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www.Tivolicatering.com  
Follow us on Instagram

@tivolicatering

82 Water St, Boston, MA 02109

BREAKFAST MENU
10 People Minimum

BREAKFAST ASSORTMENTS
All Sandwiches, Bagels & Burritos are Individually Wrapped 
and Labeled for Your Convenience!

BREAKFAST BURRITO $9 pp
Assortment of Our Fresh-Cracked Egg 
Burritos: Egg, American Cheese & Potato, Egg, 
Cheese & Potato with Ham, Bacon or Sausage 

BREAKFAST SANDWICH $7 pp
Assortment of Our Breakfast Sandwiches: Egg 
& American Cheese, Egg & Cheese with Ham, 
Bacon or Sausage

Bread Options: English Muffin, Croissant, 
Assorted Bagels & Gluten Free Bread (+ $2) 

BAGELS $5 pp
Freshly-Baked Assorted Bagels (with Cream 
Cheese, Butter & Jelly): Plain, Wheat, 
Everything & Sesame

PASTRY PLATTER $5 pp
Freshly-Baked Assorted Pastries: Muffins, 
Scones, Cinnamon Roll, Croissants & Danishes

HOT COFFEE OR TEA TOTES FOR 12 PEOPLE 
$30
Fresh Brewed Coffee or Tea. Includes Sugar, 
Sweeteners, Stirrers, Cream & Cups. 

FRESH LEMONADE OR ORANGE JUICE TOTES 
FOR 12 PEOPLE $30

FRESH FRUIT BOWL
Small  $45 (Serves 7 ppl) 
Large  $80 (Serves 15 ppl)

LOCAL MARKET FRESH BERRIES AND 
GRAPES BOWL $80

INDIVIDUAL YOGURT PARFAIT WITH FRESH 
BERRIES AND PREMIUM NUTS $8
- Please Inquiry for Our Special Family-Style
 
BREAKFAST SIDES
• Fresh-cracked Scrambled Eggs for 10 ppl 
$30 
• Home Fries for 10 ppl - $30
• Crispy Bacon for 10 ppl - $25
• Breakfast Sausage for 10 ppl - $25
• Whole Fruits - $2 each

BREAKFAST CATERING PACKAGES 
- Make it individual for + $1 per person

BREAKFAST BURRITO COMBINATION $16 per person
Your Choice of:
• One of Our Fresh-Cracked Egg & Home Fries Burritos: Egg & American Cheese, Egg & 
Cheese with Ham, Bacon or Sausage 
• One of Your Favorite Pastries: Chocolate Chip Muffin, Blueberry Muffin or Chocolate 
Croissant
• Accompanied with a Fresh Fruit Bowl

BREAKFAST SANDWICH COMBINATION $15 per person
Your Choice of:
• One of Our Fresh-Cracked Egg Sandwiches: Egg & American Cheese, Egg & Cheese with 
Ham, Bacon or Sausage
• Served on a English Muffin, Croissant, Bagel or GF Bread (+ $2) 
• One of Your Favorite Pastries: Chocolate Chip Muffin, Blueberry Muffin or Chocolate 
Croissant
• Accompanied with a Fresh Fruit Bowl

FAMILY-STYLE BREAKFAST COMBINATION  $20 per person
• Fresh-cracked Scrambled Eggs, Breakfast Sausages, Home Fries, Crispy Bacon & an 
Assortment of Bagels Served with Butter, Jams and Cream Cheese

CHEESE      $13 / $19  

PEPPERONI $15 / $22 

VEGGIE     $16 / $26 
Green Pepper, Onion & Mushrooms

PROSCIUTTO & ARUGULA $16 / $26
Prosciutto, Sun-dried tomatoes, Basil Pesto, 
Alfredo Sauce, Mozzarella & Arugula

MEATLOVERS $16 / $26
Pepperoni, Bacon, Grilled Chicken Breast & 
Italian Sausage

MARGHERITA     $16 / $26 
Tomatoes, Basil & Mozzarella

CHICKEN, BACON & RANCH $16 / $26  
Grilled Chicken, Bacon, Mozzarella & Ranch

BBQ CHICKEN $16 / $26 
Grilled Chicken, BBQ sauce & Mozzarella 
cheese

BLUE CHEESE & BUFFALO CHICKEN $16 / $26 
Grilled Chicken, Buffalo Sauce, Blue Cheese & 
Mozzarella

