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ENOTECA

Modern Italian food made 
with traditional techniques, 
crafted to compliment a 
professionally curated small 
batch wine list.

Eduardo’s Enoteca is the 
perfect intimate setting 
for private events in Gold 
Coast, offering holiday 
parties, corporate gatherings 
and more. We also have a 
wonderful Event & Catering 
Manager to suit all of your 
needs. Bringing our food 
to your office or home has 
never been easier.

eduardo’s 
enoteca
Catering Menu

Caprese / 3
basil, fresh mozzarella, cherry tomato, 
balsamic glaze, EVOO

Grilled Vegetable / 3
parmigiano reggiano polenta, jus

skewers
minimum order of 20

Dattero / 3
date, applewood smoked bacon, 
pineapple, balsamic glaze

Antipasto / 3
salami, fresh mozzarella, pepperoncini, 
cremini, cherry tomato, red wine 
vinaigrette

crostini
minimum order of 20

Parma / 4
tomato, prosciutto, fresh mozzarella, 
balsamic

small bites
serves 8-10

Arancini / 58
parmigiano reggiano, marinara

Meatballs / 68
veal, pork, pancetta marinara, burrata, 
fresh basil

platters
serves 15

Formaggi / 86
baguette, house-made jam, olives, 
giardiniera, and pickles parmigiano 
reggiano, honey goat, whipped ricotta

Salumi / 84
baguette, house-made jam, olives, 
giardiniera, and pickles Prosciutto, 
spicy salami, soppressata

salads
half serves 10 / full serves 20

Arugula Avocado 44 / 83
walnuts, parmigiano reggiano, 
white balsamic vinaigrette

Fungi / 4
whipped ricotta, roasted 
mushrooms, lemon

Charred Brussels Sprouts / 56 
pancetta, garlic, brown sugared olive 
oil

Fontina Garlic Bread / 29
Garlic Bread Crusty bread, fontina, 
marinara

Verdure / 58
Cauliflower, radish, carrot, 
brussels sprout, tomato, cucumber, 
bell peppers

Frutta / 59
Assorted seasonal fruits 
and berries

Spicy Kale Caesar 46 / 85
croutons, parmigiano reggiano, 
lemon, pickled chili



scan the code 
to order now

eduardosenoteca.com

ready to place 
your order?
You can order online at 
eduardosenoteca.com/catering

For large catering orders please email 
katrina@bravorestaurants.com and 
we will get back to you as soon as 
possible.

Payment
We accept cash, corporate checks & 
all major credit cards.

Cancellations
No charge for catering orders 
canceled 24 hrs in advance. 
50% charge of the total will apply 
for same day cancellations.

delivery options

Standard Delivery
Additional fees may apply 
for outside delivery zone

Deluxe Delivery
Standard +15% of order total 
(maximum of $100 charge) 
Includes delivery and set up

Lemon Poppy Bucatini / 85 
lemon, cream, Calabrian chili, 
poppy seeds, garlic confit

Spicy Vodka Gnocchi / 85 
whipped ricotta and basil

Cacio E Pepe 22 / 27 / 31 
mozzarella, parmesan crème, 
black pepper 

Prosciutto Arugula 20 / 27 / 32 
roma tomato sauce, mozzarella, 
parmesan, prosciutto, arugula

Artichoke Parmesan 19 / 25 / 29 
parmesan, mozzarella, shaved 
artichoke, garlic, lemon, parsley

Funghi 21 / 28 / 31
black pepper cream sauce, 
mozzarella, roasted mushrooms, 
shallots

entrees
serves 10

Honey Bourbon 
Glazed Salmon / 119
cauliflower puree, garlic broccolini

pasta

serves 10

Pappardelle Bolognese / 89
our famous 8hr ragu of tomato, 
pork, veal, parmigiano reggiano, 
parsley

Fusilli Pesto alla Genovese / 83
basil, pine nuts, parmigiano 
reggiano 

pizza
12” / 14” / 16”

Diavola 21 / 27 / 31
roma tomato sauce, mozzarella, 
parmesan, spicy pepperoni, basil, white 
truffle oil

Margarita 18 / 23 / 26
roma tomato sauce, fresh mozzarella, 
basil

Hot Honey 21 / 27 / 33
vodka sauce, spicy pepperoni, 
mozzarella, parmesan, cayenne 
infused honey, scallions 

Vodka Pesto 20 / 26 / 30
vodka sauce, pesto, fresh mozzarella

*ask about our seasonal pizza

3.27.2024

Braised Short Rib / 129 
braised short rib, spiced tomato 
sauce, polenta fritter 




