
“Chi mangia bene, vive bene.”
Who eats well, lives well.

144 Commercial Street
Worcester, Massachusetts

508-799-9999

Catering by



Choice of one salad

• Caesar with Caesar dressing

• Garden with Balsamic
Vinaigrette dressing

• Mediterranean with Lemon,
Olive Oil & Mint dressing

Choice of two entrees

• Chicken Piccata
With white wine lemon butter
sauce

• Chicken Cacciatore
Sautéed with peppers, onion and
mushrooms in a red wine marinara
sauce

Choice of one salad

• Caesar with Caesar dressing

• Garden with Balsamic
Vinaigrette dressing

• Mediterranean with Lemon,
Olive Oil & Mint dressing

Plan A

Choice of two entrees

• Chicken Piccata

• Sausage Cacciatore

• Italian Meatballs

• Baked Stuffed Eggplant

Plan B

• Chicken Sicily
Sautéed with sundried tomatoes,
capers, shiitake mushrooms, scal-
lions and spinach in a parmesan
Aglio & olio sauce.

• Chicken Florentine
Sautéed with spinach lemon-herb
sauce

• Sausage Cacciatore
Sautéed with peppers, onion and
mushrooms in a red wine marinara
sauce

• Italian Meatballs
Extra lean homemade meatballs

Choice of two sides

• Vegetable rice

• Penne marinara

• Roasted red potatoes

• Steamed mixed vegetables

• Penne Aglio olio

• Baked Stuffed Eggplant
Eggplant slices stuffed with
artichoke hearts, spinach, ricotta
cheese and baked with marinara
sauce and provolone cheese

• Vegetable Lasagna

• Spinach and five-blend Cheese
Ravioli

Choice of two sides

• Vegetable rice

• Penne marinara

• Roasted red potatoes

• Steamed mixed vegetables

• Penne Aglio olio

Viva Bene offers many choices to accommodate  your special event. Only the best choice ingredients are

used by our chef  to prepare your food in a way to deserve the award of a four star dining restaurant.

If you have any special requests, please let us know.

$15.00 per person plus tax & gratuity Served with bread and butter

$18.00 per person plus tax & gratuity Served with bread and butter



Plan C

Choice of one salad

• Caesar with Caesar dressing

• Garden with Balsamic
Vinaigrette dressing

• Mediterranean with Lemon,
Olive Oil & Mint dressing

Choice of two entrees

• Chicken Piccata
With white wine lemon butter
sauce

• Chicken Cacciatore
Sautéed with peppers, onion and
mushrooms in a red wine marinara
sauce

• Chicken Sicily
Sautéed with sundried tomatoes,
capers, shiitake mushrooms,
scallions and spinach in a
parmesan
Aglio & olio sauce.

• Chicken Florentine
Sautéed with spinach lemon-herb
sauce

• Sausage Cacciatore
Sautéed with peppers, onion and
mushrooms in a red wine
marinara sauce

• Italian Meatballs
Extra lean homemade meatballs

• Baked Stuffed Eggplant
Eggplant slices stuffed with
artichoke hearts, spinach, ricotta
cheese and baked with marinara
sauce and provolone cheese

• Vegetable Lasagna

• Spinach and five-blend Cheese
Ravioli

Choice of one
of the following

• Steak Sorrento
Grilled Sirloin steak with mush-
room, brandy demiglaze sauce

• Teriyaki Steak
Grilled Sirloin steak with scallion,
ginger, soy and teriyaki sauce

• