
CATERING MENU



Pasta
Serves: S (15-20), M (25-30), L (35-40)

Your choice of mostaccioli, spaghetti, or rigatoni
with Mickey's famous marinara sauce, sprinkled
with Parmesan cheese.

Pasta Dish (vegan option)

All Pasta Dishes Below Are Priced as Follows
S 85     M 125    L 170

S 70     M 100     L 135

Chopped mortadella, Molinari salami, meatballs,
Ricotta cheese, Swiss cheese, and Mozzarella
cheese topped with Mickey's famous marinara
sauce.

Meat Mostaccioli Deluxe

Rigatoni served in a spicy vodka sauce with Italian
sausage, chili flakes, basil, and fresh Ricotta
cheese.

Spicy Rigatoni

Chopped Swiss cheese, Mozzarella cheese,
Cheddar cheese, Ricotta cheese, and Mickey's
famous marinara sauce.

Cheese Mostaccioli Deluxe 

Ground beef, ground pork, Ricotta cheese,
Mozzarella cheese, egg, garlic, parsley, basil, and
oregano with Mickey's famous marinara sauce.

Meat Lasagna

Broccoli, zucchini, cauliflower, carrots, onions,
garlic, egg, Mozzarella cheese, Ricotta cheese,
parsley, basil, and oregano with Mickey's famous
marinara sauce.

Veggie Lasagna 

Fresh Roma tomatoes, capers, Kalamata olives,
garlic, and olive oil with crushed red pepper flakes.

Puttanesca Ala Pasta

Your choice of cheese or meat ravioli served
with Mickey's famous marinara sauce.

Ravioli (vegetarian w/cheese)

Bow Tie pasta with butter, cream, mushrooms,
peas, Provolone, and grated Parmesan served
with chicken.

Pasta Alfredo (vegetarian w/ cheese)

Eggplant Parmigiano
Breaded eggplant with Mozzarella cheese,
topped with Mickey’s famous homemade
marinara sauce, and sprinkled with
Parmesan cheese.

S 80     M 125     L 170

Main Entrées
Serves: S (10-15), M (20-25), L (30-35)

Breaded, boneless, and skinless chicken
breast with Mozzarella cheese, topped with
Mickey’s famous homemade marinara sauce.

S 80     M 125     L 170

Chicken Parmigiano

Italian sausage, sautéed green and red bell
peppers, onions, and garlic with a dash of
Mickey’s famous marinara sauce.

S 80     M 125     L 170

Sausage & Peppers

Olive oil, lemon juice, red wine vinegar, soy
sauce, teriyaki sauce, salt, pepper, garlic, and
parsley.

S 75     M 125     L 170

Marinated Italian Chicken Thighs

Homemade meatballs made with ground beef,
ground pork, Parmesan cheese, egg, garlic,
parsley, and white onions, served in Mickey’s
famous marinara sauce.

S 80     M 125     L 170

Meatballs

Eggplant and bell pepper caponata with basil,
capers, and fresh tomatoes.

S 80     M 125     L 170

Eggplant Caponata

Lasagna
Serves: S (8-10), M (15-20), L (20-25)



Sicilian Pizza
Small: Half Pan 12.7" L x 10.3" W x 2.5" D
Large: Full Pan 20.7" L x 12.8" W x 3.3" D LS

Thick, airy crust proofed overnight, topped with our homemade pizza sauce,
tomato, basil, garlic, and melted Mozzarella cheese.

Margherita Siciliana 50 85

Thick, airy crust proofed overnight, topped with our homemade pizza sauce,
marinated artichokes, Kalamata olives, and melted Mozzarella cheese.

Siciliana Mediterranea 50 85

Thick, airy crust proofed overnight, topped with our homemade pizza sauce,
pepperoni, and melted Mozzarella cheese.

Pepperoni Siciliana 50 85

Thick, airy crust proofed overnight, topped with our homemade pizza sauce,
and melted Mozzarella cheese.

Mozzarella Siciliana 45 75

Small 12" , Medium 16" , Large 20"

Pizza

Mickey's homemade pizza sauce, ham,
pineapple, and Mozzarella cheese.

Hawaiian

Mickey's homemade pizza sauce, mushrooms,
green bell peppers, tomatoes, black olives,
red onions, and Mozzarella cheese.

Vegetarian
Mickey's homemade pizza sauce, pepperoni,
ham, sausage, onions, green peppers, black
olives, tomatoes, mushrooms, and Mozzarella
cheese.

Mickey’s Special

Chicken, BBQ sauce, red onion, and Mozzarella
cheese, topped with cilantro.

BBQ Chicken

Mustard, a touch of mayonnaise, Mozzarella
cheese, pastrami, and pickles.

Pastrami

Chicken, homemade pesto, cherry tomatoes,
and Mozzarella cheese.

Pesto Chicken

Mickey's homemade pizza sauce and
Mozzarella cheese.
Toppings: 
Anchovies, bacon, Canadian bacon,
capocolla, garlic, green peppers, jalapeño,
meatball, mushrooms, olives, onions, and
pepperoncini.

Cheese S 16     M 19     L 23 S 20     M 24     L 30

S 21     M 25     L 31

S 21     M 25     L 31
S 20     M 24     L 30

S 1     M 2     L 2

S 20     M 24     L30 S 21     M 25     L 31

Vegetarian‌Vegan‌Gluten free‌



Packages can be made vegetarian or vegan

Catering Trays

Packages

Assorted sandwiches with choice of one cold side.

The Classico 12 /person

Assorted sandwiches with choice of two cold sides.

The Classico Deluxe 15 /person

Choice of one leaf salad and one pasta.
Includes garlic bread.

The Italian Duo 12 /person

Choice of one leaf salad, one pasta, and one entrée.
Includes garlic bread.

The Italian Feast 18 /person

Choice of one leaf salad, two pasta, and two
entrées. Includes garlic bread.

The Italian Feast Deluxe 25 /person

Choice of one leaf salad and an assortment of three pizzas.

The Pizza Party Pack 12 /personAvailable

Packages Add-ons

Choice of an assortment of chocolate
chunk, double nut, and oatmeal
cookies (3" to 3.5").

Add cookies to any package · 2/person Add a cannoli to any package · 5/person

Cookies
Crisp chocolate-dipped shell filled with
Ricotta chocolate chip cream, and topped
with fresh peaches.

Cannolis

Serves: S (10-12), M (15-20), L (20-25)

An assortment of our Italian combo, turkey
bacon, Provolone, and Hermosa Chicken
with sliced chicken breast topped with
lettuce and tomatoes. Served with mustard,
and mayonnaise on the side.

Specialty Sandwich Tray

S 85     M 125     L 160

Available Available

S 75     M 115     L 150

An assortment of our Italian combo with
Provolone cheese, turkey with Provolone
cheese, and ham with Swiss cheese topped
with lettuce and tomatoes. Served with
mustard, and mayonnaise on the side.

Finger Sandwich Tray



Bruschetta 

Vegetarian‌Vegan‌Gluten free‌

70

55

Appetizers
Serves: S (10-15), M (20-25), L (30-35) S M L

Salami stuffed with cream cheese and pepperoncini.

Salami Delight Rollups 70 100 130

Turkey, cream cheese, chipotle mayonnaise, and lettuce, rolled up in a flour
tortilla.

Tortilla Delight Rollups 70 100 130

Lettuce, carrots, zucchini, cucumber, cream cheese and chipotle
mayonnaise, rolled up in a flour tortilla.

Tortilla Delight (veggie style) 100 130

A mixture of quality Italian salami, pepperoni, aged Provolone cheese,
Italian marinated olives, and mushrooms.

Antipasto Platter 75 105 140

Dried Roma tomatoes, basil, garlic, avocado, topped with salt, pepper,
balsamic vinegar, and olive oil. Served with toasted, sliced rolls.

90 115



70

Fresh basil leaves, fresh garlic, pine nuts, grated
Parmesan cheese, olive oil, salt, and pepper.

Pesto Pasta Salad

Fresh Idaho potatoes, celery, green onions, mayonnaise,
and a dash of yellow mustard.

Potato Salad 

Elbow macaroni, celery, green onions, mayonnaise, and a
dash of yellow mustard.

Macaroni Salad 

Rotelli pasta, broccoli, carrots, green onions, tomatoes,
olives, and a special Italian dressing.

Pasta Salad 95 135

Cold Sides
Serves: S (15-20), M (25-30), L (35-40) S M L

80 110 150

70 95 135

70 95 135

Seasoned chicken, green peppers, red peppers and red
onions dressed in teriyaki sauce, lemon juice, honey
balsamic vinegar, and imported olive oil.

Chicken Pasta Salad 85 115 160

Penne pasta, Feta cheese, Kalamata olives, tomatoes, red
onions, cucumbers, olive oil, and red wine vinegar.

Greek Penne Pasta 80 110 150

Fresh Roma tomatoes, fresh basil, garlic, olive oil, and a
dash of salt and pepper.

