
 

 

Catering menu 
 

SAPORI, providing the Greater Rochester area with professional service and 

delicious cuisine. From full service staffed events with complete set up, to the 

more basic pick-up or drop-off service for any occasion including: weddings, 

cocktail parties, office luncheons, holiday parties, corporate events, fund raisers, 

showers, rehearsal dinners, graduations etc. We offer a variety of gourmet 

platters and pans as well as complete buffet, grazing station, family style and 

hand passed hors d'oeuvres reception packages. Custom chef constructed menus 

are also available upon request to fit any special preferences, dietary 

requirements, theme, or budget you may have.  

Ask about our preferred premier event venue partnerships we cater to here in the 

Rochester and Finger lakes region, as well as our in-home private chef services 

with LIVE on-site cooking by Chef Joe Gianvecchio for the more intimate 

experience for you and your guests! 

Minimum of 40 guests required for ALL catering orders. A 50% non-refundable 

deposit is required to book the date of the event and all finalized menus/head 

counts are due a minimum of 2 weeks prior to the event date to be considered 

confirmed. All estimates are valid for 7 days after received. 

 

Ph – (585) 704-7291 

Email - joe@sapori-rochester.com 

Web - www.sapori-rochester.com 

Instagram - @saporirochester 

mailto:joe@sapori-rochester.com


 
breakfast options 

assorted muffins or Danish  

 

Fresh baked Cinnamon rolls with frosting  
 

Breakfast sausage or Apple wood smoked bacon 

 

Seasoned home fries  

 

Cheddar & scallion scrambled eggs 

 

assorted bagels  

fresh assorted New York style bagels served on a platter with cream cheese, butter and 

jam.  
 

yogurt parfait  

non-fat Greek yogurt, fresh berries, granola, and honey served in individual cups. 

 

Fresh fruit salad  

fresh sliced watermelon, cantaloupe, honeydew, pineapple, and grapes. 

 
Broccoli & cheddar quiche  

homemade CRUST-LESS quiche made with broccoli florets, aged sharp cheddar and fresh 

scallions. 
 

Breakfast pizza 

Sicilian style crust topped with garlic & EVOO, scrambled eggs, bacon, onions, mozzarella, 

and cheddar cheeses.  

 

Sandwiches ~ pizza ~ Deli platters  

Assorted cold cuts & cheeses platter  

fresh sliced honey baked ham, smoked turkey breast, Italian roast beef, genoa salami, 

provolone and sharp cheddar, SERVED WITH Italian ROLLS (Add: Sandwich Fixings Platter for upcharge) 
 

Assorted deli sandwiches & wraps platter  

black forest ham, smoked turkey breast, Italian roast beef sandwiches made with assorted 

cheeses, mixed greens, tomato, mayo, and honey Dijon served on fresh Italian rolls and 

flour tortilla wraps. (Choice of Wraps: Whole Wheat, Spinach, Tomato Basil, Gluten Free OR White) 
 

Italian baguette platter 

Thinly sliced prosciutto di Parma, Genoa salami, burrata, roasted red peppers, arugula 

and topped with a roasted garlic & fresh basil aioli served on sliced artisan baguette.  

 

Harvest chicken salad croissant platter 

Made with celery, red onion, craisins, fresh apple, mayo, and honey Dijon. 

 

Assorted mini-Sicilian style pizza  

Margherita, cup & char pepperoni & white vegetarian  

 

desserts & Snacks 

fresh baked cookies (chocolate chunk, peanut butter, oatmeal raisin or sugar cookie) 

 

fresh baked brownies (chocolate fudge or cheesecake swirl) 

 

cannoli (regular or chocolate covered topped with powdered sugar & cinnamon) 

 

kettle chips - sweet potato chips - tortilla chips - pita chips 



Cold Hors D’oeuvres  

Mediterranean hummus dip  

roasted red pepper hummus with diced artichoke hearts, olive tapenade and feta cheese served with 

artisan pita chips or fresh naan bread.  

  

Domestic cheese & Pepperoni platter  
cubes of sharp cheddar & pepper jack cheeses, sliced pepperoni stick, fresh grapes & assorted crackers. 
 
Imported artisan cheese & salumi platter 

Smoked gouda, gorgonzola, triple cream brie, sharp provolone, pepperoni, soppressata, fresh grapes, 

nuts, berries, honey drizzle and assorted crackers.   

