Y2 Tray - Serves &  Full Tray - Serves 20

— Vegetarian Trays —~
(Includes Salad & Rolls)

Yo Full

Tray Tray

Manicotti $860 $160
Baked Ziti $80 9$160
Ravioli $60 $160
Eggplant Lasangna $95 $190
Cappelini Primavera $90 %180
Rigatoni with B.G.O. $60 9160

— Subs & Wraps —~
© foot Italian Sub $60
3 foot Italian Sub $30
— Side Items ~

Meatballs (2) $3.95
Sausage (2) $3.95
e Full

Tray Tray

Sautéed Vegetables $30 $60

— Beverages ~

lced Tea $3.95 ea.

Coke, Diet Coke, 6prit@, Root Beer, $3.95 ea.
Mr. Fibb, Lemonade

Spring Water $2.95 ea.

«— Desserts m~

Mini Italian Cannoli $2.50
Fresh Baked Cookies $9.95

Please ask for our current selection.

— Fizza Party ~

Buy 10 Medium or Large Fizzas
GET ONE FREE

Medium or Large with 2-Toppings

Thank you for choosing Biba’'s
for your catering order!

In addition to our great food, we also can provide
you with the extra supplies that will make your
event a success.

Complimentary serving utensils can be included
with each tray of food.

Available upon request: $1.00 per person - plastic
plates, plastic forks and paper napkine.

Delivery available for $30.00 (add $1 per mile after 15
miles) and 10% of the total for setup.

Disposable chafing dish holders with two sternos
are $15.00 each.

Flease ask...we may be able to accommodate you.

BiBa's
TJtalian
Restaurant

CATERING MENU

Home - Office - Special Events

5916 Hixson Fike
Chattanooga, TN 37345
(423) 645-0001
Fax (422) 645-0009
www.bibasitalian.com

Pick-up, Drop-off, Set-up or Full Service -
We will be happy to assist you to make your
special event or office luncheon a great succese!
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Y2 Tray - Serves &  Full Tray - Serves 20

" Appetizers —~

%2 Full
Tray Tray

Sausage Rolls - filled with sausage, green
pepper, onion and mozzarella cheese $40 %80

Cold Antipasta - ham, salami, capicolla, provolone,
black and green olives, artichoke hearts, tomatoes,
pepperoncini and roasted red peppers $40 $80

Combo Appetizer - mozzarella sticks, jalapeno
poppers and fried calamari $60 $120

Primavera Platter - a combination of fresh
vegetables arranged and served with a side of
Biba’s ranch dressing for dipping $35 $70

Artichoke Spinach Dip - creamy artichoke spinach
dip served with tortilla chips $50 $100

Tomato Brushetta - toasted italian bread
with freshly diced tomato and mozzarella cheese
with a touch of basil, garlic and oil $50 $100

$40 $60

Stuffed Mushrooms - with italian
sausage

“ Salads ~

Greek Salad - fresh mixed greens, feta cheese,
black olives, pepperoncini, onions and our special

dressing $50 $100

Caesar Salad - crisp romaine lettuce with our
homemade Ceasar dressing & croutons $35  $70

Garden Salad - fresh mixed greens, tomato,
carrots, cucumber, pepperoncini $30 $60
and croutons

Spinach Salad - fresh leafy spinach lightly
tossed with bacon, mushrooms and egg in a
bacon vinaigrette dressing $50 $100

Includes Rolls

All Fasta, Parmigiana & Specialty Trays
Include Salad and Rolls

— Pasta Trays ~

Spaghetti, Linguini, Ziti, % Full

Rigatoni, Angel Hair or Fettuccini  Tray Tray

Tomato Sauce $60 9120
Meat Sauce $60 $160
Alfredo Sauce $60 $160
Fra Diavolo Sauce $c5 $130
Festo Sauce $60 $160
Marinara Sauce $65 $130

Sub Tortellini or Whole Wheat $15  $30
Add Chicken $20 $40
Upgrade to Greek or Spinach Salad ~ $20  $30

« Baked Pasta Trays ~~

Baked Lasagna - layered pasta with our homemade
meat sauce, ricotta cheese and covered with melted
mozzarella cheese and sauce $90 $180

Baked Ziti Sicilian - pasta blended with ricotta
and mozzarella cheese, mushrooms and
eggplant in our homemade sauce

$85 $170

Stuffed Shells - extra large shells stuffed with
ricotta cheese, topped and oven baked with
mozzarella cheese and tomato sauce  $85  $170

=" Parmigiana Trays ~~~

Veal Parmigiana - tender breaded cutlet topped
with mozzarella cheese and our homemade
tomato sauce $125 $250

Chicken Parmigiana - breaded cutlet topped
with mozzarella cheese and our homemade
tomato sauce $100 $200

Eggplant Parmigiana - fresh cut eggplant
topped with mozzarella cheese and our
homemade tomato sauce

$90 9180

Shrimp Farmigiana - lightly breaded shrimp
topped with mozzarella cheese and
our homemade tomato sauce

$120 $240

" Specialty Trays —~

T’/z 1[:ull
ra ra
Blackened Shrimp - sauteed in a cajun B
cream sauce with artichoke hearts and

mushrooms over penne pasta $120 $240

Veal Biba’s - tender veal sauteed with sherry
wine, shitake mushrooms, and a
touch of fresh cream

$120 9240

Veal Piccatta - tender veal sauteed with butter and
lernon in white wine with capers $120 $240

Veal Marsala - tender veal sauteed with fresh
mushrooms in a marsala wine sauce  $120 $240

Veal Saltimbocca - topped with spinach, mozzarella

cheese and shallots in marsala wine sauce
over your choice of pasta $140 $280

Chicken Florentine - boneless breast of chicken
sauteed in butter, onions, white wine, and cream,
topped with fresh spinach and baked
mozzarella cheese

$120 $240

Chicken Marsala - boneless breast of chicken
sauteed with fresh mushrooms in a
marsala wine sauce

$110 $220

Chicken Saltimbocca - topped with spinach,
mozzarella cheese and shallots in a marsala
wine sauce over your choice of pasta $120 $240

Chicken Francesca - egg battered boneless
chicken breast sauteed with lemon,

butter and white wine $110 $220

Zupp Di Pesce - clams, mussels, calamari
and ehrimp in scampi wine sauce over
your choice of pasta

$1256 $270

Sausage Feppers & Onions - italian sausage,
sauteed w/bell peppers & onions in a tomato sauce.
Served over pasta or hossie rolls $100 $200

Blackened Chicken - boneless breast of chicken
in a cajun cream sauce with artichoke hearts
and mushrooms over penne pasta $120 $240

Lamb Chops - In marsala wine sauce with
shallots served over pasta $170 $340

$120 $240

Tortellini Gabrielle - cheese filled tortellini with
alfredo sauce and a touch of marinara topped
with lightly baked mozzarella cheese.  $100 $200

Chicken Cacciatore
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