
Holiday Catering 

Young Nonna was started to be the next generation
that reminds people how good life can be when we

gather around the table & share a meal. The holidays
are a perfect time for doing just that! 

A SOUTHERN  ITALIAN KITCHEN

Perfect for: Corporate & Team Parties | Friends & Family
Gatherings | Festivals & Community Events & More!

Contact laura@youngnonnapasta.com to place your order

November 2025



SMALL BITES

CAPRESE SALAD    
Tomato, mozzarella, basil topped with a
balsamic reduction  Half: $45

CANTALOUPE & PROSCIUTTO 
Cantaloupe wrapped in prosciutto, topped
with a balsamic reduction   Half: $55

MINI PANINI “SANDWICHES”    
Toasted bread with a variety of toppings
(see following page)    $40/dozen

FOCACCIA BREAD    
Southern Italian style - topped with cherry
tomatoes & herbs   $45/loaf (16 slices)

TRADITIONAL POLPETTE “MEATBALLS”
Pork, beef, breadcrumbs, parsley, pecorino
cheese,  homemade tomato sauce  
Half: $50  | Full: $100

EGGPLANT POLPETTE “MEATBALLS”
Eggplant, pecorino & ricotta cheese, mint,
breadcrumbs, homemade tomato sauce 
Half: $50 | Full” $100

ROASTED SQUASH
Roasted zucchini & squash topped with
mint, pecorino cheese, lemon zest
Half: $45 | Full: $90 
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HOLIDAY CATERING MENU

We offer a selection of southern Italian dishes and place an emphasis
on making things homemade, like nonna taught us!  All food is made in

half trays (serves 5 - 7) and/or full trays (serves 10 -12). 

Dessert

CANNOLIS
Extra large and made with either our
homemade chocolate chip or
pistachio filling
$50/dozen

FRESH PASTA (made in-house)

Pasta made fresh for your event! 
Choose your shape & your sauces
(see following page) 

PASTA SHAPES:

Rigatoni

Gemelli

Half: $75 | Full: $150 



Signature Sauces:
Classic Pomodoro Pasta
Pasta with Broccoli Rabe
Pesto (no nuts)

Year Round Favorites:
Pasta alla Norma (eggplant,
tomato, ricotta cheese)
Pasta Caprese (cherry
tomatoes, basil, mozzarella) 

Light Options:
Pasta with Pomodoro &
Arugula 
Pasta al Limone (lemon, zest,
parmigiano reggiano, black
pepper)
Pasta Primavera (vegetable
mix)

Hearty Options:
Pasta with Bolognese (meat
sauce)
Pasta, Squash, Pancetta 
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Tomato, Basil, Mozzarella

Mortadella, Mozzarella,
Pistachio Crema

Broccoli Rabe, Mozzarella,
Chili Oil

Prosciutto, Mozzarella,
Honey, Arugula

Mushrooms, Ricotta, Honey,
Arugula

Eggplant, Mozzarella,
Pomodoro Sauce

PASTA DISHES PANINI FLAVORS

Pasta Additions
Crumbled Sausage
Half: $25 | Full: $45
Shrimp 

      Half: $30 | Full: $55

HOLIDAY CATERING MENU
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Holiday Catering 

All orders to be placed at
least 10 days prior to
catering date (exceptions
made for smaller orders).

Disposable plates, napkins &
utensils can be provided
upon request & for a small
fee. 

Pick up & Drop off available.
Surcharge may apply to
orders more than 10 miles
outside Portland, ME.

Prices do not include tax (8%
for prepared foods in Maine),
to be added to final bill.

Payment due upon delivery.
Credit card, bank transfer
and Venmo accepted.
Deposit may be requested
for orders over $500.

Let us know of any allergies
or dietary restrictions we
should be aware of!

A few notes:


