
 

 

Placing Orders 
Place all orders 48 hours in advance 

online, by phone or email. 
Monday - Friday | 9:30AM - 6PM 

212-687-7100  
catering@angelinabakery.com 

 



Assorted 
Bombolone 
fresh out of the oven 
delightful mini bombolones 
filled with Nutella, Boston 
cream, pistachio or 
strawberries 

$30 / 6PP 
$55 / 12PP 
$95 / 24 PP 

Assorted Sweet 
Croissants 
crispy outside and delightfully 
soft inside croissant filled with 
chocolate, Nutella, pistachio 
and raspberry, hazelnuts, 
apricot or plain 

Assorted Mini 
Pastries 
our Chef's selection of 
mixed Italian pastries 
 

Seasonal Fruit Tarts 
made from scratch using the 
freshest ingredients 
 

$30 / 6PP 
$65 / 12PP 
$125 / 24 PP 
 

Bignes  
puffy Italian dessert filled with 
vanilla or chocolate cream  
 

$30 / 6PP 
$65 / 12PP 
$125 / 24 PP 
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$30 / 6PP 
$65 / 12PP 
$125 / 24 PP 

$35 / 6PP 
$65 / 12PP 
$125 / 24 PP 

 

 

 

 

 



Angelina’s Soft 
Cakes 
our version of Italian muffins 
filled with fresh apple cream 
or mixed berries 

$30 / 6PP 
$65 / 12PP 
$125 / 24 PP 
 
 
 

Fresh Cookies 
assorted cookies 
almond, oatmeal, vanilla or 
Nutella 

$25 / 6PP 
$45 / 12PP 
$95 / 24 PP 
 
 
 
 

Italian Tiramisu 
made authentically in the 
Italian way, layered with a 
light and airy mascarpone 
cream, and sprinkled with 
cocoa powder 

$30 / 6PP 
$60 / 12PP 
$120 / 24 PP 
 
 
 
 
 

Fruit Platter 
mixed berries or seasonal 
fruits 

$35 / 6PP 
$65 / 12PP 
$125 / 24 PP 
 
 
 
 
 
 

Yogurt Bar  
fresh yogurt topped with 
granola, toasted almonds, 
mixed berries and seasonal 
fruit 
 

$35 / 6PP 
$65 / 12PP 
$125 / 24 PP 
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Assorted Mini 
Croissants 
prosciutto, turkey, ham, 
bacon egg and cheese 
 

$35 / 6PP 
$65 / 12PP 
$125 / 24 PP 
 
 
 
 
 
 
 
 

Pizzetta 
crispy baked Margherita 
pizza served in bite sizes 

$35 / 6PP 
$65 / 12PP 
$125 / 24 PP 
 
 
 
 
 
 
 
 
 Mini Paninis  

an assortment of our mini 
paninis chicken pesto, ham 
and cheese and tuna melt  

$35 / 6PP 
$65 / 12PP 
$125 / 24 PP 
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Goat Cheese 
Arugula Salad 
(Serves 10-12 people) 

 
fresh arugula, homemade 
crostini, goat cheese, 
organic tomatoes and 
roasted red peppers 
 

$45 

Caprese 
made of sliced fresh cheese, 
tomatoes, and sweet basil,  
seasoned with salt and olive oil 
 

$65 

 

 

 

 

 



Angelina’s Salad 
fresh arugula, gorgonzola 
cheese, walnuts,  
sliced pears and smoke 
prosciutto 

$75 

Milano Salad 
marinated pesto chicken 
salad seasoned with 
balsamic vinaigrette 
add shrimp or avocado $30 
 

$75 
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Crudité Platter 
(Serves 10-12 people) 
 
mixed board of peppers, 
summer squash, carrots,  
celery, cauliflower, broccoli, 
and tomatoes 

$55 

Prosciutto e Formaggio 
Mixed cheese board 
topped with Italian aged 
prosciutto 
 

$105 

 

 

 

 

 



Fresh Orange or Carrot juice 
(Individual Bottles or Carafe) 

$4 / $75 
 

Coffee Tote 
(serves 15-18 people) 

$25 / add almond milk $5 
 
 
 

Bottled Water 
Fiji / St. Peregrino $2 
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FRIED CALAMARI  
 
Lightly breaded calamari 
fried crispy and served with 
marinara sauce and 
lemon wedges 

$12 

FRIED CALAMARI  
 
Lightly breaded calamari 
fried crispy and served with 
marinara sauce and 
lemon wedges 

$12 

$12 

 

Placing Orders 
We look forward to your next catering event!  

Place all orders 48 hours in advance online, by phone or email. 
Monday - Friday | 9:30AM - 6PM 

212-687-7100  
catering@angelinabakery.com 

 
Delivery 

Delivery is available in Manhattan 
 

Pick Up 
Pick up is available for all catering orders at our midtown store during store 

hours. 
 

Visit our website for menu updates and seasonal specialties:  
www.angelinabakery.com 

 
Orders cancelled within 24 hours incur a 50% charge.  

Same day orders incur a 10% rush fee, and are subject to availability.  
A catering service fee is applied to all orders. 

 

 


