$8.95 with salad & UTZ chips

Ciabatta Trays-(Minimum of 8 people)

Brick Oven Pizza -16" Large Pizza

Artisan Sandwich Choices

Traditional ........................................................................................ $14.95

Fried Chicken Sandwich

Made with Italian tomatoes, 100% olive oil, fresh basil and Grande
mozzarella

Chicken breast hand breaded and fried with Italian bread crumbs and
Panko, on an Artisan Ciabbatta, lettuce tomato and Dukes mayo

Tony's Favorite ............................................................................... $20.95

Fresh Mozzarella Sandwich (Vegetarian)

Lots of meat!! Meatballs, sausage, pepperoni and ham on a
traditional pizza

Fresh mozzarella and Roma tomatoes, Arugula, house roasted
peppers and fresh basil on an Artisan Ciabbatta, with EVOO and
balsamic reduction

Organic Veggie ............................................................................... $20.95
Made with organic vegetables-baby spinach, Cremini mushrooms,
onions, garlic, house roasted red peppers

Chicken Salad
House made from roasted chicken, Dukes mayo and celery on an
Artisan Ciabbatta, lettuce and tomato

Cinelli's Famous Grandma Margherita ................................ $20.95
Made in special pans with 100% olive oil, Italian plum tomatoes,
fresh garlic and Grande mozzarella topped with ribbons of fresh
basil

Ham & Provolone Ciabatta
Honey baked ham and provolone on an Artisan Ciabbatta with
lettuce, tomato and mustard

White Pizza ....................................................................................... $20.95

Oven Roasted Turkey Ciabbatta

Made with Grande mozzarella, fresh ricotta, grated Parma, grated
Asiago, provolone and touch of garlic

Oven roasted turkey with provolone on Artisan Ciabatta with lettuce
tomato and mustard

Individual Small Calzone's .......................................................... $5.95

The Gianni (Italian Sandwich)

Each topping an extra $1.00 per calzone

Genoa salami, Soppressata, Prosciutto di Parma, Provolone and
Arugula, with house red roasted peppers on a Artisan Ciabbatta,
EVOO and balsamic reduction

Additional Toppings ....................................................................... $2.75
Meatballs, Sausage, Pepperoni, Ham, Mushrooms, Garlic, Onions,
X-Cheese, Olives, Jalapenos, Banana Peppers

Salad Choices
House Garden Salad
Organic greens with red onions, Roma tomatoes, shredded carrots,
Calamata Olives and Sicilian Olives

Large

Tuscan Salad .................................................................... $40

80

Made with organic mixed greens, grape tomatoes, red onions, sliced
almonds and Craisins tossed with house Pomegranate dressing

Caesar Salad

Arugula Salad ................................................................... $40

Organic Romaine tossed with house Caesar dressing and shaved
Grana Padana and herbed Focaccia crostini tips

Beverage

Small

Gourmet Salads Trays

1/2 gallon

Sweet Tea or Un Sweet Tea .................................... $2.95

80

Organic baby Arugula with grape tomatoes, gorgonzola, and sautéed
mushrooms in a lemon citrus vinaigrette
1-gallon

5.95

Add Gourmet David's fresh baked gourmet cookie for a $1.00 a piece

www.softcafe.com

Old World Trays

Serves up to 10

20 ppl

Breaded Chicken and Fresh Mozzarella ............... $70

135

Organic chicken breasts hand breaded & fried, topped with house
made tomato sauce and baked with fresh mozzarella

Sausage, Peppers & Onions ...................................... $70

135

Italian sausage sautéed with red peppers and onions in a marinara
white wine sauce over spaghetti

Lasagna Cinelli ................................................................ $75

150

Four layered fresh pasta sheets with Angus ground beef, house
tomato sauce, ricotta & grated parmigiana. Baked with mozzarella

Eggplant Rollatini ........................................................... $75

Vivo Catering Menu
Live Well. Eat Well.
Catering Coordinator

Randi Cinelli
919-426-3568

150

Fresh skinned eggplant hand breaded and fried, rolled with ricotta
and Grande mozzarella. Topped with house marinara and baked with
fresh mozzarella

Penne ala Vodka ............................................................. $70

140

Sautéed premium pancetta, caramelized onions, filetto di pomodoro
sauce, cream, and lots of parmigiana cheese

Pollo Milanese .................................................................. $65

130

Organic chicken breast hand breaded and pan fried untill golden
brown. Topped with mixed greens, Bermuda onions, house roasted
red peppers and fresh basil. Finished with EVOO and balsamic
reduction

Pollo Scarpariello ala Bella ........................................ $75

150

My daughter Sammi's favorite. Sliced Italian sausage and pieces of
organic chicken sautéed in a white wine rosemary and balsamic
reduction sauce. Topped with red roasted baby potatoes and pieces
of pepperoncini

Pollo Sorrentino Nico .................................................... $75
My son Gianni Nico's favorite. Pieces of organic chicken pan seared
and topped with grilled eggplant, prosciutto di Parma, and fresh
mozzarella in a roasted red pepper sherry wine sauce baked to
perfection
Tray of Pasta Marinara or Tomato Sauce ............. $30
Marinara is made with Italian tomatoes, garlic, fresh basil, 100%
olive oil and fresh basil. Tomato sauce is cooked with a sofritto,
beef and pork bones for 4 hours and seasoned with wine and herbs

150

7400 Six Forks Road-Suite 2
Raleigh, NC 27615
Restaurant Number-919-845-6700

55

Visit: Vivoraleigh.com

Delivery Available

