Baratta’s Restaurant = B Café Baratta’s

2320 South Union et RS State Historical Museum
Des Moines, IA 50315 ER’R&IL F&é 600 E Locust
515-243-4516 phone . = Des Moines, 1A 50319
515-243-5324 fax 515-281-3294 phone

515-281-4658 catering 515-281-3201 fax
www.barattas.com 515-281-4658 catering

Stations Menu

Choose Three Stations for $23.95/person
Choose Four Stations for $29.95/person

Antipasti Station :
Antipasti Tray — rolled Italian meats, cheeses, marinated vegetables
Crudite with Dip — Assorted cut raw vegetables
Tomato Basil Bruschetta

Pasta
Penne with our Traditional red sauce
Bowtie with homemade white sauce
Meatballs & Italian Sausage

More Pasta
Southwest Pasta — roasted red peppers and mushrooms sauteed in olive oil with
Italian sausage, garlic and parmesan cheese tossed with penne noodles
Pollo Penne — sauteed chicken breast with button mushrooms and fresh roma
tomatoes tossed with penne pasta in a pesto cream sauce
Cheese Ravioli — pasta pillows stuffed with ricotta and parmesan cheeses and
smothered in a tomato cream sauce

Carving Station
Choose from chef carved Sugar Cured Ham, Smoked Turkey Breast,
or Roast Beef
Served with fresh baked rolls and condiments
Choose Beef Tenderloin or Prime Rib +$4/person

Hot Hors d’ oeuvres
Spinach & Artichoke Dip with crisp pita chips
‘Stuffed mushroom caps
- Chicken amaggio morso




Cheese Board
Cubed cheddar, Swiss, and pepper jack cheeses
Apricot Stilton
Sundried Tomato Pate
Assorted breads and crackers

Sandwich Station
Pinwheel Wraps
Grinder Sliders
Mini Reuben

Bar Food
Chicken Drummies
Mini Meatballs in Red Sauce
Tortilla chips with salsa and homemade guacamole

Salads
Caesar Salad
Pasta Salad
Tomato Marinade

Soup Station
Pepper Cheese Soup
Tomato Basil Bisque
Mini Grilled Cheese Sandwiches

Taco Bar
Flour tortillas and tortilla chips
Seasoned Beef or Chicken
Salsa, guacamole, sour cream, and shredded cheese

Seafood Station +$3/person
Shrimp Cocktail
Shrimp and Scallop Ceviche
Smoked Salmon and Artichoke dip

All of the above menu pricing includes all plates, napkins, and flatware as necessary. We will provide table
linens. We provide a professional, uniformed staff. The above menus will be served for up to two hours.
Some of the hors d’ oeuvres may be stationary while others may be passed by servers. Availability of some
menu items may vary depending on event facility. The above menu pricing is based on a minimum of 100
guests. A service fee of 21% and state tax of 6% will be added to the final bill. All pricing is subject to change.

I would be happy to customize a menu to best suit your needs. If you would like to make changes or have
questions, or to reserve this event, please contact me.



