
 

to place your order: 

646-653-5678 

catering@taogroup.com 

 
 

CATERING MENU 

All food is delivered hot and ready to be served buffet style. Orders include disposable plates and cutlery. 

Each Tray Serves 6-8 Guests 

 

APPETIZERS 

Baked Clams Oreganato $65 

Littleneck Clams, Toasted Breadcrumbs, Garlic Butter 

Salumi-Formaggi Platter $100 

18-Month Old San Daniele Prosciutto, Italian Cheeses, Assorted Salumi 

Jumbo Shrimp Cocktail $100 

Cocktail Sauce, Lemon 

Tuna Tartare (gf) $110 

Diced Yellowfin Tuna, Avocado, Crispy Garlic, Black Olive Dressing 

 

LAVO Meatballs with Fresh Whipped Ricotta $90 

Imperial Wagyu, Italian Sausage, and Veal. Served with Fresh Whipped Ricotta 

 

SALADS 

Organic Mixed Greens (vegan/gf) $65 

House Lettuce Mix, Shaved Apples, Red Wine Vinaigrette 

Classic Caesar $70 

Romaine Lettuce, Parmigiano Cheese, Garlic Croutons 

The Wedge $75 

Creamy Gorgonzola, Pancetta, Heirloom Tomato 

 

PASTAS 

Penne Fresh Tomato and Basil (vegan) $75 

Onion, Garlic, Olive Oil 

Penne Carbonara $90 

Pancetta, Prosciutto, Bacon, Onions, Cream Sauce 

Penne alla Vodka $90 

Onions, Prosciutto, Peas, Light Cream Sauce 

Can Be Made Vegetarian upon Request 

Rigatoni Melanzana (v) $90 

Ciliegini Tomatoes, Calabrian Chili, Roasted Eggplant, Bufala Mozzarella 

Penne Bolognese $110 

Ground Veal, Tomato, Cream Sauce 

Rigatoni Mushroom Truffle Cream (v) $110 

Crema, Mushroom Ragu, Shaved Truffle 

Penne Seafood Alfredo $120 

Shrimp, Scallops, Lobster Butter, Light Cream Sauce 

 

 



 

to place your order: 

646-653-5678 

catering@taogroup.com 

 
 

HOUSE SPECIALTIES 

Chicken Marsala $95 

Breast of Chicken, Wild Mushrooms, Marsala Wine 

Chicken Parmigiano $100 

Thinly Pounded Chicken, Marinara, Mozzarella 

Crispy Chicken “Dominick” (gf) $100 
White Balsamic, Potatoes, Red Chili Flakes 

Brick Oven Salmon Oreganato $130 

Seasoned Breadcrumbs, Lemon, White Wine, Garlic Butter 

Black Bass alla Napolitana (gf) $130 

Cherry Tomato Confit, Olives, Capers, Basil 

Calabrese Shrimp (gf) $130 

Colossal Shrimp, Sautéed Red and Calabrese Peppers 

 

TRIMMINGS 

Sautéed Spinach (vegan/gf) $65 
Garlic, Extra Virgin Olive Oil 

Jumbo Asparagus (vegan/gf) $65 
Lemon, Extra Virgin Olive Oil, Cracked Pepper 

Mixed Wild Mushrooms (vegan/gf) $65 
Garlic, Shallots, Extra Virgin Olive Oil 

Roasted Rosemary Potatoes (gf) $65 
Sautéed Onions, Garlic, Veal Demi Glaze 

 

DESSERTS 

New York Style Cheesecake (v) $60 

Amarena Cherries, Whipped Cream 

20 Layer Chocolate Cake (v) $19 per slice 

Chocolate Devil’s Food Cake, Peanut Butter Mascarpone 

Whole Cake (10 Slices) $155 

 

SPECIALTY COCKTAILS $45 

All Cocktails are 32oz (Serves 4) and are Best Served Over Ice 

Rubina Rossa 

Grapefruit Vodka, Yuzu Citrus, Pomegranate  

Lost In Palermo 

Blanco Tequila, Cointreau, Serrano Chile, Blood Orange 

Cosa Nostra 

Mezcal, Peach, Fresh Lime 

 

*Pricing does not include delivery fee**, 8.875% NYS sales tax, and optional gratuity. 
 

**This establishment charges a delivery fee to offset costs associated with the execution of your 

order. The delivery fee is not a gratuity, and is not paid to the employees who provide service 

during your delivery. This is a taxable charge. 
 


