TRATTORIA

SOFIA

LARGE PARTY EVENT MENU

Trattoria Sofia is a Berg Hospitality Group concept serving authentic, rustic ltalian food in an intimate, romantic

setting. With a focus on seasonal items, fresh ingredients and market availability, the menu features classic dishes
served with a new twist. Due to the nature of our dishes, we can accommodate larger parties (11 people or more)
with family-style service on our beautiful covered and climate-controlled terrace. We offer pre-set, large group

menus at varying prices based on the number of courses and food options selected.

Please note, the price per person shown does not include beverages, taxes or a 24% service charge. Final payment is
due in full the day of the event by cash or credit card. The reservation of your large party is not confirmed until we
receive the completed credit card authorization form and your final menu selections. If the reservation is canceled in

less than 48 hours of the reservation time, a 50% cancellation fee will be charged to the credit card on file.

The fee will be calculated based on the agreed-upon price per person and the number of people reserved.




LUNCH A

("plus taxes & 247% service charge)

This menu will be served family style
based on your selections.

Yo Hlant

BREAD BASKET

homemade sliced ciabatta al latte & sesame semolina w/ EVOO & smoked paprika aioli (*vg)

SKnlipasti

(Choice of 2)

RICOTTA DI PECORA

whipped sheep’s milk ricotta, warm spicy honey, fried garlic, black pepper,
peperoncini Calabrese & mint w/ toasted ciabatta (*vg)

SPIEDINI DE FONTINA E PROSCIUTTO

fire-roasted, prosciutto wrapped skewers of fontina, rosemary, EVOO & black pepper

FRITELLE DI CACIO E PEPE
cheese fritter, black pepper & Parmigiano-Reggiano (*vg)

CAVALO NERO
Tuscan kale, smoked chili, garlic pecorino dressing, toasted parmesan breadcrumbs,

Parmigiano-Reggiano, basil & mint (*vg)

BARBABIETOLE ARROSTO
wood-roasted beets, smokey labneh, pears, aged balsamic, EVOO,

black pepper, toasted Sicilian pistachios & smoked chili (*vg)
CAPONATA SICILIANA

eggplant, celery, capers, onions, green olives, tomatoes, basil, pine nuts & Calabrian chili (*v)

*vg (vegetarian) | *v (vegan)




A
Second:

(Choice of 3)

VERDE PizzA
spinach, kale, dill, basil, fontina, caciocavallo, fior di latte, lemon zest, smoked chil,

EVOO & Parmigiano-Reggiano breadcrumbs (*vg)

MARGHERITA DO.C. PIZZA

tomato, basil, mozzarella di Bufala, fior di latte, EVOO, peperoncini Calabrese &
Parmigiano-Reggiano (*vg)

BUCATINI ALLA PESTO SICILIANO

bucatini, Sicilian pesto, whipped ricotta, pecorino, toasted pistachio, mint, basil, lemon zest & peperoncini (*vg)

CASARECE ALLA NORMA

spicy tomato sauce, fried eggplant, peperoncini, basil, ricotta salata & toasted breaderumbs (*vg)

PANINI CON MOTZZARELLA DI BUFALA E PESTO
grilled homemade ciabatta roll, Mozzarella di Bufala, basil, EVOO & pistachio pesto (*vg)

PANIN CON MELANZANE ALLARRABIATA

grilled eggplant sandwich, spicy tomato sauce & caciocavallo cheese (*vg)

PANINI CON SALUMI E RAPINI

pressed ltalian cold cut sandwich w/ broccoli rabe & Fontina Val d’Acsta cheese

PANE E PANELLE

Sicilian sesame semolina roll, fried chickpea fritters, lemon, parsley,

black pepper & spicy paprika aioli (*vg)

POLLO ALLA PARMIGIANA

breaded chicken cutlet, tomato basil sauce, blistered hot & sweet peppers & Parmigiano-Reggiano

PESCE PLATESSA ALLA SICILIANA

pan-seared East coast flounder, olives, capers, red onions, pine nuts, lemon,

EVOO, peperoncini Calabrese & oregano

*vg (vegetarian) | *v (vegan)




e,

Contowni

(Choice of 2)

SPINACI
spinach, garlic, EVOO, Calabrian chili & lemon (*v)

PATATE A LIMONE

crispy lemon & rosemary potatoes w/ spicy aioli (*vg)

CAVALO NERO, SENAPE TOSCANO
mustard greens, kale, EVOO, pancetta, garlic & black pepper