Bow Tie Pasta Salad 70 95 135

Hot Sides
Serves: S (10-15), M (20-25), L (35-40)

Fresh mushrooms marinated in teriyaki,
garlic, salt, pepper, and extra virgin olive oil.

Sauteed Mushrooms

Fresh mashed potatoes with garlic,
butter, cream, and parsley.

Zucchini, yellow squash, red bell
pepper, and red onion wedges with
freshly sliced mushrooms, sautéed with
olive oil, garlic, and a dash of salt and
pepper.

Garlic Mashed Potatoes Sautéed Vegetable Medley

S 80     M 110     L150

S 75 M 100 L145

S 75     M 100    L145



S 85     M 115     L 160

Arugula, avocado, hearts of palm, capers,
shaved Parmesan cheese, with a lemon
dressing.

Avocado Arugula Salad (vegan option)

Leaf Salads
Serves: S (15-20), M (25-30), L (35-40)

Lettuce, tomatoes, marinated artichoke hearts,
mushrooms, onions, pepperoncini, salami,
capicola, mortadella, and Provolone cheese.

Antipasto Salad

S 80     M 110     L 150

S 80     M 110     L 150

S 55     M 75     L 105

S 80     M 110     L 150

Fresh green leaf lettuce, crisp iceberg lettuce,
tomatoes, carrots, cucumbers, and red onion.

Tossed Green Salad

w/ House Dressingw/ Ranch

w/o cheese

w/o cheese

S 80     M 110     L 150

Mixed greens, marinated artichoke hearts,
marinated mushrooms, roasted red peppers,
Feta cheese, Kalamata olives, red onions, and
Roma tomatoes.

European Salad (vegan option)

S 80     M 110     L 150

Diced chicken breast, lettuce, tomatoes,
pepperoncini, black olives, and onions.

Chicken Breast Salad

Whole grilled chicken breast, avocado,
bacon, lettuce, tomatoes, and cucumbers.

Grilled Chicken Salad

Ham, Turkey, Cheddar Cheese, Hard Boiled Egg,
Bacon, Lettuce and Tomatoes

Chef Salad

40

Dessert S M L

Assortment of chocolate chunk, double nut, and oatmeal cookies (3" to 3.5").

Cake Bites are 2" x 2". Available in three flavors. 
Ricotta cake – yellow cake with whipped ricotta and vanilla, topped with powdered sugar. 
Chocolate cake – gourmet chocolate cake with chocolate fudge and walnuts.
Carrot Cake– carrot cake with finely shredded carrots, toasted walnuts, and cream cheese
filling, topped with cream cheese icing.

Assorted Cookie Tray

Cake Bites 

Cannoli Tray 

55 70

65

105

90

50

Small (24 pieces), Medium (48 pieces), Large (72 pieces)

Small (20 pieces), Medium (32 pieces), Large (44 pieces)

Crisp chocolate-dipped shell filled with Ricotta chocolate
chip cream and topped with fresh peaches.

Vegetarian‌Vegan‌Gluten free‌



Frequently Asked Questions
What catering services do you offer?

How far in advance do I need to place my order?

Is there a minimum order amount?

We offer three convenient catering options to fit your event needs:
Pickup
Delivery & Setup
Full-Service Catering

Pickup Orders: Place at least 24 hours in advance.
Delivery Orders: Place at least 72 hours in advance.
Full-Service Orders: Place at least 7 days in advance.
Rush Orders: Accepted based on availability (additional fees may apply). 
We never like turning away an order. If your timing is outside these
windows, reach out to us—we’ll do everything we can to make it work. 

Delivery Service: $250 minimum.
Full-Service Catering: $1,000 minimum. 

For more information go to mybellavitacatering.com

Online Orders: Serving fewer than 100 guests? Easily place your order online.

Concierge Team Service: Serving 100 or more guests? Our Concierge Team
is available Monday–Friday, 9:00 AM–5:00 PM via phone at 310-620-8144 or
email catering@bellavitahosp.com. They are ready to assist with
personalized menu planning, logistics, and event coordination.  

South Bay Delivery & Setup: 
$30 flat delivery fee + 10% gratuity (pre-tax). 
 Includes delivery and setup with disposable trays and serving utensils.
Optional: Plates, napkins, utensils, and chafing dishes available for an
additional cost.
Delivery to businesses, homes, and beach locations along the Strand. 

South Bay Full-Service Catering: 
$30 flat delivery fee + 18% gratuity (pre-tax). 
Includes staffing, complete setup, on-site service, and post-event
cleanup.
Optional: Plates, napkins, utensils, and chafing dishes available for an
additional cost.
Available for businesses and residences (other venues may be
possible—please inquire).


