
 

 
 
 
 

 
Catering menu 2025 

 
Prices are quoted per person and exclude VAT for catered events 

 
We only use ingredients we love and traditional, home Italian cooking inspires everything that we make. Every dish is 

made fresh, in-house: our pasta sauces, our pizza doughs, potato croquettes, meatballs …  
 

We can cater for any occasion and to most dietary requirements – each menu and event is bespoke so just get in touch if 
you can’t see exactly what you want and we can help you put together the perfect menu to suit your event 

 

 
Homemade canapes – perfect for home cocktail parties  

- Mini arancini with ricotta pugliese, spinach and zucchini (V)  

- Mini arancini with mushrooms, beef and cheese 

- Mini arancini porchetta and provola cheese   

- Mini potato croquettes with dolcelatte, spinach and sundried tomatoes (V) or mint, prawn and lemon 

- Pork croquettes with red cabbage and roasted pork 

- Mixed mini tarts with meat, fish and/or vegetarian fillings (V option) 

- Salmon crostini with lemon and taleggio cheese 

- Beef mini buns 

- Crostini with artichoke, tomato and mozzarella (V) 

- Skewers with mini pork and apple meatballs, mozzarella and tomato 

- Sicilian chicken skewers 

- Parma ham and pear crostini 

- Olive tapenade, mozzarella and basil crostini (V) 

- Crostini with gorgonzola and fig jam 

- Mini pasta salad pots (V) 

 
Italian Street Food  

- Mini arancini mixed (optional V) £2.45 

- Caprese Skewers with mozzarella, tomato, olives and basil (V) £ 2.45 

- Frittata Napoletana – baked ‘spaghetti slice’ w/ homemade tomato sauce, parmesan, basil (V) £2.25 

- Italian street food - arancini, Neapolitan frittata, potato croquettes £3.45 

- Polpette Siciliane (homemade Sicilian vegetarian meatballs w/aubergine & caciocavallo cheese) with tomato dip 
£2.45 

- Parmigiana skewers with aubergine, mozzarella and basil and a tomato dip (V) £2.25 

- Mini focaccia or ciabatta basket £2.50 

- Mini margherita pizza bites (V/Vegan) £2.45 

- Pizza trays (serve 8 people) £40 - with tomato and mozzarella plus either:  
o Ham, mushroom and olives 
o Ortolana with roasted Italian vegetables (V) 
o N’djua, salami and zucchini  
o Parmigiana  

 
 
 
 
 
 
 



 

Traditional finger food 

- Sausage rolls (optional V) £ 1.95  

- Mixed quiche (optional V) £2.75  

- Smoked salmon and soft cheese crostini £3.55 

- Chicken goujons with mayo dip £3.25 

- Potato croquettes (optional V) £2.45 

- Marinated olives (V) £2.55 

- Grilled Italian vegetables and olives platter (V) £3.15 

- Dips and crudité platter (V) £1.85 

- Courgette, mozzarella, pesto and cherry tomato skewers (V) £2.75 

- House grilled vegetarian skewers (V) £ 2.75 

- Savoury muffins (ham and cheddar / pancetta and mushrooms / mozzarella, basil and tomato / yoghurt, mint and 
pea) £2.95 

 
 

Salad Bowls – serve 4 or 8 people  

- Mixed salad £9 or £17 

- New potato salad £13 or £22.95 

- Sicilian style Couscous salad £17 or £28.95 

- Italian potato salad (w/green beans, sweet red onion, tomato, parsley, lemon & olives) £19 or £33 

- Italian Panzanella Salad £ 21 or £35 

- Lemon marinated courgettes and green beans £ 21 or £35 

- Caprese scomposta £ 21 or £35 

- Caponata Siciliana (aubergine, Sicilian tomatoes, basil, onion, celery) £ 21 or £35 

- Spiced Carrot and Italian chickpeas salad £ 21 or £35 

- Insalata Verde with green beans, potato, sundried tomatoes and cabbage £ 21 or £35 

- Mediterranean Salad (Falafel, peppers, red onion, cucumber, tomato, Feta) £ 21 or £35 

- Ortolana salad with Italian mixed beans, lentils, red cabbage, herbs and lemon £ 21 or £35 

- La Peperonata roasted peppers, capers, breadcrumbs, baby potatoes, tomato and celery £ 21 or £35 