CHICKEN, BROCCOLI & ALFREDO  $16 / $26 
Grilled Chicken, Broccoli Florets, Alfredo Sauce 
& Mozzarella

MEDITERRANEAN     $16 / $26 
Tomatoes, Feta Cheese, Olives & Spinach

STEAK BOMB - $16 / $26 
Steak, Peppers, Onions & Mozzarella

FOUR CHEESE     $16 / $26 
Ricotta, Mozzarella, Romano & Provolone 
Cheese

NUTELLA     $16 / $26 
Nutella, Strawberries & Melted Italian 
Parmesan Cheese

PIZZAS 

BLUE CHEESE & BUFFALO CHICKEN $55
Grilled Chicken, Buffalo Sauce, Blue Cheese, 
Mozzarella & Romano Cheese

CHICKEN, BROCCOLI & ALFREDO $55
Grilled Chicken, Broccoli Florets, Alfredo Sauce, 
Mozzarella & Romano Cheese

CHICKEN, BACON & RANCH $55
Grilled Chicken, Bacon, Mozzarella, Romano 
Cheese & Ranch

CHICKEN PARMESAN $55
Breaded Chicken, Mozzarella & Romano Cheese 

MEATLOVERS $55
Pepperoni, Bacon, Grilled Chicken Breast, 
Sausage, Mozzarella & Romano Cheese

SAUSAGE & CARAMELIZED ONIONS $55
Caramelized Onions, Sausage, Mozzarella & 
Romano Cheese

STEAK & CHEESE $55
Steak, Mozzarella & Romano Cheese

SPINACH, TOMATO & FETA     $55  
Spinach, Tomato, Feta, Mozzarella & Romano  
Cheese

VEGGIE     $55  
Green Pepper, Onion, Mushrooms, Mozzarella 
& Romano Cheese

CALZONES

COOKIES TRAY  $30 / $50 
Assortment of our freshly baked cookies 
including Chocolate Chip, Oatmeal, Macadamia 
and seasonal selections, garnished with 
Strawberries & Grapes

COOKIES & BROWNIES TRAY $40 / $60 
Assortment of our fresh cookies and Brownies, 
garnished with Strawberries & Grapes

CANNOLI TRAY $45 / $80
Cannoli Tray featuring Crisp Cannoli Shells 
filled with a blend of Creamy Ricotta & 
Chocolate Drops, garnished with Strawberries 
& Grapes

ITALIAN PARADISE TRAY $50 / 90
Assorment of our freshly baked Cookies, 
Brownies, Cannolis and Pastries, garnished 
with Strawberries & Grapes

TIRAMISU CUP $8 each
A delightful blend of Espresso-soaked 
Ladyfingers layered with Velvety Mascarpone 
Cream & finished with a dusting of Cocoa

DESSERTS
Small (5-8) Large (12-15)

Small Pizza 12” Large Pizza 18” 
 Pizzas are cut into 8 Slices 

Gluten Free, Vegan  and Wheat Dough Options Available 

• Individual Cookies  $3 / $5
• Chocolate Chip Gluten Free Cookie  $5
• Individual Brownies  $5
• Chips  $2
• Dasani Water Bottle $2.50
• Canada Dry Seltzer Can $2.50

• Canned Sodas  $2.50
• Bottled Sodas 20oz.  $3.5
• Gold Peak Tea 18.5oz  $4
• Minute Maid Juices 12oz  $4
• Vitamin Water  $4
• Monster Energy  $5

BEVERAGE & SIDES

All catering orders are complete with setup, including plates, 
napkins and utensils. 

Before placing your order, please informe your server if a 
person in your party has any food allergies.

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



= Veggie = Vegan = Gluten Free = Dairy Free

CATERING MENUTOASTED CHEESE RAVIOLI     $25 (30 
Servings)
Our Toasted 4 Cheese Ravioli featuring a 
smooth, creamy filling made with a custom 
blend of Ricotta, Romano, Asiago & Parmesan 
cheeses wrapped in a thin, tender dough, 
Served with Side Marinara Sauce 

TOMATO BRUSCHETTA    $30 (10 Servings)
Our classic Tomato Bruschetta topped with 
Parmesan Cheese, Ripe Tomatoes, & Fresh 
Basil, served on perfectly Toasted Bread 

ARANCINI      $20 (20 Servings)
Our Delicious Arancini filled with a creamy 
Fontina Cheese inside a Golden Risotto Shell, 
perfectly paired with our Homemade Marinara 
Sauce 

