Panini tradizionali An assortment of: 

vAvocado and provolone cheese  

v Roasted turkey  

v Steamed ham  

v Lean roast beef 

All served on house-baked rolls with your choice of lettuce, tomato, mustard

and mayonnaise. 

Small serves 4-6 $42.99   Large serves 10-12 $68.99 

tramezzini  

Your selection of individual Italian-inspired tea-size focaccia sandwiches.

Serves 12-14 $45.99 

Build your own 
S A n Dw I C h E S  P L At t E R S

Choose from our Regional selections of sliced meats and cheeses.

Americano features roast turkey, smoked ham, roast beef and sliced cheeses.

Italiano features toscano salame, mortadella and assorted Italian cheeses. 

Serves 8-10    $45.99   Serves 13-15   $55.99   Serves 17-20  $65.99

Serves 20-24  $75.99   Serves 25-28  $85.99   Serves 30-35  $99.99

Serves 40-45  $105.99 for Americano   Serves 40-45  $109.99 for Italiano

Cheese Platter

An assortment of sliced cheeses. (Ask for more details.)

Small serves 17-20  $29.99   Medium serves 30-35  $45.99   Large serves 45-50  $55.99

Vegetariano

An assortment of avocados, artichokes, roasted vegetables, crumbled Ricotta

Salata and sliced mozzarella with balsamic vinaigrette.

Serves 10-15 $35.99

Condimenti

Small: serves 10-15  $10.99   Large: serves 20-25  $19.99

Rustic Bread Basket

A selection of our house-baked ciabatta, rustic baguettes, focaccia and sweet 

or sour rolls with butter is available to order; size and price depends 

on individual request.

Small serves 8-10  $12.99   Large serves 15-20  $22.99

Italian Panini Box Lunches 

Our box lunches include your selection of sandwich; pasta or bean salad;

Italian bottled water or soda; a house-baked chocolate chip or oatmeal

cookie and a mint.  

Panini Speciali 

Select from our popular Panini Speciali. 

v Chicken breast, Parmigiano Reggiano and sun-dried tomato pesto 

v Honey-smoked turkey breast and pesto aioli

v Fresh mozzarella, tomato and basil pesto dressing 

v Roast beef, Gorgonzola pine nut spread

$11.99 per box 

Panini tradizionali  

Select from the following served on a housebaked roll with your selection

of lettuce, tomato, mustard and mayonnaise. 

v Roast beef

v Roast turkey 

v Honey smoked ham 

vAvocado with provolone  

$9.99 per box 

Mediterranean Picnic 

Vegetable frittata served with a side salad and house-baked bread, 

chocolate chip or oatmeal cookie and a mint. 

$11.99 per box 

the AGF Salad “Bag” Lunch

Select from the following served with Italian bottled water or soda; house-

baked bread and butter, chocolate chip or oatmeal cookie and a mint.

v Caesar Salad of romaine lettuce, seasoned croutons, 

Parmigiano Reggiano  and our classic Caesar dressing. 

v Insalata Mista of mixed baby greens, seasoned croutons, sliced 

tomatoes, served with our balsamic vinaigrette.

$11.99 per bag 

Beverage Selection for Box Lunches 

Coca-Cola, Diet Coke, 7up, sparkling or spring water. 

Panini
S A n Dw I C h  P L At t E R S

Box Lunches

Visit us at www.agferrari.com or call us at 1-800-335-5090



Dolci
D E S S E Rt S

Breakfast
S E L E C t I O n

Assortimento di Dolci

Sweet assortment of fresh-baked chocolate chip and oatmeal cookies, biscotti

and our Italian rustic cakes.

Small serves 10-15 $29.99   Medium serves 15-20 $45.99   Large serves 25-30 $55.99

Cookie Box

Italian bakery box of house-baked chocolate chip and oatmeal cookies.

Serves 8-10 $19.99

Rustic Italian Cakes

Our award-winning rustic Italian cakes.  Select from almond, chocolate and ri-

cotta and pumpkin.

Serves 8-10 $32.99

Budino di Pane con Zucca

A delicious bread pudding with a hint of pumpkin.

Serves 6-8 $15.99

Panna Cotta di Vin Santo

A eggless custard dessert with Vin Santo wine syrup.

$3.99 ea.

Sprazzo di Sole

A sunburst presentation of our flourless chocolate 

and almond tortes.

Serves 15-20 $65.99

Studel di Mele e Fichi  

Strudel with apples and fresh figs wrapped in 

a pastry crust.

Serves 8-10 $19.99

tiramisu

Layered ladyfingers, mascarpone,

espresso and rum.

