
Catering

 CHRISTMAS DAY “SUNDAY SAUCE”
house made rigatoni with

san marzano plum tomato sauce and an array of slow cooked meats:
meatballs, sweet italian sausage, beef braciole

$150, serves four to six

OSSO BUCO
slow braised pork shanks, natural jus, root vegetables

$20 per piece

6oz LOBSTER TAILS
stuffed with a crab, lobster and freselle seafood stuffing

$30 per piece

GAMBERI INVOLTINI
u10 shrimp stuffed with a crab, lobster and freselle seafood stuffing

$10 per piece

PRIME RIB of BEEF  
USDA prime ribeye roast seasoned with sea salt, cracked pepper and herbs,

cooked to your liking and served with au jus and horseradish sauce / $35/lb 

CHATEAUBRIAND  
USDA prime tenderloin roast seasoned with sea salt, cracked pepper and herbs,
cooked to your liking and served with au jus and horseradish sauce / $40/lb

CENTER of the TABLECENTER of the TABLE
 main courses available as “heat and serve” with included
instructions provided to make your preparation seamless!

Our full catering menu is also available!

appetizers and sidesappetizers and sides

SHRIMP COCKTAIL
u10 shrimp, san marzano cocktail sauce / 42 (1 dozen)

OYSTERS
duxbury gems, creamed spinach, hollandaise, breadcrumb / 36 (1 dozen)

CLAMS CASINO
broiled clams with breadcrumb, pancetta, roasted pepper and butter / 30 (1 dozen)

INSALATA di MARE
chilled scungilli, shrimp and calamari dressed with lemon and evoo / 100 (half tray)

BACALA
grilled salt cod, hot and sweet peppers, celery and olives / 100 (half tray)

BURRATA
hot house heirloom tomatoes, fresh basil / 70 (half tray)

 
STUFFED MUSHROOMS

italian sausage and freselle stuffing / 65 (half tray)

MEZZALUNA
half moon butternut squash ravioli, sage brown butter / 65 (half tray)

BABY CARROTS
roasted with a maple and brown sugar glaze / 60 (half tray)

PANZANELLA
delicata squash, brussels, focaccia, cider vin, asiago / 60 (half tray)

CREAMED SPINACH
garlicky spinach, parmigiano bechamel / 75 (half tray)

CACIO e PEPE MAC ‘n CHEESE
rigatoni, parmigiano, pecorino, black pepper, breadcrumb / 75 (half tray) 

to place an order: info@solevokitchen.com
order deadline: friday 12/20
pickup available all month

last pickup 12/23 at 6pm *closed christmas eve
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