ANTIPASTO PLATTER     $130 (Serves 12 to 15 
ppl) 
Our Special Antipasto platter with Prosciutto, 
Salami, Fresh Mozzarella, Marinated Artichoke 
Hearts, Roasted Red Peppers, Grilled 
Eggplant, Black Olives, Tomatoes & 
Pepperoncini

TRADITIONAL BURRATA     $25 (Serves 6 to 
8ppl)
Our classic Burrata, served with Braised 
Cherry Tomatoes & Fresh basil, perfectly 
paired with our Toasted Bread

STUFFED ZUCCHINI BOATS     $25 (Serves 6 
to 8ppl)
Our Zucchini Boats generously stuffed with 
our rich Bolognese Sauce & topped with 
Parmesan Cheese

APPETIZERS

COLD SANDWICHES 

$14 pp
All Sandwiches And Wraps are Available on White or Whole Wheat Focaccia, Italian 
Bread, Baguette, Whole Wheat Wrap or Gluten Free Bread (+ $2)
All of our Sandwiches and Wraps are Cut in Half, Wrapped and Labeled Individually 
For Your Convenience.

SANDWICHES & WRAPS

HOT SANDWICHES
CHICKEN PARMESAN Lightly Breaded Chicken 
Breast, Provolone & Marinara Sauce 

GRILLED CHICKEN PONZA Grilled Chicken 
Breast, Provolone, Your Choice of Spicy or 
Regular Avocado Spread, Green Beans & 
Tomato Relish 

MEATBALL Meatballs, Provolone & Marinara 
Sauce  

CIGLIANO Italian Sausages, Chipotle Sauce, 
Provolone, Roasted Red Peppers & Onions

STEAK AND CHEESE Sizzling Shaved Steak, 
American Cheese, Grilled Mushrooms, Peppers 
& Onion

EGGPLANT PARMESAN       Baked layers of 
Eggplant, Mozzarella, Marinara Sauce & 
Parmesan 

PORTOBELLO      Portobello Mushroom, 
Gorgonzola, Roasted Red Peppers, Tomato, 
Caramelized Onions & Mixed Greens 

SOUPS & SALADS

GARDEN                Grape tomato, Carrots, 
Black Olives, Cucumber, Green Pepper, Pickled 
Red Onion, Romaine, Mixed Greens & Balsamic 
dressing – $45 / $65 / $95 

CAESAR     Shredded Parmesan, Croutons, 
Romaine & Caesar dressing – $45 / $65 / $95 

GREEK        Pickled Red Onion, Tomato, 
Carrots, Feta Cheese, Kalamata Olives, 
Cucumber, Romaine, Mixed Greens & Greek 
dressing – $50 / $70 / $100

CAPRESE         Fresh Mozzarella, Grape 
Tomato, Fresh Basil, Romaine, Mixed Greens & 
Balsamic dressing – $50 / $70 / $100 

CAVOLO       Cucumber, Tomato, Carrots, 
Roasted Chickpeas, Shredded Parmesan, 
Pickles, Fresh Kale, Romaine & Lemon 
Vinaigrette – $55 / $75 / $105  

GIULIA          Avocado, Cucumber, Sweet 
Roasted Corn, Pickled Red Onion, Roasted 
Chickpeas, Feta Cheese, Red Cabbage, 
Romaine & Lemon Vinaigrette – $60 / $80 / 
$110 

- You can ADD Grilled Chicken to any salad for $15 (sm) / $25 (md) / $35 (lg)

SOUP FOR A GROUP 12OZ. CUPS  $7 pp 

Your Choice of Soup. Served with Bread.

• Tomato Bisque Soup         Slow-simmered Tomatoes, Carrots & Sautéed Garlic in a rich 
blend of cream with Fresh Chopped Basil 

• Buffalo Chicken Soup  Tender Chicken simmered in a rich blend of Carrots, Celery & 
Onions in a creamy Blue Cheese & Butter sauce with a tangy kick of Cayenne Pepper 

• Seasonal Soup (Subject to availability)

LUNCH SANDWICH BOX $18 pp

Perfect for Office Catering Orders, Customize 
your Lunch Box with your Choice of:

• Any Sandwich or Wrap
• Bag of Chips
• Fresh Cookie (GF available) 

LUNCH SALAD BAG $19 pp

Your Choice of Salad, Bag of Chips and a Fresh 
Cookie (GF available) 

