
2118 Schoenersville Rd.
Bethlehem, PA 18017

610-419-6545

fiammaitaliangrill.com
Fiamma610@gmail.com

Desserts
Tiramisu, Cannolis, New York 

Style Cheesecake, Italian 
Lemon Cream Cake & 

Chocolate Cake
$7 Per Person

Mini Cannoli $2.50 Per Person

Cookie Trays (assorted by the lb)
$10 per lb.  |  Minimum – 2 lbs.

Assorted Mini Desserts
*Market Price*  |  Minimum – 2 lbs.

Seven Layer Rainbow Cookies
*Market Price*  |  Minimum – 2 lbs.

Additions
Utensils, Cups, Plates & Napkins

 $5 Per Person
$10 Charge per Chaffer Setup

 Please inquire if there is an item you 
would like that is not listed

All catering orders require a 20%
 non-refundable deposit on day of booking

Salads Half/Full 

Caesar  45/80
Chopped Romaine Hearts, Garlic Croutons, 
Shaved Parmigiano Regiano Cheese

Caprese  65/120
Fresh Mozzarella, Tomato, Oranges, Roasted 
Peppers, Kalamata Olives, Basil infused Evoo

Arugula  55/100
Oven Dried Tomato, Kalamata Olives, 
Pancetta Lardons, Lemon Evoo Vinaigrette, 
Shaved Parmigiano Regiano

Wedge  55/100
Crumbled Gorgonzola, Pancetta Lardons, Onions,
Tomato, Gorgonzola Dressing, Balsamic Glaze

Antipasto  65/120
Prosciutto, Soppressata, Ham, Salami, Sharp Cheese, 
Roasted Red Peppers

Seafood
Shrimp, Scallops, Calamari, Mussels, Clams, 
Lemon, Evoo Dressing   *Market Price*

Fiamma  65/120
Tomatoes, Oranges, Fresh Mozzarella, Olives,
Onion, Evoo, Basil

House  50/90
Spring Mix, Cherry Tomatoes, Kalamata Olives, 
Roasted Red Peppers, Onions, Mozzarella, Croutons

Additions
Chicken 1/2 tray $20 full $35
Shrimp 1/2 tray $35 full $60
Salmon $8 per piece  (6oz)

Half Trays 8-10 People max
Full Trays 17-20 People max

Catering 
Menu

Nov 7, 2024

Name  __________________________________  

Phone Number  ___________________________  

E-mail  __________________________________  

Occasion  ________________________________  

Date of Party  _____________________________  

Approximate Number of Guests  ______________  

Party Cost Estimate  _______________________  

Deposit  _________________________________  

Signature ________________________________

Every Event is Unique, 
Which is Why We Offer 

a Wide Range of options 
That Can Be Customized to 
Create the Perfect event 
for you and your guests.



Chicken Half 80/Full 150 
Veal Half 95/Full 180

Shrimp Half 85/Full 160

Parmigana
Tomato Sauce, Mozzarella Cheese

Broccoli
Broccoli, Onions, Garlic, Basil, White Wine 

Marsala
Mixed Mushrooms, Red Onion

Picatta
Onions, Roasted Red Peppers, Capers, White Wine, 
Lemon, Butter

Fantasy
Roasted Peppers, Artichoke Hearts & Sun-Dried
Tomatoes in Blush Cream Sauce

Scallopini
Peppers, Mushrooms, Sun-Dried Tomatoes, 
Artichoke Hearts in a Marsala Demi-Glaze

Francaise
Egg Dipped, Lemon Butter, White Wine

Scampi
Lemon, Butter, Garlic, White Wine

Florentine
Onions, Mushrooms, Sun-Dried Tomatoes, Spinach 
Marsala Cream Sauce

Cajun Creole Sauce
Mushrooms, Onions, Diced Tomato White Wine 
Basil Cajun Spicy Creole Sauce (not available with veal)

Vegetarian Half 60/Full 110

Eggplant Parmigiana
Eggplant Baked in a Light Basil Tomato Sauce, 
Topped With Mozzarella Cheese

Eggplant Rollatini
Eggplant Rolled Around Ricotta Fresh Herbs,
Baked with Mozzarella Cheese

Pastas Half /Full 

Pasta with Sauce 40/75
Tomato, Marinara 

Pasta with Sauce 65/120
Alfredo, Vodka, Pesto, 
Garlic & Oil, Meat, Bolognese

Vegetable Primavera 65/120
Sautéed Fresh Vegetables Blush or Garlic White Wine Sauce

Filetto Pomodoro 
with Broccoli 65/120
Fresh Diced Tomato, Basil, Garlic, Broccoli, Evoo

Baked Pastas 65/120
Ziti, Cannelloni, Ravioli, Stuffed Shells

Seafood Half/Full

Red/White Clam Sauce  90/170
Large Little Necks, Garlic, Evoo, White Wine, Basil 

Frutta Di Mare 95/180
PEI Mussels, Clams, Shrimp, Scallops, Calamari,
White Wine Marinara

Penne Fiamma 105/195
Shrimp, Scallops, Crab meat in a White 
Wine Cream Sauce

Parmesan Risotto 95/180
Spinach, Asparagus, Pan Seared Scallops

Angel Hair Bella Italia 105/195
Shrimp, Scallops, Crab Meat, Onions, Pink Vodka, 
Topped with Mini Crab Cakes 

Baked Specialties Half/Full

Pasta Al Forno 75/140
Chicken, Ham, Spinach, Mushrooms, Onions 
in a Pink Sauce with Ricotta & Fresh Mozzarella

Meat Lasagna 75/140 
Ground Beef, Ricotta Cheese, Mozzarella, Tomato Sauce

Appetizers Half/Full

Aranchini 50/90
Risotto, Beef, Peas, Parmigiano Regiano, Sauce

Fiamma Mac & Cheese 55/100
Gnocchi, Panchetta, 5 Cheese Bechamel

Fried Calamari *Market Price*
Marinara Sauce

Sausage & Broccoli Rabe 60/110
Sweet Italian Sausage, Garlic, Evoo

Mozzarella Bella 50/90
Breaded Fresh Mozzarella, Basil, Marinara

Zuppa Di Mussels 55/100
PEI Mussels, Garlic, White Wine, Marinara

Stuffed Mushrooms  *Market Price*
Jumbo Lump Crab Meat

Bruschetta Pomodoro 55/100
Tomato, Garlic, Onion, Kalamata Olives, Fresh
Mozzarella, Balsamic Glaze, Basil, Evoo

Italian Wings 60/110
Garlic Honey BBQ Sauce Served with Celery &
Gorgonzola Dipping Sauce

Crab Cakes *Market Price*
Cocktail Sauce & Lemon

Meatballs & Sausage 
Half/Full

Meatballs 50/90
Tomato Sauce, Fresh Basil

Sausage  50/90
Tomato Sauce, Fresh Basil

Sausage & Peppers 55/100
Sausage, Peppers, Onions White Wine Marinara