RAPINI ALLAGLIO OLIO E FIORE SARDO
broccoli rabe, EVOO & smoked Sardinian pecorino cheese (*vg)

Dolce

(Choice of 2 + complimentary Italian sesame cookies)

BUDINO AL CARAMELLA

caramel-butterscotch pudding, gianduja, cream & sea salt

TORTA DI CIOCCOLATE AL PISTACCHIO

gooey chocolate cake, pistachios, kumquat marmalade & sage

TORTA DI OLIO DOLIVA DI AGRUMI

olive oil cake w/ citrus & whipped ricotta

GELATO

seasonal selection

TIRAMISU (+S10 PER SERVING)

coffee tiramisu, coffee syrup, chocolate & cookies

*vg (vegetarian) | *v (vegan)
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LUNCH B

("plus taxes & 247% service charge)

This menu will be served family style
based on your selections.

Yo Hlant

BREAD BASKET

homemade sliced ciabatta al latte & sesame semolina w/ EVOO & smoked paprika aioli (*vg)

SKnlipasti

(Choice of 2)

RICOTTA DI PECORA
whipped sheep’s milk ricotta, warm spicy honey, fried garlic, black pepper,

peperoncini Calabrese & mint w/ toasted ciabatta (*vg)

SALSA D1 CECI E Zucca

pumpkin-chickpea dip, toasted pumpkin seeds, EVOO, crispy kale, basil &
Calabrian chili w/ toasted ciabatta (*v)

SPIEDINI DE FONTINA E PROSCIUTTO

fire-roasted, prosciutto wrapped skewers of fontina, rosemary, EVOO & black pepper

CAVALO NERO
Tuscan kale, smoked chili, garlic pecorino dressing, toasted parmesan breadcrumbs,

Parmigiano-Reggiano, basil & mint (*vg)
BARBABIETOLE ARROSTO

wood-roasted beets, smokey labneh, pears, aged balsamic, EVOO,
black pepper, toasted Sicilian pistachios & smoked chili (*vg)

CAPONATA SICILIANA
eggplant, celery, capers, onions, green olives, tomatoes, basil, pine nuts & Calabrian chili (*v)
VERDE PIZZA

spinach, kale, dill, basil, fontina, caciocavallo, fior di latte, lemon zest, smoked chil,

EVOO & Parmigiano-Reggiano breadcrumbs (*vg)
MARGHERITA DO.C. PIZ7A

tomato, basil, mozzarella di Bufala, fior dilatte, EVOO, peperoncini Calabrese &
Parmigiano-Reggiano (*vg)

*vg (vegetarian) | *v (vegan)
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A

(Choice of 3)
CACIO E PEPE

tonnarelli, Pecorino Romano & black pepper (*vg)

CASARECE ALLA NORMA

spicy tomato sauce, fried eggplant, peperoncini, basil, ricotta salata & toasted breadcrumbs (*vg)

PANINI CON MOTZZARELLA D1 BUFALA E PESTO
grilled homemade ciabatta roll, Mozzarella di Bufala, basil, EVOO & pistachio pesto (*vg)

PANINI CON SALUMI E RAPINI

pressed Italian cold cut sandwich w/ broccoli rabe & Fontina Val d’Aosta cheese

POLLO ALLA PARMIGIANA

breaded chicken cutlet, tomato basil sauce, blistered hot & sweet peppers, Parmigiano-Reggiano

GAMBERI FRA DIAVOLO

spicy pan-fried shrimp, smokey & spicy tomato sauce, parsley, garlic, peperoncini & lemon

PESCE PLATESSA ALLA SICILIANA

pan-seared East coast flounder, olives, capers, red onions, pine nuts, lemon,

EVOO, peperoncini Calabrese & oregano

(Choi 2)
SPINACI oice of
spinach, garlic, EVOO, Calabrian chili & lemon (*v)

PATATE A LIMONE

crispy lemon & rosemary potatoes w/ spicy aioli (*vg)

CAVALO NERO, SENAPE TOSCANO
mustard greens, kale, EVOO, pancetta, garlic & black pepper

RAPINI ALLAGLIO OLIO E FIORE SARDO
broccoli rabe, EVOO & smoked Sardinian pecorino cheese (*vg)

Deolce

(Choice of 2 + complimentary Italian sesame cookies)

BUDINO AL CARAMELLA

caramel-butterscotch pudding, gianduja, cream & sea salt

TORTA DI CIOCCOLATE AL PISTACCHIO

gooey chocolate cake, pistachios, kumquat marmalade & sage

TORTA DI OLIO DOLIVA DI AGRUMI

olive oil cake w/ citrus & whipped ricotta

GELATO

seasonal selection

TIRAMISU (+$|O PER SERVlNG) | coffee tiramisu, coffee syrup, chocolate & cookies

*vg (vegetarian) | *v (vegan)
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DINNER A

("plus taxes & 247% service charge)

This menu will be served family style
based on your selections.