LUNCH BOXES AND BAGS
CORPORATE LUNCH  $18 pp

• Assortment of Hot & Cold Sandwiches and Wraps
• Bag of Chips 
• Cookies & Brownies 
• Garden, Caesar, Greek or Caprese Salad +$2
• Assortment of Drinks - Water, Soda, Iced Tea    
and Juices +$2

COMBINATION

CHICKEN PARMESAN  $70 / $100 / $150
Tender, Breaded Chicken Breast Topped with 
Marinara Sauce and Melted Mozzarella and 
Parmesan cheese, Served Alongside Creamy 
Mashed Potatoes and your Choice of White or 
Brown Rice 

CHICKEN MARSALA $70 / $100 / $150 
Pan-fried Chicken Smothered in a Creamy Wine 
and Mushroom Sauce, Served with your Choice 
of Brown or White Rice and a Side of Roasted 
Vegetables.

EGGPLANT PARMESAN     $100 Sm (Serves 
9-12) / $180 Lg (Serves 18-22) 
Layers of Breaded and Fried Eggplant Slices 
Baked with Marinara Sauce and Melted 
Mozzarella and Parmesan Cheese.

STEAK TIPS  $85 / $150 / $230
Juicy, Marinated Steak Tips Grilled to 
Perfection and Served with Tivoli’s Signature 
Roasted Potatoes and Steamed Asparagus. 

ENTRÉSS

BAKED ZITI       $50 / $75 / $110  
Ziti Pasta Baked in a Rich Marinara Sauce with 
Layers of Creamy Ricotta, Melted Mozzarella, 
and Parmesan Cheese, Topped with Fresh Basil 
& a Hint of Garlic.

CLASSIC LASAGNA $100 Sm (Serves 9-12) / 
$180 Lg (Serves 18-22)
Our Italian Lasagna is a Culinary Masterpiece 
Featuring Layers of Tender Pasta, Rich 
Bolognese Meat Sauce, Creamy Béchamel, and 
Melted Mozzarella & Parmesan Cheese. Baked 
to Perfection, this Classic Dish Offers a Hearty 
and Satisfying Taste of Italy in Every Bite.

PASTA WITH MARINARA SAUCE          $45 / 
$65 / $90
Al Dente Pasta Tossed in a Vibrant Marinara 
Sauce Made from Ripe Tomatoes, Garlic & 
Fresh Basil
 
  - With Chicken Parmesan $70 / $100 / $150
Tender, breaded chicken breast topped with 
marinara sauce and melted mozzarella and 
Parmesan cheese

FETTUCCINE ALFREDO     $50 / $70 / $100 
Al Dente Fettuccine Pasta in Tivoli’s Creamy 
Alfredo Sauce Made with Butter, Heavy Cream 
& Parmesan Cheese
  - With Chicken $70 / $100 / $150
  - With Shrimp  $85 / $150 / $230

CHICKEN & BROCCOLI $70 / $100 / $150
Sautéed Chicken & Tender Broccoli Florets 
Tossed with Al Dente Pasta in Alfredo Sauce.

PENNE BOLOGNESE $80 / $120 / $180
Al Dente Penne Pasta Topped with a Hearty, 
Slow-cooked Bolognese Sauce Made from 
Ground Beef, Tomatoes, Onions & a Blend of 
Aromatic Herbs. 

CHICKEN PICCATA      $70 / $100 / $150  
Tender, Pan-seared Chicken Breasts Simmered 
in a Zesty Lemon-caper Sauce with a Splash of 
White Wine, served over penne pasta.

ROASTED VEGETABLES RAVIOLI                      
$70 / $100 / $150 
Our delicious Ravioli with Roasted Carrots, 
String Beans, Cauliflower, Broccoli, Sweet Peas, 
Sweet Corn, Caramelized Onions & Red 
Peppers, Wrapped in Medallion-shaped Vegan 
Pasta. Served with marinara sauce, this dish 
offers a satisfying, plant-based option.

POTATO GNOCCHI      $80 / $120 / $180 
Fresh, Homemade-style Gnocchi Made from 
Whole Yukon Gold Potatoes, Served with Rich 
Bolognese Sauce.

