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BRING LAVO, ONE OF THE MOST 

POPULAR ITALIAN RESTAURANTS 

IN NEW YORK CITY, TO YOUR HOME, 

OFFICE OR EVENT SPACE.

OUR OFF-PREMISE CATERING 

SERVICES RANGE FROM A 

SMALL DROP-OFF AND SET-UP, 

TO FULL SERVICE EVENTS.

LET US CATER YOUR NEXT 

BIRTHDAY CELEBRATION, 

OFFICE LUNCHEON, FAMILY 

GATHERING OR COCKTAIL PARTY!

FOR CATERING INQUIRIES, 

PLEASE CONTACT US AT 

CATERING@TAOGROUP.COM

@taogroupcaters

Check out our other locations 
for your catering and event needs!



646.653.5678  •  CATERING@TAOGROUP.COMPrices and availability subject to change

Pastas (Gluten Free Pasta +$10/+$20)	 1/2 Tray	 Full Tray

Burrata Ravioli (v)	 $75	 $145 
Ricotta, Marinara, Parmesan

Penne Fresh Tomato and Basil (vg)	 $80	 $155 
Onion, Garlic, Olive Oil

Rigatoni Garlic and Oil (v)	 $80	 $155 
Garlic, Olive Oil

Penne alla Vodka (v)	 $95	 $185 
Onions, Light Cream Sauce

Rigatoni Melanzana (v)	 $95	 $185 
Ciliegini Tomatoes, Calabrian Chili, Roasted Eggplant, Bufala Mozzarella

Penne Carbonara	 $95	 $185 
Pancetta, Prosciutto, Bacon, Onions, Cream Sauce

Rigatoni Sausage Ragù	 $100	 $195 
Imperial Wagyu Beef, Italian Pork Sausage, Tomato

Penne Bolognese	 $100	 $195 
Veal, Tomato, Cream Sauce

Chicken Bolognese Lasagna - 24 hours notice required	 $100	 $195 
White Bolognese, Bechamel, Mozzarella

Rigatoni Mushroom Truffle Cream (v)	 $110	 $215 
Crema, Mushroom Ragu, Truffle Oil

Penne Seafood Alfredo	 $120	 $235 
Shrimp, Scallops, Lobster Butter, Light Cream Sauce

House Specialties	 1/2 Tray	 Full Tray

Chicken Marsala	 $110	 $195 
Chicken Breast, Wild Mushrooms, Marsala Wine

Chicken Parmigiano	 $110	 $195 
Thinly Pounded Chicken, Marinara, Mozzarella

Chicken “Dominic” (gf)	 $110	 $195 
White Balsamic, Potatoes, Red Chili Flakes

Chicken Piccata	 $110	 $195 
Lemon Butter Sauce, Potatoes, Capers

Chicken Milanese	 $110	 $195 
Breaded Chicken Cutlet, Tricolore Salad, Lemon Vinaigrette

Jumbo Shrimp Oreganato	 $125	 $245 
Seasoned Breadcrumbs, Garlic Butter, Roasted Tomatoes

Jumbo Shrimp Francese	 $125	 $245 
Lemon, Butter, White Wine, Parsley

Jumbo Shrimp Fra Diavolo (gf) - can be made not spicy	 $125	 $245 
Marinara, Calabrian Chili

Brick Oven Salmon Oreganato	 $135	 $265 
Seasoned Breadcrumbs, Garlic Butter, Chickpea Salad

Grilled Branzino (gf)	 $135	 $265 
Roasted Tomatoes, Lemon

Sides	 1/2 Tray	 Full Tray

Sautéed Spinach (vg, gf)	 $65	 $125 
Garlic, Extra Virgin Olive Oil

Steamed Broccoli (vg, gf)	 $65	 $125 
Sea Salt, Lemon

Jumbo Asparagus (vg , gf)	 $65	 $125 
Lemon, Extra Virgin Olive Oil, Cracked Pepper

Mixed Wild Mushrooms (vg, gf)	 $65	 $125 
Garlic, Shallots, Extra Virgin Olive Oil

Sautéed Broccoli Rabe (vg, gf)	 $65	 $125 
Garlic, Extra Virgin Olive Oil, Peperoncino

Roasted Potatoes (vg , gf)	 $65	 $125 
Rosemary, Garlic, Extra Virgin Olive Oil

Garlic Mashed Potatoes (v, gf)	 $65	 $125 
Roasted Garlic, Cream, Extra Virgin Olive Oil

Creamed Spinach (v, gf)	 $65	 $125 
Onions, Butter, Parmigiano

Simply Grilled
Seasoned With Sea Salt and Fresh Cracked Black Pepper	 1/2 Tray	 Full Tray

