
ALLEGRO 

CATERING 
Appetizers and Salads contain full trays that have 10 portions 

and half trays that have 5 portions. 

 

Entrées and Desserts contain full trays that have 20 portions 

and half trays that have 10 portions. 

 

 

 

 

� 

Upland 

186 N 2nd Ave 

Upland CA 91785 

909 949 0805 

 

La Verne 

2124 3rd St 

La Verne CA 91750 

909 593 0788 

� 

contact@allegrorestaurants.com 



ANTIPASTI 
APPETIZERS 

Appetizers contain full trays that have 10 portions 

and half trays that have 5 portions. 

 

 
 

PIATTO DI SALUMI E FORMAGGI 
150 Full • 65 Half 

Our assortment of cold cured meats, local and imported cheese 

served with cornichons, olives, Dijon mustard, fruit, nuts, and fig jam. 

 

 

BRUSCHETTA 
4 ea 

Ciabatta bread toasted with garlic and olive oil, topped with chopped fresh tomatoes and 
basil. 

 

 

INVOLTINI DI DATTERI E BACON 
2 ea 

Bacon wrapped dates with balsamic vinegar glaze 

and an arugula & gorgonzola salad. 

 

 

INSALATA CAPRESE 
140 Full • 75 Half 

Tomatoes and fresh mozzarella with extra virgin olive oil, balsamic vinegar, fresh basil and 

onions. 

 

 

CALAMARI FRITTI 
160 Full • 85 Half 

Tender calamari lightly floured in our house seasoning and fried, served with marinara 

sauce. 

 



 

INSALATE 
SALAD 

Salads contain full trays that have 10 portions 

and half trays that have 5 portions. 

 

 

 

INSALATA ALLEGRO 

180 Full • 95 Half 
A combination of salami, ham, mozzarella, olives, mushrooms, hard-boiled egg & tomatoes 

tossed in an extra virgin olive oil dressing with romaine lettuce. 

 

 

INSALATA MISTA 

90 Full • 50 Half 
Mixed baby lettuces with our creamy house tarragon vinaigrette.  

 

 

INSALATA DI CESARE 

120 Full • 65 Half 
Our Caesar salad prepared in the traditional style. 

*Dressing contains raw eggs. 

 

 

INSALATA DI SPINACI 

120 Full • 65 Half 
Spinach salad topped with pancetta, gorgonzola cheese, and honey mustard dressing. 

 

 
 

 

 

 

 



 

*Tax not included in list prices 

3 day prior notice necessary, 4 days prior for a Sunday event 

 

ENTRÉE 
MAIN COURSE 

Entrées contain full trays that have 20 portions 

and half trays that have 10 portions. 

 

 

 

SPAGHETTI MARINARA 

110 Full • 55 Half 
Spaghetti mixed with marinara sauce. 

 

 

ZITI AL FORNO 

160 Full • 85 Half 
Ziti baked in marinara sauce and ricotta cheese; topped with mozzarella and parmesan 

cheeses. 

 

 

LASAGNA DI FORMAGGI AL FORNO 

160 Full • 85 Half 
Cheese lasagna with marinara sauce. 

*With Bolognese Sauce – 190 Full • 100 Half 

 

 

FETTUCCINI ALFREDO 

160 Full • 85 Half 
Fettuccini in a creamy cheese sauce. 

*With Chicken – 240 Full • 130 Half 

*With Shrimp – 240 Full • 130 Half 

 



 

MELANZANE ALLA PARMIGIANA 

CON FARFALLE 

180 Full • 95 Half 
Eggplant Parmesan served with marinara sauce over bowtie pasta. 

 

 

CAPELLINI ALLA CHECCA 

160 Full • 86 Half 
Angel hair pasta tossed with fresh tomatoes, basil, garlic, and extra virgin olive oil. 

*With Chicken –240 Full • 130 Half 

*With Shrimp – 240 Full • 130 Half 

 

 

CANNELONI DI POLLO 

10 ea 
Chicken cannelloni in a creamy cheese sauce; served with fresh broccoli. 

 

 

TORTELLINI AL PESTO 

190 Full • 100 Half 
Fresh made cheese tortellini in our house made pesto sauce. 

 

 

FETTUCCINI CARBONARA 

190 Full • 100 Half 
Fresh fettuccini served with a creamy cheese sauce, pancetta, & peas. 

 

 

SPAGHETTI BOLOGNESE 

190 Full • 100 Half 
Spaghetti mixed with ground sirloin in a tomato sauce with mushrooms. 

 

 



 

PENNE EXPLOSIVE 

210 Full • 110 Half 
Penne pasta with Italian sausage, fresh tomatoes, spicy tomato & white wine sauce and 

cilantro. 

 

 

FARFALLE AL GAMBERRETTI 

220 Full • 115 Half 
Bowtie pasta with shrimp, mushrooms, sun-dried tomatoes, asparagus, & roasted garlic 

with fresh oregano in extra virgin olive oil.  

 

 

FETTUCCINI DI SPINACI 

AI POLLO E MARSALA 

230 Full • 120 Half 
Tender, freshly diced chicken breast served in a creamy marsala wine sauce with 

mushrooms & spinach fettuccini topped with roasted almonds. 

 

 

LINGUINI TUTTOMARE 

280 Full • 150 Half 
Shrimp, scallops, tuna, squid, mussels & clams served in a tomato white wine broth with 

garlic and fresh basil.  

 

 

POLLO ALLA PICATTA 

350 Full • 185 Half 
Chicken scaloppini in a lemon and caper sauce, served with carrot mousseline, steamed 

broccoli & bowtie pasta. 

 

 

 

*Tax not included in list prices 

3 day prior notice necessary, 4 day prior notice for a Sunday event. 



 

DOLCE 
DESSERTS 

Desserts contain full trays that have 20 portions 

and half trays that have 10 portions. 

 

 

 

TIRAMISU 

160 Full • 85 Half 
Rum soaked Lady Fingers, Espresso, Marsala, Mascarpone crema,  

milk chocolate shavings. 

 

 
 

 
 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

 

 

 

 

 
 

 

 

*Tax not included in list prices 

3 day prior notice necessary, 4 day prior notice for a Sunday event. 

 


