
 

 

Stella Alpina Osteria 

Party Platters for Pick-up 

650-347-5733 

info@stellaalpinaosteria.com 

 

 

 

Antipasti: 

 

Risotto Cakes con Porcini 

50 bite size pieces, $110. 

50 full size pieces, $185. 

Roasted porcini mushroom risotto cakes drizzled with white truffle oil 

 
Caprese Skewers 

30 pieces, $ 90. 

50 pieces, $140. 

Fresh Bufala Mozzarella, Cherry Tomato and Basil drizzled with Oregano and Olive Oil 

 
Antipasto Piemontese 

Family (serves 4) $55, ½ tray (serves 8-10), $90, full tray (serves 20), $150. 

A platter of salame di Felino, Prosciutto di Parma, Belle di Cerignola olives,  

Grilled Veggies and grissini 

 
Insalata “Caesar” 

Family (serves 4) $50, ½ tray (serves 8-10), $75, full tray (serves 20), $140. 

Shaved Parmesan, crispy Pancetta & house made garlic croutons 

 
Insalata “Stella” 

Family (serves 4) $50, ½ tray (serves 8-10), $75, full tray (serves 20), $140. 

Bed of butter lettuce, strawberries, walnuts, gorgonzola, red onion & apricot-citrus vinaigrette     

 
Insalata Caprese 

Family (serves 4) $60, ½ tray (serves 8-10), $95, full tray (serves 20), $175. 

Vine ripened tomatoes, imported mozzarella di bufala & fresh basil drizzled with olive oil and oregano 

 

 

 

 

 

 



Pasta: 
 

 

Truffle Stuffed Gnocchi 

½ Tray (Approx. 120 pieces) $160, full tray (approx. 240 pieces) $300. 

 

 

Penne all' Arrabbiata 

Family (serves 4) $55, ½ tray (serves 8-10) $95, full tray (serves 20) $175. 

Garlic, chili flakes, marinara, fresh parsley and Parmigiano 

 
Lasagna Bolognese 

Family (serves 4) $75, ½ tray (serves 8-10) $120, full tray (serves 20) $210. 

Layers of flat pasta, Bolognese sauce, parmigiana & béchamel 

 
Orecchiette Primavera e Speck 

½ tray (serves 8-10) $110, full tray (serves 20) $185. 

Ear shaped pasta tossed with speck (smoked ham), mushrooms & veggies in a creamy parmesan sauce 

 
Rigatoni al Ragu di Maiale 

½ tray (serves 8-10) $110, full tray (serves 20) $185. 

Pasta tubes simmered in a smoked pork and sweet bell pepper ragu finished with ricotta salata 

 
Penne Pasticciate 

½ tray (serves 8-10) $110, full tray (serves 20) $185. 

Filet Mignon Bolognese, Bechamel, Marinara, Mushrooms, Peas 

 
Cannelloni Della Casa 

Family (6 pieces) $70, ½ tray (12 pieces) $120, full tray (24 pieces) $210. 

House made with spinach & ricotta and baked in a bath of marinara & béchamel  

 
Cannelloni stuffed with Braised Short Rib 

Family (6 pieces) $75, ½ tray (12 pieces) $140, full tray (24 pieces) $250. 

House made with braised short ribs in a bath of veal demiglace & béchamel 

 
Fiocchi con Pere e Asiago 

½ tray (70 pieces), $140, full tray (140 pieces), $260. 

Pasta purses stuffed with pears & asiago cheese, with a parmesan cream sauce, drizzled with chive oil 

 

Stella Sauces (quart): 
 

Arrabbiata  $18. 

Marinara   $15. 

Bolognese  $ 20. 

                                                                Smoked Pork Ragu      $ 30. 

 

 

 

 



Secondi: 

 

Spezzatino al Barolo 

½ tray serves 8-10, $220, full tray serves 20, $395. 

Beef stewed “Piemontese Style”, marinated and cooked in the famous red wine and hearty vegetables, 

traditionally served with soft Mascarpone polenta 

 
Osso Buco di Vitello 

½ tray (10 pieces), $225, full tray (20 pieces), $400. 

Veal shank slowly braised and served with soft Mascarpone polenta 

 
Pollo alla Parmigiana 

½ tray serves 8-10 $200, full tray serves 20 $375. 

Chicken breast breaded and topped with melted Bufala Mozzarella and a touch of marinara 

 
Pollo alla “Calabrese” 

½ tray serves 8-10 $185, full tray serves 20 $350. 

Chicken sautéed with kalamata olives, capers, cherry tomatoes, pine nuts, pinot grigio & fresh basil 

 
Scaloppine di Pollo alla “Marsala” 

½ tray serves 8-10 $185, full tray serves 20 $350. 

Chicken sautéed with crimini mushrooms and marsala wine 

 
Scaloppine di Pollo “Piccata” 

½ tray serves 8-10 $185, full tray serves 20 $350. 

Chicken sautéed in a lemon, caper, butter & white wine sauce 

 
Scaloppine di Pollo alla “Milanese” 

½ tray serves 8-10 $195, full tray serves 20 $375. 

Chicken breast, pounded thin and pan fried 

 

Sides: 
 

Family (serves 4) $35, ½ tray (serves10) $85. 

 

Mascarpone Polenta 

Veggie of the Day 

Sauteed Spinach 

Truffled Mashed Potatoes 

Penne with Marinara 

 

Dolce: 

Tiramisu Tradizionale 

½ tray (serves 10) $95, full tray (serves 20), $190. 

 

Bread Pudding of the Day 

½ tray (serves10) $95, full tray (serves 20), $190. 

 

Meyer Lemon or Salted Caramel Tart 

(6 slices), $60. 


