
C A T E R I N G
M E N U

118 OAKBRO OK CENT ER
OAK BRO OK, IL 60523

ANT ICO-POSTO.COM
630.586.9200



F O R  O R D E R S  O R  I N Q U I R I E S  V I S I T  A N T I C O - P O S T O . C O M  F O R  M O R E  I N F O R M A T I O N

D E S S E R T S
OLIVE OIL CAKE $45
candied pistachios, luxardo cherries, vanilla whipped cream

CHOCOLATE BUDINO $45
warm chocolate pudding cake, vanilla whipped cream

TIRAMISU* $55
espresso dipped lady �ngers, creme anglaise,
white chocolate shavings

Menu items subject to change. 3% service fee will be added for the event order. 
Delivery available upon request, 15% delivery fee will be applied, 48 hour advance notice required.

*�ese food items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness.
Please advise the restaurant of any dietary restrictions and allergies when dining in or placing a carry out order · Please note: menu pricing are subject to change.

ALL MENU I T EMS SERVE 8-10 GUESTS  •   P RICES D O NOT I NCLUDE TAX OR GRAT UI T Y

A N T I P A S T I
TOASTED GARLIC BREAD $45
focaccia, fresh tomato sauce

WHIPPED RICOTTA $65
black tru�e honey, lemon, fresh basil

CHICKEN MEATBALLS $70
arrabbiata sauce, parmesan, fresh basil

CRISPY BRUSSELS SPROUTS $70
honey ricotta, lemon, balsamic

FRIED CALAMARI $75
garlic tomato sauce, lemon aioli

SHRIMP SCAMPI* $105
toasted breadcrumb, lemon butter

S A L A D S
HOUSE SALAD $45
tomato, parmesan, italian vinaigrette

CAESAR* $65
romaine hearts, arugula, parmesan, migas

GOLDEN BEET & AVOCADO $70
tangerine, hazelnut, ricotta salata

BURRATA CAPRESE $80
cherry tomato, fresh basil, EVOO, aged balsamic

CHICKEN CHOPPED $85
roasted pepper, avocado, tomato, fennel, bacon, 
bleu cheese, sweet basil vinaigrette

ITALIAN SALAD $85
ten vegetables, charred pepperoni, fresh mozzarella,
stu�ed cherry peppers, red wine vinaigrette

H O U S E  M A D E
G N O C C H I

GNOCCHI DELICATI $85
herb butter, tomato basil sauce, pesto

GNOCCHI BOLOGNESE $95
traditional slow-cooked meat sauce

GNOCCHI PORCINI RAGU $110
brown butter, grana padano, crispy sage 

E N T R E E S

EGGPLANT PARMESAN $90
fresh mozzarella, garlic tomato sauce, fresh basil

CHICKEN RAGUSO $110
parmesan crust, white wine, roasted asparagus

CHICKEN PARMESAN $110
fresh mozzarella, provolone, garlic tomato sauce, fresh basil

CHICKEN PICCATA $110
roasted artichoke, caper, garlic, white wine, lemon

PISTACHIO CRUSTED WHITEFISH* $120
parmesan smashed potatoes, spinach, herb butter sauce

SALMON VESUVIO* $135
crispy potato, english pea, white wine, garlic

SKIRT STEAK GIARDINIERA* $175
crispy parmesan potatoes, garlic butter

add a side of angel hair to your entree for $30

P A S T A

ANGEL HAIR POMODORO $85
roma tomato, fresh mozzarella, roasted garlic, fresh basil

TROFIE W/ PESTO $85
basil, parsley, pine nut, grana padano, lemon

RAVIOLI SPLENDORI $90
ricotta, parmesan & mozzarella, herb butter,
tomato basil sauce, pesto

SPICY RIGATONI ALLA VODKA $95
calabrian chili, parmesan, fresh basil

SPAGHETTI BOLOGNESE $95
slow-cooked meat sauce, parmesan

CAVATELLI W/ SAUSAGE RAGU $100
shaved parmesan, fresh basil

LINGUINI W/ SHRIMP * $110
aglio e olio, red chili, oven dried cherry tomato,
toasted breadcrumb

gluten free pasta available upon request