Yo Hlat

BREAD BASKET

homemade sliced ciabatta al latte & sesame semolina w/ EVOO & smoked paprika aioli (*vg)

SKnlipasti

(Choice of 2)

RICOTTA DI PECORA
whipped sheep’s milk ricotta, warm spicy honey, fried garlic, black pepper,

peperoncini Calabrese & mint w/ toasted ciabatta (*vg)

SALSA DI CECI E Zucca

pumpkin-chickpea dip, toasted pumpkin seeds, EVOO, crispy kale, basil &
Calabrian chili w/ toasted ciabatta (*v)

SPIEDINI DE FONTINA E PROSCIUTTO

fire-roasted, prosciutto wrapped skewers of fontina, rosemary, EVOO & black pepper

CAVALO NERO
Tuscan kale, smoked chili, garlic pecorino dressing, toasted parmesan breadcrumbs,

Parmigiano-Reggiano, basil & mint (*vg)
BARBABIETOLE ARROSTO

wood-roasted beets, smokey labneh, pears, aged balsamic, EVOO,
black pepper, toasted Sicilian pistachios & smoked chili (*vg)

CAPONATA SICILIANA
eggplant, celery, capers, onions, green olives, tomatoes, basil, pine nuts & Calabrian chili (*v)
VERDE PIZZA

spinach, kale, dill, basil, fontina, caciocavallo, fior di latte, lemon zest, smoked chil,

EVOO & Parmigiano-Reggiano breadcrumbs (*vg)
MARGHERITA DO.C. PIZ7A

tomato, basil, mozzarella di Bufala, fior di latte, EVOO, peperoncini Calabrese &
Parmigiano-Reggiano (*vg)

*vg (vegetarian) | *v (vegan)
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A

(Choice of 3)
CACIO E PEPE

tonnarelli, Pecorino Romano & black pepper (*vg)

CASARECE ALLA NORMA

spicy tomato sauce, fried eggplant, peperoncini, basil, ricotta salata & toasted breadcrumbs (*vg)

POLLO ALLA PARMIGIANA

breaded chicken cutlet, tomato basil sauce, blistered hot & sweet peppers & Parmigiano-Reggiano

GAMBERI FRA DIAVOLO

spicy pan-fried shrimp, smokey & spicy tomato sauce, parsley, garlic, peperoncini & lemon

CODA DI ROSPO DI SALSA VERDE

pan-roasted monkfish, garlic, EVOQO, lemon, mint, basil, parsley, peperoncini & braised fennel

Contowni

(Choice of 2)

SPINACI
spinach, garlic, EVOQO, Calabrian chili & lemon (*v)

PATATE A LIMONE

crispy lemon & rosemary potatoes w/ spicy aioli (*vg)

CAVALO NERO, SENAPE TOSCANO
mustard greens, kale, EVOO, pancetta, garlic & black pepper

RAPINI ALLAGLIO OLIO E FIORE SARDO
broccoli rabe, EVOO & smoked Sardinian pecorino cheese (*vg)

Dolce

(Choice of 2 + complimentary Italian sesame cookies)

BUDINO AL CARAMELLA

caramel-butterscotch pudding, gianduja, cream & sea salt

TORTA DI CIOCCOLATE AL PISTACCHIO

gooey chocolate cake, pistachios, kumquat marmalade & sage

TORTA D1 OLIO DOLIVA DI AGRUMI

olive oil cake w/ citrus & whipped ricotta

GELATO

seasonal selection

TIRAMISU (+S10 PER SERVING)

coffee tiramisu, coffee syrup, chocolate & cookies

*vg (vegetarian) | *v (vegan)
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DINNER B

("*plus taxes & 247% service charge)

This menu will be served family style
based on your selections.

o Htant
BREAD BASKET

homemade sliced ciabatta al latte & sesame semolina w/ EVOO & smoked paprika aioli (*vg)

CHEF'S BRUSCHETTA

RICOTTA DI PECORA
whipped sheep’s milk ricotta, warm spicy honey, fried garlic, black pepper,

peperoncini Calabrese & mint w/ toasted ciabatta (*vg)

