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VEGETARIAN MENU  

ANTIPASTI 	
  
— Bruschetta of Vesuvian Tomatoes  
— House Marinated Gaeta Olives  
—Ricotta Stuffed Zucchini Blossoms  

	
  

PRIMO 	
  
— Pasta e Fagioli (Cannellini Beans) 

	
  	
  

SECONDO 	
  
— Parmigiana di Melanzane (Eggplant 
Parmesan)  
 

	
  

CONTORNI 	
  
— Grilled Peppers 
— Roasted Potatoes 
— Zucchine alla Scapece 

	
  

	
  

DOLCE 	
  
— Babà al Rum  
 
 

DIGESTVO  
— Limoncello 	
  

 
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
P R I C E :  6 5  E U R O  P E R  H E A D   
*Wine: 15 Euro per head for Anglianico (Red) 
and Falanghina (White Wine) UNLIMITED 
 
-Customized Wine Pairings Upon Request  
-Vegan Version Available   
-Gluten-Free Available  
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MEAT MENU  

ANTIPASTI 	
  
— Bruschetta of Vesuvian Tomatoes  
— House Marinated Gaeta Olives  
—Ricotta Stuffed Zucchini Blossoms  

	
  

PRIMO 	
  
— Neapolitan Style Ragù with Gragnano Pasta 

	
  

SECONDO 	
  
— Bracciole Beef Rolls (stuffed with prosciutto, 

parsley, garlic and Pecorino Romano) 
 

CONTORNI 	
  
— Grilled Peppers 
— Roasted Potatoes 
— Zucchine alla Scapece 

	
  

DOLCE 	
  
— Babà al Rum  
 
 

DIGESTVO  
— Limoncello 	
  

 
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
P R I C E :  7 5  E U R O  P E R  H E A D   
*Wine: 15 Euro per head for Anglianico (Red) 
and Falanghina (White Wine) UNLIMITED 
 
-Customized Wine Pairings Upon Request 

-Gluten-Free Available  
  
-   
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FISH MENU  

ANTIPASTI 	
  
— Bruschetta of Vesuvian Tomatoes  
— House Marinated Gaeta Olives  
— Ricotta Stuffed Zucchini Blossoms  

	
  

PRIMO 	
  
— Spaghetti alle Vongole (Clams) 

	
  

SECONDO 	
  
— Pesce all'Acqua Pazza (branzino with 

tomatoes, garlic and parsley) 
 
 

CONTORNI 	
  
— Grilled Peppers 
— Roasted Potatoes 
— Zucchine alla Scapece 

	
  

	
  

DOLCE 	
  
— Babà al Rum  
 
 

DIGESTVO  
— Limoncello 	
  

 
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
P R I C E :  8 5  E U R O  P E R  H E A D   
*Wine: 15 Euro per head for Anglianico (Red) 
and Falanghina (White Wine) UNLIMITED 
 
-Customized Wine Pairings Upon Request  
-Gluten-Free Available  
 
 
 



	
  
	
  

	
  
Sauced & Found | www.saucedandfound.com | +39 333 732 9708	
  

 
MEAT & FISH MENU  

ANTIPASTI 	
  
— Bruschetta of Vesuvian Tomatoes  
— House Marinated Gaeta Olives  
— Ricotta Stuffed Zucchini Blossoms  

	
  

PRIMO 	
  
— Spaghetti alle Vongole (clams) 
—Neapolitan Style Ragù with Gragnano Pasta 

	
  

SECONDO 	
  
— Pesce all'Acqua Pazza (branzino with 

tomatoes, garlic and parsley) 
  — Bracciole Beef Rolls (stuffed with prosciutto, 

parsley, garlic and Pecorino Romano) 
 
 

CONTORNI 	
  
— Grilled Peppers 
— Roasted Potatoes 
— Zucchine alla Scapece 

	
  

	
  

DOLCE 	
  
— Babà al Rum  
 
 

DIGESTVO  
— Limoncello 	
  

 
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
	
  
P R I C E :  9 5  E U R O  P E R  H E A D   
*Wine: 15 Euro per head for Anglianico (Red) 
and Falanghina (White Wine) UNLIMITED 
 
-Customized Wine Pairings Upon Request  
-Gluten-Free Available  
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BRUNCH MENU  
	
  

PASTRIES 	
  
— Ricotta Pear Scones  
— Caprese Tartlets (Flourless Chocolate Cake)  
— Pistacchio Cakelets  
— Assorted House Made Jams  

	
  

FRESH FRUIT BAR 	
  
— Melon  
— Grapes  
— Strawberries  
— ETC….……(Customizable)	
  

ASSORTED FRITTATAS 	
  
— Spinach and Ricotta   
— Sun-dried Tomato  
— Roasted Pepper and Capers  
— Pancetta and Onion  
— ETC….……(Customizable)	
  
	
  

BACON BUFFET 	
  
— Glazed Pancetta 
— Peppered Sopresatta  
— Baked Carbonara Cupcakes 

 
 
 
 
 
 
 

 
 

BOTTOMLESS BAR 	
  
— Bellini with Assorted Fresh Juices 
OR   
—  Bloody Mary with Vesuvian Tomato Juice 
and Neapolitan Condiments  
OR 
— Negroni 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
P R I C E :  6 5  E U R O  P E R  H E A D   
*Wine: 15 Euro per head for Anglianico (Red) 
and Falanghina (White Wine) UNLIMITED 
 
 

-Gluten-Free Available 
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EXTRAS 
 
FOOD 	
  
 
Gelato Cart 500 Euro 
Fried Fish Cup Cart 500 Euro 
Confetti Candy Buffet 250 Euro  
Wedding Cake Starting at 250 Euro 
Digestivo Bar (Limoncello, Meloncello, Nocino…) 300 Euro 
Cigar Bar 300 Euro 
Open Bar 45 Euro per head for 4 hours  
 

SERVICES  	
  
 
Opera Singer  400 Euro  
DJ 500 Euro  
String Quartet  1,000 Euro 
Manicure/ Pedicure  40 Euro 
*Customized Onsite SPA Day Packages Available Upon Request                                                                
 
 

EQUIPMENT  & DECOR 	
  
 
Table + Chair Rental  500 Euro 
Table Center Pieces (Candles) 15 Euro Per Table 
Table Center Pieces (Floral) Starting at 25 Euro Per Table 
Plates + Cutlery + Glasses + Linens Rental  400 Euro  
Floral Arrangements and Decor Prices Available Upon Request 
Ceremonial Rice Cups 100 Euro 
 


