
Salads PARTIES OF 8-15 PARTIES 20-30

Traditional House Salad 22.95 32.50
Iceberg lettuce, roma tomatoes, cucumbers, feta
cheese tossed in a house made Italian dressing

Harvest Salad 29.95 39.00
Mixed baby greens tossed with candied walnuts,
currants, goat cheese, and granny smith apple
drizzled with sweet parsley vinaigrette

Caesar Salad 22.95 32.50
Crispy romaine lettuce, parmesan cheese,
focaccia croutons, hardboiled eggs
and classic caesar dressing

Appetizers
Risotto Balls 18.00 - 12 PC 27.00 - 18 PC
Parmesan risotto blended with fontina and parmesan
cheeses, dusted in bread crumbs then fl ash fried,
Served with home made tomato sauce

Crab Cakes 42.00 - 6 PC 78.00 - 12 PC
Jumbo lump crab served with sweet and spicy bistro
sauce and garlic aioli

Shrimp Cocktail 45.00 - 1 DZ 79.95 - 2 DZ
Classic presentation with our house made cocktail sauce

Caprese 32.50 54.00
Tomato and Buff alo Mozzarella cheese with fresh
basil, grilled eggplant and balsamic drizzle

Sausage & Peppers 29.95 49.95
Flavorful Italian sausage accompanied by a selection
of fresh sliced peppers, sliced mushrooms, red onion
and mild pepper rings

Soups 10.95 PER QUART

Classic Italian Wedding Soup
Pasta Fagiole Soup

FAMILY STYLE
CATERING MENU

Vittoria Ristorante e Bar

10241 Sawmill Parkway  •  Powell, OH 43065
(614) 791-8100  •  (614) 792-2800 Carry Out  •  www.vittoriacolumbus.com

*TWO DAYS NOTICE FOR CANCELLATION • DEPOSIT OR CREDIT CARD REQUIRED WITH ORDER

Entrées HALF PAN FULL PAN

Homemade Lasagna 48.00 90.00
Al dente pasta layered with traditional meat sauce
and imported italian cheeses

Baked Eggplant 45.00 82.50
Fresh eggplant layered with mozzarella and marinara
sauce with parmesan and fresh herbs

Ravioli Alichia 47.50 89.00
Large ravioli hand fi lled with fresh ground beef,
spinach, mozzarella, ricotta cheese and topped with
chef’s tomato sauce

Chicken Marsala 60.00 115.00
Fresh all natural chicken sauteed with mushrooms and
fi nished with a marsala wine sauce

Chicken Piccata 55.00 110.00
Fresh all natural chicken sauteed with fresh lemon,
capers and white wine sauce

Veal Marsala 67.50 129.95
Fresh veal cutlets sauteed with mushrooms and
fi nished with a marsala wine sauce

Veal Piccata 63.50 124.95
Fresh veal cutlets sauteed with fresh lemon,
capers and white wine sauce

Spaghetti & Meatballs 36.95 67.95
Home made spaghetti and meatballs

Rigatoni with Marinara 29.95 55.95

Rigatoni with Meat Sauce 36.95 67.95

Shrimp & Sausage Arrabbiata 60.00 115.00
Jumbo shrimp, Italian sausage, fettuccini, fresh broccoli,
red onion, diced tomato and peppers presented in a spicy
vodka sauce

Pasta Primavera 32.50 59.50
Fresh linguini pasta, garden fresh vegetables with
marinara sauce

Accompaniments
Loaf of House Bread 5.00 LOAF

Broccoli 19.95

Green Beans 19.95

Desserts
Stella’s Tiramisu  4.95 SLICE
Lady fi ngers soaked in espresso, marsala wine with sweet mascarpone and
cocoa powder

Cannoli Alla Tuscana  3.75 EACH
Plain or chocolate dipped rolled pastry, with sweet ricotta and chocolate chips

New York Style Chhese Cake  4.95 SLICE
Topped with fresh strawberries and strawberry glaze served with pizzelle