CW/&MU(&

(Choice of 1)

SPIEDINI DE FONTINA E PROSCIUTTO

fire-roasted, prosciutto wrapped skewers of fontina, rosemary, EVOO & black pepper

CAVALO NERO
Tuscan kale, smoked chili, garlic pecorino dressing, toasted parmesan breadcrumbs,

Parmigiano-Reggiano, basil & mint (*vg)
BARBABIETOLE ARROSTO

wood-roasted beets, smokey labneh, pears, aged balsamic, EVOO,
black pepper, toasted Sicilian pistachios & smoked chili (*vg)

CAPONATA SICILIANA

eggplant, celery, capers, onions, green olives, tomatoes, basil, pine nuts & Calabrian chili (*v)

FRITTO MISTO

lightly fried squid & shrimp, capers, peperoncini Calabrese, parsley, lemon, paprika & saffron aioli

*vg (vegetarian) | *v (vegan)
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/ﬁ%ﬂx
(Choice of 2)
VERDE PIzzA

spinach, kale, dill, basil, fontina, caciocavallo, fior di latte, lemon zest, smoked chili,

EVOO & Parmigiano-Reggiano breadcrumbs (*vg)
MARGHERITA DO.C PIzzA

tomato, basil, mozzarella di Bufala, fior di latte, EVOO, peperoncini Calabrese &
Parmigiano-Reggiano (*vg)

PROSCIUTTO PizzA
fontina, taleggio, Parmigiano-Reggiano, sheep’s milk ricotta, Prosciutto di Parma, black pepper,

EVOQO, lemon zest & spicy honey
CACIO E PEPE

tonnarelli, Pecorino Romano & black pepper (*vg)

BUCATINI ALLA PESTO SICILIANO

bucatini, Sicilian pesto, whipped ricotta, pecorino, toasted pistachio, mint, basil,

lemon zest & peperoncini (*vg)

CASARECE ALLA NORMA

spicy tomato sauce, fried eggplant, peperoncini, basil, ricotta salata & toasted breadcrumbs (*vg)

Sfecond:

(Choice of 2)
POLLO ALLA PARMIGIANA

breaded chicken cutlet, tomato basil sauce, blistered hot & sweet peppers & Parmigiano-Reggiano

VITELLO ALLA MILANESE

veal milanese, castelfranco salad, clarified butter & lemon

PESCE SPADA ALLA SICILIANA

pan-seared East coast swordfish, olives, capers, red onions, pine nuts, lemon,

EVOO, peperoncini Calabrese & oregano
GAMBERI FRA DIAVOLO

spicy pan-fried shrimp, smokey & spicy tomato sauce, parsley, garlic, peperoncini & lemon

CODA DI ROSPO DI SALSA VERDE

pan-roasted monkfish, garlic, EVOO, lemon, mint, basil, parsley, peperoncini & braised fennel

*vg (vegetarian) | *v (vegan)




A

(Choice of 2)

SPINACI
spinach, garlic, EVOQO, Calabrian chili & lemon (*v)

PATATE A LIMONE

crispy lemon & rosemary potatoes w/ spicy aioli (*vg)

CAVALO NERO, SENAPE TOSCANO
mustard greens, kale, EVOO, pancetta, garlic & black pepper

RAPINI ALLAGLIO OLIO E FIORE SARDO
broccoli rabe, EVOO & smoked Sardinian pecorino cheese (*vg)

Deolce

(Choice of 2 + complimentary Italian sesame cookies)

BUDINO AL CARAMELLA

caramel-butterscotch pudding, gianduja, cream & sea salt

TORTA DI CIOCCOLATE AL PISTACCHIO

gooey chocolate cake, pistachios, kumquat marmalade & sage

TORTA DI OLIO D'OLIVA DI AGRUMI

olive oil cake w/ citrus & whipped ricotta

GELATO

seasonal selection

TIRAMISU (+S10 PER SERVING)

coffee tiramisu, coffee syrup, chocolate & cookies

*vg (vegetarian) | *v (vegan)
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DINNER C

("*plus taxes & 247% service charge)

This menu will be served family style
based on your selections.

o Hlant
BREAD BASKET

homemade sliced ciabatta al latte & sesame semolina w/ EVOO & smoked paprika aioli (*vg)

CHEF'S BRUSCHETTA

RICOTTA DI PECORA

whipped sheep’s milk ricotta, warm spicy honey, fried garlic, black pepper,

peperoncini Calabrese & mint w/ toasted ciabatta (*vg)

