
 

 

FAMILY STYLE/BUFFET TRAYS 

 

SALADS  

serves 6-8 

 

Chopped Buongustaio Salad    $49.95 

Spring mix, organic arugula, grape tomatoes, fresh basil, corn, shredded 

carrots, and fresh mozzarella with lemon basil vinaigrette 

 

Mediterranean Salad       $49.95 

Romaine, grape tomatoes, red onion, persian cucumbers, feta, and chickpeas 

with lemon basil vinaigrette 

 

Cappelli House Salad       $44.95 

Spring mix, chopped tomatoes, cucumbers, shredded carrots with lemon basil 

vinaigrette 

 

Caesar Salad       $49.95 

Traditional Caesar, homemade ciabatta croutons with house made dressing 

  

Arugula and Tomato Salad     $54.95 

Organic baby arugula, grape tomatoes, shaved parmigiano with lemon basil 

vinaigrette 

  

Roasted Veggie Farro Salad     $64.95    

Roasted cauliflower, broccoli, zucchini, carrots, and farro topped with a mix of 

fresh cilantro, dill, mint, and goat cheese served with red wine shallot 

vinaigrette. 



 

Moroccan Quinoa Salad     $64.95 

Spicy roasted cauliflower, spiced chickpeas, organic arugula, shredded red 

cabbage, pickled shallots and tricolor quinoa served with a lemon tahini 

dressing. 

 

Greek Spinach Salad      $59.95  

Roasted eggplant, grape tomatoes, hothouse cucumber, kalamata olives, feta, 

fresh chopped spinach, fresh parsley and chickpeas served with lemon basil 

vinaigrette 

 

+ Add protein to any salad: 

Pan-Seared Rosemary Chicken - $30 

Oven Roasted Salmon - $44 

Pan-Sautéed Lemon Oregano Argentinian Shrimp - $42 

 

 

FAMILY DINNERS 

PASTA - serves 6-8 

Our sauces are all homemade using only the finest ingredients 

Four Cheese Ravioli with Pomodoro Sauce   $64.95 

Cheese Tortellini Alfredo     $64.95 

Penne Vodka       $59.95 

Rigatoni Bolognese       $69.95 

Lasagna Pomodoro      $70.00 

(Lasagna Bolognese +$10 Or Veggie Lasagna +10) 

Penne Arrabbiata (spicy Pomodoro)   $64.95 

 

+ Add protein to any pasta dish: 

Pan-Seared Rosemary Chicken - $30 

Oven Roasted Salmon - $44 

Pan-Sautéed Lemon Oregano Argentinian Shrimp - $42 

 



 

ENTRÉES – serves 6 

 

Chicken Piccata       $79.95 

Scaloppine with white wine, lemon, capers, and fresh sage 

sub with Salmon +$10/ Branzino +$20/ Veal +$25 

 

Chicken Parmigiana      $74.95 

Cutlet with pomodoro sauce, parmigiano and provolone 

sub with Eggplant NC/ Veal +$25 

 

Chicken Al Limone      $74.95 

Scaloppine with fresh lemon, lemon zest, fresh sage and demiglace  

sub with Salmon +$10/ Branzino +$20/ Veal +$25 

 

Chicken Mediterranean     $82.95 

Scaloppine with grape tomatoes, white wine, capers, kalamata olives, fresh 

rosemary and sage 

sub with Salmon +$10/ Branzino +$20/ Veal +$25 

 

Chicken Cutlets       $69.75 

Lightly breaded and pan sautéed to golden perfection 

sub with Salmon +$10/ Branzino +$20/ Veal +$25 

   

Hand Made Meatballs  (30 pieces)    $49.95 

Lean ground beef eggs, parsley, pecorino cheese and garlic simmered in 

homemade pomodoro sauce 
 

 

 

 

 

 

 

 

 

 

 



SIDES serves 6-8 

- Sautéed Zucchini with Garlic and Sage $44.95 

- Oven Roasted Potatoes with Garlic, Rosemary and Thyme $34.95 

- Oven Roasted Broccoli, Cauliflower, Zucchini and Carrots $54.95 

- Sautéed Lemon Garlic Green Beans $39.95 

- Sautéed Spinach with Garlic and Lemon $44.95 

- Roasted Eggplant with Garlic, Parsley, Lemon and Feta $49.95 

- Spicy Broccoli Rabe $54.95 

 

HOME MADE SAUCES BY THE QUART 

Lasts one week in the fridge and up to three months in the freezer 

One quart = four cups 

Bolognese       $15.00/ 1 Qt 

Pomodoro       $13.00/ 1 Qt 

Pomodoro and Meatball     $15.00/ 1 Qt 

Buongustaio       $15.00/ 1 Qt 

-Tomato sauce with mushrooms, peas and bacon 

 

SOUPS BY THE QUART 

Wholesome and deeply nourishing, rich in protein and restorative. 

Lasts one week in the fridge and three months in the freezer 

 

Tuscan Bean Bisque      $13.95/ 1 Qt. 

Slow cooked and blended cannellini beans with garlic, fresh sage, and 

vegetable broth 

Butternut Squash Soup     $14.95/ 1 Qt. 

Velvety soup with leeks, shallots, onions, carrots, fresh sage, and roasted 

butternut  

Lentil Turmeric Soup      $13.95/ 1 Qt. 

Onions, carrots, garlic, fresh spinach, cumin, coriander, turmeric, fresh parsley, 

and lemon 

 



 

STEFANIA’S CRAFT KITCHEN  

Fresh Vinaigrettes and Savory Sauces 

Made with fresh herbs, shallots and real olive oil, these vinaigrettes are not only 
great dressings for salads, but they are amazing to marinate chicken, fish or beef 

or use to dip fresh and roasted vegetables 

 

Vinaigrettes - $8.95/8.5oz bottle 

Lemon Basil 
Cilantro Lime 
Lemon Thyme 

Red Wine Shallot 
Avocado Jalapeno Vinaigrettes 

 
 

Savory Sauces - $6.95/8oz container 
Garlic Cilantro Sauce 

Herb Balsamic Dip 

 

 

 

ORDERING IS EASY! 

Please allow us a 24-hour notice or more for your orders. Place the order 

via email at info@cappelliskitchen.com or call us at 239-597-2782 and we 

will schedule the delivery or pick-up, date and time 

 

 

 

 

 

 

 

$5.00 delivery fee will be added to all delivery orders. Gratuity is not included but always welcome! 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. 
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