 

Vegetable crudités platter  
fresh cut celery, baby carrots, broccoli, cauliflower & grape tomatoes, served with bleu cheese dip.   
 
Caprese skewers  

grape tomatoes & bocconcini on bamboo skewers, drizzled with evoo & fig balsamic glaze 

and topped with chiffonade fresh basil.  

 
prosciutto & Melon skewers  

fresh melon balls & bocconcini on bamboo skewers wrapped in a thin slice of prosciutto di 

parma, drizzled with evoo & fig balsamic glaze topped with fresh basil.  

 
Bruschetta  

diced tomatoes, onions, roasted red peppers, fresh basil & garlic (tossed in evoo and balsamic vinegar), 

shaved asiago and fig balsamic drizzle. Served with fresh crostini on the side.  
 
Beef tenderloin crostini  

fresh artisan crostini topped with boursin cheese, sliced seared medium rare beef tenderloin and micro 

greens then drizzled with black truffle oil and fresh chives.  

 
jumbo shrimp cocktail   

served with fresh lemon wedges and homemade cocktail sauce.  

 
 

hot hors D’oeuvres 

Mini Jamaican style beef empanadas  

 

artichokes francese  

artichoke hearts egg battered then sautéed in a rich lemon, butter & sherry wine sauce.   
 
stuffed mushroom caps  
jumbo mushroom caps stuffed then baked with choice of: house crab meat stuffing, 

sausage stuffing or casino style stuffing, topped with melted asiago & mozzarella. 
 
greens & beans  

escarole & cannellini beans sautéed in a garlic & butter chicken broth with pecorino 

Romano and chili flakes. 

 

Buffalo chicken wing dip 
Shredded chicken breast tossed then baked with a sweet buffalo wing sauce, cream cheese, 

chunky blue cheese dressing, fresh scallions, and melted cheddar-jack cheese. Served 

choice of fresh crostini or artisan Tortilla chips for dipping. 
 

Tuscan spinach & artichoke dip 
FRESH spinach, artichoke hearts, diced tomatoes and onions tossed with butter, garlic & 

cream cheese, THEN OVEN BAKED WITH sharp cheddar, asiago and toasted breadcrumbs, 

served with choice of fresh crostini or artisan Tortilla chips for dipping.  

 

HOMEMADE COCKTAIL MEATBALLS  

Baked then Slow SIMMERED IN HOMEMADE SAUCE and topped with pecorino Romano or 

Swedish style. 
 

Bacon WRAPPED SCALLOPS BAKED SEA SCALLOPS WRAPPED WITH APPLEWOOD SMOKED BACON, THEN 

Topped with A BLACK PEPPERCORN & New York MAPLE DRIZZLE.  

 



SALADS  

pasta salad  

pasta tossed in a creamy Italian vinaigrette with black olives, red onion, roasted red 

peppers, provolone cheese & genoa salami. 

 
Cold Asian noodle salad  

noodles tossed in a sweet Thai red curry peanut sauce with fresh ginger, napa cabbage, 

carrots, fresh scallions, sesame, and soy sauce. 
 

macaroni or potato salad  

tossed in mayo and a hint brown mustard with diced carrots, celery & onion.  

 

FRESH TOMATO & Cucumber salad  
Wedged vine ripened Roma tomatoes and fresh cucumber tossed in evoo & balsamic vinegar 

with fresh basil, red onion, garlic & crumbled gorgonzola.  

 

Fresh fruit salad 

fresh sliced watermelon, cantaloupe, honeydew, pineapple, and grapes. 
 

Caesar salad  

fresh romaine lettuce tossed with garlic herb croutons, shaved asiago cheese and creamy 

Caesar dressing.  
 

Mixed field greens salad  
fresh spring mix & romaine lettuce with red onion, grape tomatoes, garlic herb croutons 

served with balsamic vinaigrette, buttermilk ranch or bleu cheese dressing. 

 

Fresh Strawberry or Apple & Gorgonzola salad  

Mixed FIELD GREENS and romaine lettuce TOPPED with choice of SLICED fresh Strawberries or 

apple, CRUMBLED GORGONZOLA, grape tomato, AND RED ONION served with choice of dressing, 

 

pasta  

baked ziti 

al dente pasta baked with marinara, pecorino Romano, ricotta & mozzarella cheeses. 