CWW&

(Choice of 2)

SPIEDINI DE FONTINA E PROSCIUTTO

fire-roasted, prosciutto wrapped skewers of fontina, rosemary, EVOO & black pepper

CAVALO NERO
Tuscan kale, smoked chili, garlic pecorino dressing, toasted parmesan breadcrumbs,

Parmigiano-Reggiano, basil & mint (*vg)
BARBABIETOLE ARROSTO

wood-roasted beets, smokey labneh, pears, aged balsamic, EVOO,
black pepper, toasted Sicilian pistachios & smoked chili (*vg)

CAPONATA SICILIANA

eggplant, celery, capers, onions, green olives, tomatoes, basil, pine nuts & Calabrian chili (*v)

FRITTO MISTO

lightly fried squid & shrimp, capers, peperoncini Calabrese, parsley, lemon, paprika & saffron aioli

*vg (vegetarian) | *v (vegan)
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/ﬁ%ﬂx
(Choice of 2)
PizzA VERDE

spinach, kale, dill, basil, fontina, caciocavallo, fior di latte, lemon zest, smoked chili,

EVOO & Parmigiano-Reggiano breadcrumbs (*vg)
P1zzA MARGHERITA DO.C

tomato, basil, mozzarella di Bufala, fior di latte, EVOO, peperoncini Calabrese &
Parmigiano-Reggiano (*vg)

PIz7A PROSCIUTTO

fontina, taleggio, Parmigiano-Reggiano, sheep’s milk ricotta, Prosciutto di Parma, black pepper,

EVOQO, lemon zest & spicy honey
CACIO E PEPE

tonnarelli, Pecorino Romano & black pepper (*vg)

BUCATINI ALLA PESTO SICILIANO

bucatini, Sicilian pesto, whipped ricotta, pecorino, toasted pistachio, mint, basil,

lemon zest & peperoncini (*vg)

CASARECE ALLA NORMA

spicy tomato sauce, fried eggplant, peperoncini, basil, ricotta salata & toasted breadcrumbs (*vg)

RAGU DAGNELLO

campanelle, lamb ragu, tomato, sage, rosemary & Parmigiano-Reggiano

(Choice of 3)
POLLO ALLA PARMIGIANA

breaded chicken cutlet, tomato basil sauce, blistered hot & sweet peppers & Parmigiano-Reggiano

COSTATA DI MANZO AL GORGONIOLA DOLCE

200z bone-in ribeye, gorgonzola dolce, aged balsamic, fire-roasted tomatoes & braised radicchio

VITELLO ALLA MILANESE

veal milanese, castelfranco salad, clarified butter & lemon

PESCE SPADA ALLA SICILIANA

pan-seared East coast swordfish, olives, capers, red onions, pine nuts, lemon,

EVOO, peperoncini Calabrese & oregano
GAMBERI FRA DIAVOLO

spicy pan-fried shrimp, smokey & spicy tomato sauce, parsley, garlic, peperoncini & lemon

CODA DI ROSPO DI SALSA VERDE

pan-roasted monkfish, garlic, EVOQO, lemon, mint, basil, parsley, peperoncini & braised fennel

*vg (vegetarian) | *v (vegan)




(Choice of 2)

SPINACI
spinach, garlic, EVOQO, Calabrian chili & lemon (*v)

PATATE A LIMONE

crispy lemon & rosemary potatoes w/ spicy aioli (*vg)

CAVALO NERO, SENAPE TOSCANO
mustard greens, kale, EVOO, pancetta, garlic & black pepper

RAPINI ALLAGLIO OLIO E FIORE SARDO
broccoli rabe, EVOO & smoked Sardinian pecorino cheese (*vg)

Dolce

(Choice of 2 + complimentary Italian sesame cookies)

BUDINO AL CARAMELLA

caramel-butterscotch pudding, gianduja, cream & sea salt

TORTA DI CIOCCOLATE AL PISTACCHIO

gooey chocolate cake, pistachios, kumquat marmalade & sage

TORTA DI OLIO D'OLIVA DI AGRUMI

olive oil cake w/ citrus & whipped ricotta

GELATO

seasonal selection

TIRAMISU (+S10 PER SERVING)

coffee tiramisu, coffee syrup, chocolate & cookies

-A BERG HOSPITALITY GROUP CONCEPT-
911 West 11th St. | Houston, TX 77008 | eat@trattoriasofia.com

www.trattoriasofia.com | 0/@ (@trattoriasofia