PASTAS

Family-Style accompanied with assorted Fresh Homemade rolls and butter
4-7 Sm | 8-12 Md | 18-20 Lg

Family-Style accompanied with assorted Fresh Homemade rolls and butter
Gluten Free Pasta Available 
4-7 Sm | 8-12 Md | 18-20 Lg 

Family-Style accompanied with assorted Fresh Homemade rolls and butter
4-7 Sm | 8-12 Md | 18-20 Lg

GRANO BOWLS
Family-Style accompanied with assorted Fresh Homemade rolls and butter

4-7 Sm | 8-12 Md | 18-20 Lg

BELLUNO            – Avocado, Tofu, Broccoli, 
Kale, Brown Rice & Lemon Vinaigrette Dressing  
$60 / $85 / $120 

TUSCANY         – Beets, Grilled Chicken, 
Broccoli, Kale, Sweet Roasted Corn, Almonds, 
Quinoa & Balsamic Vinaigrette $65 / $90 / 
$130

SAPRI     – Warm Portobello Mushroom, 
Breaded Chicken, Cucumber, Basil, Cabbage, 
Walnuts, Quinoa, Baby Spinach & Lemon 
Vinaigrette Dressing $65 / $90 / $130 

LUCA     – Grilled Chicken, Roasted Sweet 
Potato, Apple, Goat Cheese, Almonds, Brown 
Rice, Romaine & Balsamic Vinaigrette  $65 / 
$90 / $130 

HOT WRAPS Served with choice of rice (brown or white) 
or romaine

BUFFALO CHICKEN  Breaded Chicken, Celery, 
Rice, Hot Sauce & Blue Cheese Dressing in a 
honey wheat tortilla 

BBQ CHICKEN     Grilled Chicken, Caramelized 
Onions, Rice & BBQ Sauce in a honey wheat 
tortilla 

FOGGIA  Grilled Chicken, Spicy or Regular 
Avocado Spread, Tomato Relish, Swiss Cheese 
& Rice in a honey wheat tortilla

BARI     Roasted Corn, Tomato, Roasted Red 
Peppers, Goat Cheese, Sunflower Seeds, 
Organic Quinoa, Lemon Juice and Extra Virgin 
Olive Oil & Rice in a honey wheat tortilla 

PALERMO      Pesto, Portobello Mushrooms, 
Roasted Red Peppers, Provolone & Rice in a 
honey wheat tortilla 

NAPLES       Black Beans, Pineapple Salsa, 
Cheddar Cheese, Guacamole, Chipotle Mayo & 
Rice served in a honey wheat tortilla 

TIVOLI - Prosciutto di Parma, Pistachio Cream, 
Fresh Mozzarella, Fresh Tomato, Extra Virgin 
Olive Oil, Fresh Basil & Chopped Pistachio 

POLLA - Grilled Chicken, Bacon, Tomato, 
American Cheese & House-Made Chipotle 
Mayo 

VARZI - Chicken salad, Red Grapes, Romaine & 
Tomato

BAROLO - Roasted Turkey, Cranberry sauce, 
Swiss Cheese, Romaine, Tomato & Mayo 

ALBA - Homemade Tuna Salad, Guacamole, 
Pickle, Romaine & Tomato 

PIANOSA - Grilled Chicken, Imported Ham, 
Provolone, Bacon, Tomato, Romaine & Herb 
mayo  

CAPRAIA      - Pesto Sauce, Fresh Mozzarella 
& Tomato  

VEGGIE FOCACCIA               - House-Made 
Hummus, Cucumber, Pickle, Carrots, Avocado, 
Tomato, Roasted Red Peppers & Baby Spinach  

STRAWBERRY MOLISE       Fresh Strawberry, 
Goat cheese, Apple, Walnuts, Mixed Greens, 
Fresh spinach, Raisins & Balsamic vinaigrette in 
a honey wheat tortilla 

TURKEY BACON  Roasted Turkey, Bacon, Fresh 
Mozzarella, Mayo, Roasted Red Peppers, 
Romaine & Mixed Greens in a honey wheat 
tortilla

MILAN Our Chicken Salad, Almonds, Dried 
Cranberries, Provolone, Herb Mayo, Romaine & 
Mixed Greens in a honey wheat tortilla

MONZA Grilled Chicken, Bacon, Dijon Mustard, 
Provolone, Tomato & Arugula in a honey wheat 
tortilla

CAESAR     Parmesan Cheese, Croutons, 
Romaine & Caesar Dressing in a honey wheat 
tortilla 

FLORENCE             Avocado, Cucumber, 
Carrots, Garbanzo Beans, Roasted Red 
Peppers, Tomato, Hummus, Organic Spinach in 
a honey wheat tortilla 

COLD WRAPS