- Lentil and spelt salad with lemon, coriander and carrots £ 21 or £35 

- Pasta salad della casa £ 21 or £35  

- Italian rice salad £ 21 or £35  

- Alfredo chicken salad with sundried tomato, French beans, herb marinated chicken, potatoes £ 25 or £40 

- Orindi’s Octopus Salad with olives and potato (one size only) £60  

 
 
Hot Pasta Trays - 4 people £27.55 or 8 people £43.45  

- Lasagna tradizionale – also available for 2 people, £14.95 

- Lasagna vegetariana (V) - also available for 2 people, £14.95 

- Orindi’s lasagna alla Genovese with rump beef ragu, spinach, peas and white onion and wine sauce  

- Parmigiana di melanzane (V) - also available for 2 people, £14.95 

- Italian Moussaka - aubergines, potatoes, organic lentils, rosemary, bechamel sauce & spinach (V) 

- Pasta al Forno – homemade meatballs and mozzarella 

- Lasagna bianca with spinach, mushroom, mozzarella, zucchini, bechamel sauce and cheddar (V) 

- Amatriciana – rich tomato sauce with guanciale and onions topped with mozzarella cheese 

- Rigatoni Siciliana w/ mozzarella, aubergine, pecorino, basil, cherry tomatoes and breadcrumbs (V) 

- Lamb ragu casarecce – slow cooked lamb ragu with lentils  

- Ortolana – mixed seasonal vegetables with a tomato sauce  

 
 
 
 
 



 
Risotti - 4 people £29.95 or 8 people £47.95 

- Risotto Cacciatora with chicken, Tuscany ragu with spicy neopolitan broccoli, roasted peppers, pecorino romano 
and Sicilian style aubergines  

- Seafood risotto 

- Italian sausages, roasted pumpkin, zucchini and parmesan 

- Porcini and portobello mushroom, asparagus, bechamel sauce and spinach 
 
 
 
 

La pizzeria a casa tua - Traditional Neapolitan pizza party at your home.  
Pizzas cooked on site (in your home or venue) with our portable pizza oven £ 15.00 per person  
Minimum 15 people – please enquire for more details  
 
 
 
 

Grazing boards - Get in touch for a bespoke board or for a full grazing table 
 

Orindi’s Grazing board - £39.95 for 3/4 people, £69.95 for 6/8 people 
includes sliced Italian meats, cheeses, grilled vegetables, small arancini balls, slices of frittata, dips, olives and 
some sourdough sandwiches (please note this is an example only and items vary according to seasons & availability) 
Vegetarian, Vegan, Gluten Free available on request 
 
Antipasti della casa - £33.95 for 2/3 people, £60.95 for 6 people (please note this is an example only and items vary 
according to seasons & availability) 
Selection of Italian cured meats and cheeses: Salami Napoli, Parma Ham, Porchetta, Coppa di Parma, 
Mortadella, Spianata Calabra, Burrata, Pecorino Romano, Caciotta Siciliana, Taleggio DOP, Provolone & 
homemade Focaccia Bread  
or 
Vegetarian option with homemade skewers of house grilled roast vegetables, Sicilian style Aubergine, 
courgettes, Grilled peppers, humus, olives, caramelised marinated onions, and selection of Italian cheese, 
buffalo mozzarella, Taleggio DOP, Provolone , Caciotta cheese & homemade Focaccia Bread 
 
Tuscany Board – £35.95 for 2/3 people or £62.95 for 6 people 
Selection of Italian cheeses with homemade Flat Bread Crackers, Salame artigianale and Parma Ham Gran 
Riserva  
 
Cheese and crackers Board – £39.95 for 2/3 people or £65.95 for 6 people 
Selection of Italian cheeses with homemade Flat Bread Crackers, pear, grapes, nuts and dried fruit, homemade 
cheese croquettes, crostini and olive pate 
 
Orindi’s Nibbles Board - £68.95 for 6/8 people 
Selection of homemade Arancini, frittata slices, focaccia bread, mini mozzarella and olive sticks, strawberries 
and grapes, cheeses, falafel, potato croquettes, sausage rolls, quiche, salami and mortadella, crackers & taralli  
 
 
 



 
 
 
 

Ideas perfect for offices or light lunches  
 
Breakfast/Brunch meetings  

- On request. Menu can be discussed to suit requirements with items such as pastries, fresh fruit, granola and yoghurt pots, smoked 
salmon canapes and more available    

 
 

Cold Food Deals – ideal for light business lunches 
 
£79.95 deal – serves approx. 8-10 
5 mixed sandwiches & 5 mixed wraps 
10 mini pizza bites 
10 traditional sausage rolls 
10 small Italian pastries (sweet) 
 

£105 deal – serves approx. 13-15 
6 mixed wraps, 6 ciabatta sandwiches 
10 chicken goujons 
10 mini arancini 
10 potato croquettes 
Large salad bowl 
 

£190 deal – serves approx. 18-20 
6 mixed sandwiches, 6 wraps and 6 ciabatta 
25 mixed mini quiche and pizza bites 
15 sausage rolls 
15 arancini  
Fruit platter  

 
 
 
 
 
 

Corporate individual lunch ideas 
£9.95 per person 

 

- Large Italian style Arancino with side salad  

- Rice salad with chicken or vegetarian  

- Antipasti pots (cured meats, cheeses) 

- Chickpea, carrot and feta salad with focaccia (add 
chicken or falafel) 

- Italian style pasta pot 
. 
. 
 
 
 

 

 
Hot Food Deals – ideal for light lunches 
 

£142 deal – serves approx. 13-15 
1 large pasta tray (to choose from below) 
Mediterranean salad 
15 vegetarian skewers 
15 arancini 
10 chicken goujons 
Fruit platter 
 

£190 deal – serves approx. 18-20 
20 mixed canapes 
1 large pasta tray (to choose from below) 
1 small parmigiana melanzana 
Green salad 
15 mini quiche pieces 
15 arancini 
15 cheese and potato croquettes 
 

£220 deal – serves approx. 20-23 
Grilled Italian vegetables and olives 
2 large pasta trays (to choose from below) 
Mediterranean salad 
Potato salad 
12 Italian street food 
12 Caprese skewers 
Fruit platter

Corporate individual lunch ideas 
£9.95 per person 
 

- Large Italian style Arancino with side salad  

- Rice salad with chicken or vegetarian  

- Antipasti pots (cured meats, cheeses) 

- Chickpea, carrot and feta salad with focaccia (add chicken 
or falafel) 

- Italian style pasta pot 

 
Set Office Lunch Menus 
 
Menu 1 Finger buffet lunch £8.95 - Sandwiches, quiche, sausage 
rolls and fruit 

 

Menu 2 Finger buffet grand £ 11.45 - Sandwiches, smoked salmon 
canape, chicken goujons with mayo dip, quiche slices, arancini  

 

Menu 3 Quick executive lunch £7.95 - 

Sandwiches, pizza bites or sausage rolls & 

fruit platter (add cake platter + £1.55) 

 



 
 

Sandwich platters – mixed fillings including vegetarian, meat and fish 

- Sliced bread £3.85 

- Wrap £3.85 

- Ciabatta £4.45 
- Focaccia £4.45 

 
 
Desserts  

- Fruit platter £2.55 (min. 6 people) 

- Mixed Italian cake platter £3.25 (min. 6 people) 

- Homemade tiramisu (Roberto’s secret recipe) or Berry tiramisu 
o Small serves 6 £26 
o Large serves 12 £42.95 

- White chocolate and pistachio tiramisu  
o Small serves 6 £30 
o Large serves 12 £50 

- Cannolo siciliano traditional or chocolate – box of 6 £24 

- Pistachio cannolo – box of 6 £28.50 

- Italian pastries – mini Apolline and mini Cannoli lemon, salted caramel, pistachio, chocolate, coffee  
o 6 people £15 
o 10 people £23 
o 20 people £42 

- Mini profiteroles – ricotta and chocolate or whipped cream and strawberry – box of 20 £42 
 

Drinks  

- Tea, coffee, wine etc on request  
 

 
 
 

 
 
 
 

We can create bespoke menus for your occasion – get in touch and we are happy to discuss your 
requirements 

 
For examples of weddings or special ceremony menus, drop us an email and we can send you some 

ideas of past events 
 

Roberto in cucina – for private parties at your home, Roberto can cook on site – price on request 
 

Napkins, plates, cutlery and cups – price on request 

 