Serves 6-8 $19.99

Gran Classe 

Frittata, an assortment of pastries and tortes, fresh fruit tray, Italian roast coffee

(regular and decaffeinated), black and herbal teas, orange juice, spring water. 

$12.99 per person / minimum 20 guests

tradizionali 

An assortment of pastries, muffins and torte, fresh fruit tray, Italian roast coffee (reg-

ular and decaffeinated), black and herbal teas, orange juice, spring water. 

$10.99 per person / minimum 30 guests 

Veloce 

An assortment of pastries, muffins and torte, Italian roast coffee (regular and 

decaffeinated) black and herbal teas, orange juice, spring water. 

$8.99 per person / minimum 40 guests 

Visit us at www.agferrari.com or call us at 1-800-335-5090

Services

All breakfast orders include table covers, 

compostable chinet tableware and utensils.

All breakfast orders must be placed 48 hours in advance of your event.

Breakfast menu available from select locations. Please call for locations 

1-800-335-5090.

Try one
of our award 

winning 
tortes!



San leandro, Catering Offices 
(No retail services)
14234 Catalina Street   1-800-335-5090
Mon-Fri 8:00-5:00

Berkeley, Elmwood
2905 College Avenue   510-849-2701 
Mon-Sat 10:00-7:00     
Sun 10:00-6:30

Corte Madera 
107 Corte Madera 
Town Center  415-927-4347
Mon-Sat 10:00-8:00 
Sun 10:00-6:30

Custom Menus for 

Special Events
For larger events, such as weddings, please call 510-346-2150

to build a custom menu to meet your needs.

Lafayette
23 Lafayette Circle 925-299-8040
Mon-Sat 10:00-7:30   
Sun 10:00-7:00

Los Altos   
295 Main Street   650-947-7930  
Mon-Fri 9:30-8:00   
Sat 9:30-7:00   
Sun 10:00-6:00

Oakland, Montclair 
6119 LaSalle Avenue   510-339-9716 
Mon-Sat 10:00-8:00   
Sun 10:00-6:30

Oakland, Piedmont 
4001 Piedmont Avenue   510-547-7222
Mon-Fri 10:00-8:00   
Sat 10:00-8:00   
Sun 10:00-6:30

San Francisco, Laurel Village
3490 California Street   415-923-4470 
Mon-Sat 9:00-7:00 
Sun 10:00-7:00

San Francisco, SOMA
688 Mission Street   415-344-0644
Mon-Sat 10:00-8:00   
Sun 11:00-7:30

AGF Store Locations

For event images
Visit us online at 

www.agferrari.com

or find us on Facebook

Frequently 
A S k E D  q u E S t I O n S

what kind of Catering does A.G. Ferrari perform? 

We are the perfect solution for office meals and home entertaining and specialize

in larger events, such as conferences, receptions and weddings.In addition, we can

create menus and proposalstailored to meet any event.  China, linens, flatware 

and stemware are available with full-service catering for an additional fee.

Is delivery available?

Delivery is available for a fee with a minimum order size and is subject 

to availability.  All deliveries require 24 hours notice.

what is included in your basic service?

With basic service and delivery, we will deliver your foods and set your table with

a family-style buffet.  Salads can be tossed at your request.  Disposable warming

dishes for hot foods are available upon request for an additional charge.

Do you have service staff?

Our basic service does not include service staff.  We can arrange for servers at an

additional charge upon request. 

Does this menu cover every menu item and service available?

No.  For larger events or for custom menus, please call us to discuss special

menus and services. 

how do I place an order?

Please contact us at 1-800-335-5090 or our menu can be viewed and down-

loaded at www.agferrari.com then click on catering at the top of the page.

what is your cancellation policy?

Unless otherwise stipulated, cancellationsrequire 24-hour notice.  After that time,

no refunds will be offered. 

don’t forget...
Beverages

Italian and American sodas or Italian bottled water. 

Italian wine, Beer and Ice

Please consult our team for pairing suggestions.  

house-baked Artisan Bread

Baskets of our ciabatta, rustic baguettes, Italian-style garlic bread, focaccia and

sweet or sour rolls are available to order. 

Serving Accompaniments

Disposable flatware, plates and napkins available.

If you have additional questions not listed here, please contact us at 

1-800-335-5090.

Note:
Some menu items may be unavailable at certain times, due to seasonal availability.   

We guarantee that any substitutions made will be of equal or greater value.  Pricing may

vary due to fluctuation in vendor pricing and the Euro for imported Italian ingredients. 

San Francisco, Castro
468 Castro Steet   415-255-6590 
Mon-Sat 11:00-8:00   
Sun 11:00-7:00