Chicken Breast (gf)	 $100	 $195

Jumbo Shrimp (gf)	 $125	 $245

Salmon (gf)	 $135	 $265

Desserts	 1/2 Tray	 Full Tray

Fresh Fruit (vg, gf)	 $65	 $125 
Seasonal Fresh Fruit and Berries

Tiramisu (v)	 $65	 $125 
Espresso Liqueur, Ladyfingers, Mascarpone Mousse

Oreo Zeppole (v)	 $65	 $125 
Double Stuffed, Malted Vanilla Milkshake

Cannoli (v)	 $65	 $125 
Chocolate Chip or Pistachio

Nutella Budino (v/gf)	 $65	 $125 
Chocolate Hazelnut Pudding, Maldon Sea Salt

Appetizers	 1/2 Tray	 Full Tray

Baked Clams Oreganato	 $65	 $125 
Littleneck Clams, Toasted Breadcrumbs, Garlic Butter

Grilled Artichokes (vg, gf)	 $75	 $145 
Lemon, Arugula

Arancini Sicilia (v)	 $80	 $155 
Mushrooms, Mozzarella Cheese, Marinara

Tomato Mozzarella (v, gf)	 $80	 $155 
Cherry Tomatoes, Fresh Mozzarella, Olive Oil, Fresh Basil

Crispy Calamari	 $85	 $165 
Cherry Peppers, Zucchini, Lemon, Spicy Marinara

Simply Grilled Veggies (vg, gf) - 24 hours notice required	 $90	 $175 
Chef 's Selection, Sea Salt, Fresh Cracked Black Pepper, Extra Virgin Olive Oil

Eggplant Parmigiano (v)	 $100	 $195 
Roasted Eggplant, Marinara, Mozzarella

Salumi-Formaggi Platter	 $110	 $215 
18-Month Old San Daniele Prosciutto, Italian Cheeses, Assorted Salumi

Grilled Octopus (gf)	 $120	 $235 
Celery, Potato, Black Olive, Cippolini Onion

Jumbo Shrimp Cocktail (gf) - 24 hours noticed required	 $130	 $255 
Spicy Cocktail Sauce, Lemon

Tuna Tartare (gf)	 $135	 $265 
Diced Yellow Fin Tuna, Avocado, Crispy Garlic, Black Olive Dressing

Brick Oven Pizza		  18" Pie

Margherita (v)		  $22 
Fresh Mozzarella, Tomato, Basil

Quattro Formaggi (v)		  $23 
Mozzarella, Fontina, Gorgonzola, Scamorza

Burrata		  $24 
Burrata, Pancetta, Red Onion, Arugula, Tomato

Carne		  $25 
Sopresatta, Prosciutto, Tomato, Pepperoncini, Fresh Mozzarella

All foods are ready to be served buffet style and include 
disposable plates and cutlery. We suggest a delivery time of 

approximately 20 minutes prior to your service time.

1/2 Tray serving recommended for 6 - 12 guests

Full tray serving recommended for 15 - 20 guests

Salads	 1/2 Tray	 Full Tray

Seasonal Field Greens (vg, gf)	 $65	 $125 
House Lettuce Mix, Cucumber, Tomato, Lemon Vinaigrette

Chickpea Salad (vg, gf)	 $65	 $125 
Zucchini, Onion, Red Wine Vinaigrette

Classic Caesar 	 $75	 $145 
Romaine Lettuce, Parmigiano Cheese, Garlic Croutons

Verde Salad (v, gf)	 $80	 $155 
Cucumber, Avocado, Marcona Almonds, Honey Rosemary Dressing

(gf) = Gluten Free       (v) = Vegetarian       (vg) = Vegan

please inform us of any food allergies

Available anywhere in Manhattan. Delivery charges may vary by location.

Steaks and Chops
All Steaks Are Grilled and Seasoned With Sea Salt and Fresh Cracked Black Pepper 
Served Sliced For Your Convenience With Our House Steak Sauce	 1/2 Tray	 Full Tray

Rack of Colorado Lamb (gf)	 $250	 $495

Filet Mignon (gf)	 $250	 $495

New York Strip (gf)	 $250	 $495

Wagyu Meatballs with Fresh Whipped Ricotta 
Made from Fresh Ground Imperial Wagyu, Italian Sausage and Veal

1/2 Tray  $95       Full Tray  $185

20 Layer Chocolate Cake (v) 
Chocolate Devils Food Cake, Peanut Butter Mascarpone

per piece  $21      per 7" cake  $125


