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 C HEESE & FRUIT

To Serve:
 6-10       20-25

Cheese and Fruit
 $32          $65

Tray

Assortment of imported and

domestic chesses, seasonal fruit

and assorted mini crackers

To Serve:
6 – 10
    15 – 25

Fruit Tray        $32
      $47

COLD PLATTERS


To Serve:
   6-10       15-25 

Antipasto 

   $65         $125

Assortment of imported meats
and cheeses, roasted red peppers,

 and olives 

CRUDITÉS

Small - $39.99
Serves 15 – 20

Large - $65.99
Serves 25 – 40

BRUSCHETTA

Per Tray (Serves 15)

$19.75

 La Campagna
Restaurant
Catering Menu

___________________

1179 West Thatcher Rd.

Quakertown, PA 18951

215.538.2904

www:lacampagnabucks.com

email: www.lacampagnabucks@aol.com

Hours

Wednesday-Sunday

4pm.-9pm.

PLEASE PLACE ORDERS AT LEAST 24HOURS IN ADVANCE
DESSERTS

       To Serve:        ½Pan           Pan
                                8 -12           16-24 

Tira Misu                 $40             $60

Chocolate Cherry    $45             $70

Bread Pudding      

         To Serve:                           8-12

Honey Ricotta Cheese Cake       $55

Chocolate Mousse Cake              $55

Cream Puffs  (Bakers Dozen)     $30

Cannoli   (Bakers  Dozen)               $30
Sides

Tray          serves 6-8 people
Broccoli di rabe                           $32  w/sausage additional

     $15

Sauteed Spinach

     $32

Green bean, cucumber, tomato

(served cold alla vinaigrette)       $32

Eggplant Parmigiano                   $45
*We reserve the right to change prices without prior notice**
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Salads

To Serve:

 6-8
Caesar



$22
Romaine lettuce with
seasoned croutons, grated 
Parmesan cheese and
homemade Caesar dressing
Fungi


             $32
Garden salad with herb                    
roasted wild mushrooms, grilled
onions and shaved Romano cheese 
in a sherry wine vinaigrette 
Caprese                              $28
Spinach salad with lemon

vinaigrette, roasted red peppers,
tomatoes and fresh mozzarella
 La Grilla                             $28
Assortment of grilled and marinated

seasonal vegetables with ricotta salata  
cheese
 PASTA ENTEES
       

         ½ pan           Pan
 Serves: 
          6 - 10
    15 - 20   
Vegetable Lasagna     $40              $80    
Baked lasagna with seasonal
vegetables in a tomato sauce
Meat Lasagna              $45              $90
Baked lasagna with ground                       beef, pork, and veal baked in a                 savory tomato sauce
Seafood Lasagna         $90
        $180
Baked lasagna with shrimp
and scallop
Bolognese                        $40               $80
Penne pasta in a savory
meat sauce
Baked Manicotti
Homemade herb ricotta and 
mozzarella filled pasta   $55           $95
Primavera

   $40
         $80
Faraffalle pasta with seasonal
vegetables tossed with pesto and 
light tomato sauce topped with
goat cheese
ENTREES
Serves:
                    6-10
Chicken or Veal* 
        $75
Parmigiano

     
Lightly breaded and fried,
topped with marinara sauce,
two chesses and herbs
**Veal an additional $15**
Chicken or Veal*                  $72
Marsala


Sautéed medallions of chicken
or veal in a mushroom Marsala
sauce
**Veal an additional $15**
Chicken or Veal*                  $70
Piccata


                   Sautéed medallions of chicken
or veal in a lemon caper sauce
**Veal an additional $15**
Rollatini

           $120
Stuffed veal breast with spinach,
mozzarella cheese, and pancetta
in a sherry vegetable sauce
Salmon                                    $70
Baked salmon in a white wine
seafood sauce with cherry tomatoes
and herbs