 

Rigatoni aglio e olio 

al dente rigatoni pasta tossed in a garlic and extra virgin olive oil sauce with broccoli 

florets, fresh basil, chili flakes and pecorino Romano. 

 
gnocchi  
hand-rolled potato & ricotta cheese dumpling tossed in choice of marinara, asiago 

cream or blush sauce.  

 

ravioli  

fresh pasta filled with choice of ricotta or porcini mushroom, topped with choice of 

marinara, pesto asiago cream or blush sauce. 

 
lasagna  

baked fresh pasta sheets, layered with seasoned ground beef, ricotta, mozzarella & asiago 

cheeses and marinara -OR- Vegetarian style with a blush sauce. 

 

tortellini pesto alfredo 

cheese tortellini tossed in a rich alfredo sauce then topped with basil pesto and pecorino 

Romano. 

 
Truffle mascarpone mac & cheese  

Baked shell pasta tossed in a rich mascarpone cream sauce topped with black truffle 

evoo, melted asiago & cheddar jack cheeses, toasted pecorino breadcrumbs & fresh chives, 

 

PENNE vodka  

al dente pasta tossed in a rich tomato vodka cream sauce with sautéed apple wood 

smoked bacon, ONIONS, fresh basil, and garlic, topped with shredded asiago cheese. 

 

Jerk chicken pasta  

al dente bowtie pasta tossed in a light asiago & sherry cream sauce with asparagus tips, 

baby portabella mushrooms, scallions and thinly sliced jerk rubbed chicken breast. 



main courses  

grilled Korean BBQ chicken wings -or- short ribs (thin crosscut) 

 

STUFFED CHICKEN rollatini  

Roasted Boneless breast stuffed & rolled w/ PROVOLONE, PROSCUITTO, FRESH BASIL AND roasted 

red peppers, then sliced into Medallions AND SERVED OVER A light asiago PESTO Cream sauce. 

 

chicken cutlet Milanese   

panko breaded and fried chicken breast topped with shaved asiago and served with SIDES 

OF a roasted garlic & lemon aioli and fresh lemon wedges. 

 

garlic herb roasted chicken  

Marinaded chicken on the bone. rubbed with garlic, parmesan, and fresh herbs, then oven 

roasted to perfection. 

 
chicken francese  

chicken breast egg battered then sautéed in a rich lemon, butter & sherry wine sauce.  
 
chicken madeira. 

chicken breast sautéed in a rich madeira wine sauce with baby portabella mushrooms and 

melted asiago.  
 
Chicken -or- eggplant parmigiano  

Panko breaded and fried chicken cutlet -or- fresh sliced eggplant topped with marinara, 

parmigiano Reggiano & melted mozzarella cheeses then baked. 

 

Italian sausage with peppers & onions  

Sweet Italian sausage oven roasted with bell peppers, onions, garlic.  

 

Smoked honey glazed spiral ham  
with fresh pineapple, honey, brown sugar, and spices. 

 

BBQ pulled pork -or- BBQ sliced top round of beef 

Tender slow cooked topped with our house smokey maple Cajun BBQ sauce and pan jus. 
 

Braised beef short ribs  

Tender slow braised in a rich braising stock with fresh herbs and garlic. 

 

Crab stuffed haddock  

Seasoned Haddock stuffed then baked with our house crabmeat stuffing and topped with 

a lemon butter and sherry wine sauce. 

 

Roasted prime rib   

topped with au jus and served with horseradish aioli on the side. 

 

GOURMET Sides dishes  

Roasted asparagus with butter & pecorino Romano 

Steamed cauliflower & Broccoli florets with butter & pecorino Romano 

 

Garlic parmesan Herb roasted potatoes  

 

mashed potatoes  

mashed with butter, sour cream, garlic, asiago, and fresh scallions. 
 

Baked potato  

choice of baked russet -or- sweet potato served with butter, sour cream, and fresh chives.  
 
Spanish saffron rice pilaf  

made with yellow rice, fresh herbs, minced onion, garlic, and spices.  

 
polenta  

creamy corn polenta made with butter, PARSLEY, garlic, pecorino Romano & asiago cheeses. 

 

Sautéed zucchini fresh zucchini & yellow squash lightly sautéed in evoo & butter with 

diced tomatoes, onion, garlic, fresh basil and pecorino Romano. 


