
MERCATINOMERCATINO
ITAL IANOITAL IANO

Brunch

SPECIALS
Easter
Easter Pre-

order
To order please email us at

Info@mercatinoitaliano.com
Orders must be placed by April

14th.
.

Orders will be available for
pick-up

Saturday, April 19 from10-4.
We will be closed on Easter

Sunday.



dozen scones
Chocolate Chip | Blueberry | Cranberry

Orange | Lemon Raspberry
$32

half dozen muffins
French Toast | Chocolate Chip | Blueberry

$18

dozen mini assorted
danish

Custard | Raspberry | Apple Maple Pecan |
Cinnamon | Lemon

$18

dozen Bagels
+ cream cheese

2 Everything | 2 Garlic | 2 Plain | 2 Raisin | 2
Onion | 2 Poppyseed| 2 Sesame

Plain | Veggie + Honey Berry Cream Cheeses
$36 

 

Scalloped Pineapple
Half Tray Pineapple Bread Pudding

Half Tray
$30

PIZZA RUSTICA 
{meat pie}

Salami | Ham  | Sausage | Prosciutto |
Mozzarella | Egg | Parmigiano + Locatelli

Cheese | Parsley
6" | $15         10" | $35

Pastiera {Rice Pie}
Egg | Arborio Rice | Sugar | Flour |

Cinnamon
6" | $15   10" | $35

pane di pasqua
{Easter Bread}
Braided Easter Bread with

Icing + Non Parelles $15
1 Egg $6

2 Egg $10
4 Egg $20
6 Egg $30

Carrot Cake
10" 4-Layer Cake: Carrots | pineapples |

Cinnamon | Brown Sugar + Walnuts. Cream
cheese icing $70

Lemon Blueberry
Cake

8" 3-Layer Lemon + Blueberry Cake |
Blueberries | Blueberry Butter Cream $65

orange blossom
ricotta cheeseCake
10" Creamy Ricotta Cheesecake, mixed with
orange zest + honey | Graham Cracker Crust

$70

Key Lime pie
12" Key lime filling | Graham Cracker Crust |

Whipped Cream (Serves 12-14)
 $48

boston cream pie
12" Vanilla Sponge Cake | Vanilla Cream

Mousse | Chocolate Ganache (serves 12-14)
 $48

Easter Sweets

Coconut Pineapple
Mousse Cake

10" 3-Layer Cake: Coconut Rum-soaked
Vanilla Cake| Pineapple Mousse | Vanilla

Butter Craem| Toasted Coconut Flakes | White
Chocolate Ganache $70

Chocolate Mousse
Tiramisu Cake

10" Chocolate Cake | Chocolate Mousse +
Chocolate Ganache filled | Ladyfingers |

Chocolate  $65

New York cheeseCake
10" Creamy Vanilla Cheesecake | Graham

Cracker Crust $70

Limoncello Mousse
Cake

10" 3-Layer Vanilla Limoncello Cake | Lemon
Mousse | Lemon Butter Cream $70

cannoli Cake
10" 3-Layer Vanilla Cake | Ricotta + Chocolate
Chip Cannoli Filling | Vanilla Whipped Cream

Icing  $70



Antipasto
 Radishes | Peppers | Cherry Tomatoes |

Broccoli | Cauliflower | Cucumbers | Celery |
Carrots | Hummus | Spinach + Artichoke Dip

| Olive Spread | Crostini 
SM $45 |  M $75 |  L $125

Spring Antipasto tray
Sides + Salad
Spring pasta Salad 

Pasta | Grilled Asparagus | Grilled
Zucchini | Feta | Lemon + Basil Pesto

Dressing
SM | $30  M | $50  L | $75

Roasted brussels
Pancetta

Half Tray | $45

Shrimp Salad + Crostini
Small tray of Poached Shrimp Salad |

Celery | Red Onion | Mayo | Lemon | Dill,
served with house-made crostini

$40

Main

scalloped potatoes
Thinly sliced Potatoes | Garlic |
Parmigiano + Gruyere Cheese 

SM | serves up to 4    $18
Half Tray | serves up to 8    $45

Ricotta Ravioli +
Lemon Cream Sauce
Ricotta filled Ravioli with Lemon

Creamy Sauce + Fresh Herbs
Half Tray | serves up to 10   $55

Berry Spinach Salad
Spinach | Strawberries | Blueberries | Red

Onion | Gorgonzola | Candied Walnuts |
Raspberry Vinaigrette   
SM $36 | M $55 | L $85

lemon asparagus
Grilled Asparagus | Feta | Lemon Zest

Dressing  Half Tray $50

Easter ham
Cooked Ham Sliced + served with 

Brown Sugar Pineapple Glaze
+ Fresh Pineapple

Half Tray | serves 6-8   $55

Pistachio Crusted
Salmon + Orzo

Pistachio | Parsley | Garlic Crusted
Baked 8 oz. Salmon | Lemon Herb Orzo

Half Tray {6 Pieces} $80

meat | cheese + fruit
tray

Red Wine Cheese | Arugula + Olive Primo
Sale | Pistachio Primo Sale | Smoked Gouda |

Dill Havarti | Hot Soppressata | Sweet
Soppressata | Hot Coppa | Sweet Coppa |

Oranges | Berries | Grapes
SM $50 | M $80 | L $150

Ricotta filled Sacchetti | Asparagus |
Pancetta | Peas | Creamy Basil Sauce

Half Tray | serves up to 10   $65

cheese sacchetti

Farfalle Pasta | Smoked Salmon | 
Garlic | Whiskey Rosa Sauce 

Half Tray | serves up to 10   $65

smoked salmon
farfalle


