
$87 for a selection of 3 pizzas. Serves 15 people.
Quatre Viande (4 MEAT) 

Torrid Wurst, soppressata, lardons,                       
pepperoni, whole milk mozzarella, grated parm.

Craft Bacon, WA Apple & Rogue Blue 
Applewood smoked slab bacon lardons, Rogue 

River blue cheese, Gala apple,  fig jam. 
Nonna Maria VV  

Poached red sauce over aged whole milk mozzarella.

Lil’ Pep
Little pepperonis, whole milk mozz, peppadews, 

Sicillian spice, Calabrian hot honey, basil. 

Spiced Fig, Prosciutto and Arugula 
Grande whole milk mozz, whipped chevre,               

almond pesto.

Wood Oven Roasted Wild Mushroom VV  
Salt water cured mushrooms, black garlic ricotta, 

Farmstead fontina, sundried tomato jam.

Cacio e Pepe VV  
Five-cheese black garlic pizza. Finished with a drizzle 

of hot honey, Tellicherry and Aleppo pepper.  

Rosellini’s Old Fashioned Meatball                                                  
Spicy fennel meatballs, almond pesto, red onion, 

Lusty Lady sauce, aged mozzarella.  

      Cherry Bomb                                                
Spicy fennel sausage, pulled burrata, Von’s hot 

pickled peppers, Savor Spear® Gin-kissed tomato 
sauce, Tellicherry pepper.

Handcrafted Northwest 
Assorted Cheeses VV   120
Candied nuts, local dried fruit, 
homemade Washington jam.

Cured Meats and Charcuterie Board 135
Pickled vegetables, candied nuts.

Roasted Eggplant Hummusw VV   85
Baked to order sourdough flatbread.

Spiced Chicken Satay 
with Sambal Aioliw  100

Beer Battered Alaskan Cod Tacos  105
White corn tortillas, crisp slaw, pickled red onion, sweet 

and sour fresno chiles, scratch guac. 

Crispy Bang Bang Chicken  95                                  
Chili and garlic sweet and sour sauce, sesame, pickled salad.

Damn Good Wings  115
Scratch buttermilk ranch, pickled vegetables.

Spicy Fennel Meatballs                                         
with Lusty Lady Marinara  95

Southern Spread & Guac  85                                 
Peppadew cheese and scratch guacamole with corn chips.

 Almond Wood Blasted 
Broccoli w VV   80

Trio of Treats VV    95                                                                                                                                               
  Sugee’s flaked sea salt chocolate chip cookies, campfire 

rocky road and buttercream organic carrot cake bites.                                      

Each platter serves approximately 15 people.
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Each platter serves approximately 15 people. 
Cardini’s Caesar   90

Lime, sherry vinegar, buttered sourdough croutons.

1000 Choppedw  90
Parmesan vinaigrette, soppressata, provolone, 

artichoke, garbanzo beans, peppadew, pepperoncini, 
red onion, more parmesan.

Spring Chicken Cobbw  105                                 
Sweet gems, Hass avocado, Washington apple, hard boiled 

egg, Rogue River blue cheese, peppered brown sugar 
bacon, chicken, housemade balsamic dressing. 

Sourdough Pasta Saladw VV    90
Scala pasta, pesto, feta cheese, red onion, red peppers, sundried       

tomatoes, Kalamata olives, red vinaigrette.

Signature Saladw VV    90
Romaine tossed with sweet balsamic tarragon 

vinaigrette, Yakima apple, Northwest dried cherries, 
organic Rogue River blue cheese, brown sugar black 

walnuts. 

SLIDERS
Served on our scratch sourdough slider buns. 

Each platter serves approximately 15 people. $90 

Classic
Prime grade marbled beef, bacon, tomato, lettuce, pickles,  

onions, aged cheddar, Jim’s Drive-In sauce.

Cuban
Little Havana 12-hour braised pork with cave aged   
provolone, mayo, Dijon mustard, black forest ham,        

avocado salsa, pickles, melted onions and fresno chiles.

Crispy Chicken Slider
Tossed in spicy house sauce with buttermilk ranch, 

tomato, lettuce, mayo.
Italian Sourdough Slider

Prosciutto, soppressata, artisan pepperoni, sundried tomato, 
almond pesto, tomato jam, mayo, vinaigrette.

Caprese Sourdough Brioche VV  
Tomato jam, whole milk mozzarella, fresh basil, pesto, 

on a butter brioche slider.
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Original Mac and 4 Cheeses VV  110

Signature Spicy Bolognese  115

Basil Almond Pesto & Tomatoes VV   110

Tellicherry Chicken &                                  
Smoked Gouda  115

Mediterranean Vegan VV    110

Northwest King Salmon  120

BANQUET  MENU

♥ Healthy option        Vegetarian option    **Prices subject to change.	

*Prime Hamburgs can be cooked to order. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food borne illness.

DISCRETIONARY 5% COOKS COMMISSION: 100% goes to our extraordinary 
culinarians (83% to the cooks and 17% to the Chef/Sous Chef ) who every 
day make our Famous Sourdough Pasta, Prime Hamburgs and Scratch Bar 
Garnishes.


