12" 14" 16" 18" 20"

serves 2-3 serves 34 serves 4-5 serves 5-6 serves 6-7

Cheese 14.50 16.50 19.50 23.50 28.50
+ Ingredient 2.00 2.50 3.00 4.00 4,50

COLISEUM PIZZA

a full sheet pizza measuring 18"x 26"!

Cheese 35.50
+ Ingredient 5.00
AMERICANA SUB VEGGIE SUB
3'foot sub I1$35 3'foot sub I1$35
ham & turkey with lettuce, tomato & mayo fresh cut veggies and provolone cheese
MEDITERANNEAN SUB with I.tallan dressing
3'foot sub //$45 Italian Beef with bread

mortadella, salami, and capicolla with perpoundIl $15

lettuce, tomato, onion, and balsamic-Italian sweetor hot peppers // 8 oz $4
vinagrette

DESSERT

MINI CANNOLIS TIRAMISU

each//$2 halftray 11350 *full tray I1$100
BAKERY FRESH COOKIES

perpoundIl$17

EXTRAS

Rack & Sterno DELIVERY CHARGE
Rack $7.00 II Sterno $2. 00 each $3.50 + 5% oftotal
TABLE SET additional charge

persetll$1.50 for out of area

disposable plate, fork, knife, and napkin
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Package Deals

THE HOUSE PARTY
serves 1011 $130

Pasta Bowl « Chicken Parmigianae House Salade Vesuvio Potatoes
(1/2 Trays - Specialty Cream Sauces Add $20)

THE BIG GAME

serves 1011 $160
20 Chicken Wings e 3 Ibs. Italian Beefe 1/2 Tray Sausage & Peppers
2 Large Cheese Pizzas

Rocco's PICK 3 VINO'S PICK 4

serves 10 11 $155 serves 10 11 $200
1 Pasta + 1 Entree 4-Course Meal

+ House Salad (1/2 Trays)
(1/2 Trays)

APPETIZERS
Calamari  Bruschetta « Toasted Ravioli
Pizza Bread « Spinach Dip « Meatballs
SALADS
House Salad « Chopped Salad « Caesar Salad « Pasta Salad

PASTAS

Pasta Bowl « Baked Mostaccioli « Fettuccine Alfredo

Rigatoni Vodkae Pasta Roccoe Tortellini/Gnocchi

ENTREES
Chicken Limone « Chicken Vesuvio « Chicken Parmigiana
Steak Milanese « Chicken Pampeii « Chicken Risotto

Sausage Giambotta « Eggplant Parmigiana

Speak to one of our Catering Experts:
Ashley, Cindy or Jose

www.saltcreekpd.com

CATERING
MENU

RoccoVino's At

Twin Lakes

1200 E. Twin Lakes Drive
Palatine, IL 60074

(847) 934-6050 x202
e

Speak to one of our Catering Experts:
Ashley, Cindy or Jose

www.saltcreekpd.com
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APPETIZERS

BRUSCHETTA
halftray // $30 « full tray // $60
thick cut garlic bread topped with

our famous fresh bruschetta mix

CALAMARI

half tray // $60 « full tray // $120
fried « grilled « diavola (spicy)

with marinara or cajun ranch

PIATTO FRITTO
half tray // $40 « full tray // $80

breaded mozzarella, fried zucchini and
breaded mushrooms with marinara

ANTIPASTO
half tray // $50 « full tray // $100

deli style sliced mortadella, salami, and
capicolla with mozzarella and provolone

ARANCINI (2o0z.)

per dozen // $30
classico meat or spinach & ricotta

BAKED CLAMS
per dozen // $24
with garlic butter sauce

MiSTO GRIGLIATA
half tray // $100 « full tray // $180

marinated & grilled octopus, calamari and

jumbo shrimp with sauteed spinach

CHICKEN TENDERS

half tray // $45 « full tray // $90
with bbq sauce or ranch

TOASTED RAVIOLI
halftray // $45  full tray // $90

breaded and stuffed with artichoke and
ricotta cheese, pan fried with garlic and
parmesan, with creamy pesto sauce

CAPRESE SALAD
half tray // $40 « full tray // $80

sliced boconccini mozzarella, roma tomato
and basil with marinated roasted red pepper

CHICKEN WINGS
half tray // $40 « full tray // $80

mild « hot « buffalo « bbq « garlic parmesan

GARLIC BREAD
half tray // $15 « full tray // $30

P1zzZA BREAD
half tray // $20 « full tray // $40

Meatballs

half tray // $40 « full tray // $80

MINI PANZEROTTI
perdozen // $22

fresh dough stuffed with melted mozzarella
and pizza sauce then lightly fried

SALADS

HOUSE SALAD
half tray // $25 « full tray // $50

mixed greens with choice of dressing

PASTA SALAD
half tray // $30 « full tray // $60

chilled rotini pasta tossed with broccoli,
olives, carrots, artichoke heart and
parmesan cheese in Italian dressing

CAESAR SALAD
half tray // $30 « full tray // $60

CHOPPED SALAD
half tray // $45 « full tray // $90

grilled chicken, bacon, bleu cheese, red
onion, tomato, ditali pasta and diced
mixed greens with ranch dressing

Approximate Servings

Half Tray: 8 guests
Full Tray: 20 guests
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PASTA"SPECIALTIES
BAKED MOSTACCIOLI PAsTA Rocco

half tray // $45 « full tray // $90

with ricotta, parmesan and mozzarella in
marinara or meat sauce

TORTELLINI OR GNOCCHI
half tray // $45 « full tray // $90

TORTELLINI VENETO
half tray // $50 « full tray // $100

with prosciutto, peas and mushrooms in a

half tray // $45 « full tray // $90

mostaccioli, ricotta, spinach, and tomato in
oil & garlic sauce

FARFALLE SUPREMO

half tray // $50 « full tray // $100
bowtie pasta with handrolled sausage,
broccoli, cherry tomato and garlic in a
creamy tomato sauce

creamy tomato sauce LASAGNA

half tray // $50 « full tray // $100
FARFALLE CARBONARA alf tray Jull tray
half tray // $40 « full tray // $80 RAVIOLI

with prosciutto and pancetta in a parmesan half tray // $45 « full tray // $90

and egg cream sauce RiGATONI VODKA
PENNE SPEZIATO half tray // $45 « full tray // $90

half tray // $40 « full tray // $80 in our signature tomato vodka cream sauce

Italian sausage, spicy pepperoncini, FETTUCCINE ALFREDO

portobello mushroom, bell peppers and
red onion in marinara half tray // $45 « full tray // $90

PAsTA BOwL

half tray // $30 « full tray // $60

Choice of Pasta _ Choice of Sauce
Rigatoni Spaghetti  Marinara Meat Sauce
Mostaccioli Fettuccine Spicy Tomato Oil & Garlic

Farfalle Linguine  Tomato Basil Butter Parm

Gluten Free or Whole Wheat Pasta
half tray // $40 « full tray // $80

I
SIDES

SPINACH OR GREEN BEANS
half tray // $25 « full tray // $50

GRILLED VEGGIE MEDLEY
half tray // $35 « full tray // $70

ROASTED POTATOES
halftray // $25 « full tray // $50

VESUVIO POTATOES
half tray // $25 « full tray // $50

MARSALA
half tray // $55 « full tray // $110

with mushrooms in marsala wine sauce

LIMONE
half tray // $55 « full tray // $110

in a lemon butter sauce

VESUVIO on the Bone or Boneless
half tray // $55 « full tray // $110

with rosemary, garlic, and oregano,
served with vesuvio potatoes

Z10 NUuccio’s
half tray // $55 « full tray // $110

in a champagne butter sauce

CHEF MARTINOS
half tray // $55 « full tray // $110

with artichoke, zucchini, red onion and
carrots in marsala wine sauce

CHICKEN CAPRESE
half tray // $60 « full tray // $120

breaded, stuffed with spinach, prosciutto,
sundried tomato and boconccini mozzarella
in a champagne-shallot cream sauce

CHICKEN

PARMIGIANA
half tray // $55 « full tray // $110

POMPEII
half tray // $55 « full tray // $110

egg battered with mushrooms and melted
mozzarella in a white wine butter sauce

BOSCAIOLA
half tray // $55 « full tray // $110

with asparagus, artichoke, sundried tomato,
mushroom, onion and garlic in a white wine
butter sauce

FRANCESE
half tray // $55 « full tray // $110

egg battered in a lemon butter sauce

BBQ CHICKEN on the Bone
half tray // $55 « full tray // $110

FRIED CHICKEN on the Bone
half tray // $55 « full tray // $110

CACCIATORE on the Bone
half tray // $55 « full tray // $110

in a light tomato sauce with bell peppers,
mushroom, onions and black olives

ENTREES

EGGPLANT PARMIGIANA
half tray // $50 « full tray // $100

STUFFED EGGPLANT

half tray // $55 « full tray // $110
thinly sliced and lightly breaded, stuffed
with a blend of ricotta cheese

SEAFOOD RisOTTO
half tray // $95 « full tray // $190

jumbo shrimp, scallops, and calamari with
arborio risotto and a touch of tomato in
white wine sauce

STEAK MILANESE
half tray // $80 « full tray // $160

breaded cutlet with sliced mushrooms and
baked mozzarella in burgundy wine sauce

CHICKEN R1SOTTO
half tray // $50 « full tray // $100

chicken strips, portobello mushroom,
broccoli, onion and sundried tomato with
arborio rice in white wine sauce

Sausage Giambotta
half tray // $50 « full tray // $100

sliced Italian sausage, potatoes, onion,
mushroom, bell pepper and tomato in
white wine sauce

Sausage & Peppers with bread
half tray // $50 « full tray // $100

with sweet bell peppers in tomato sauce

BBQ RiBs

half tray // $70 « full tray // $140





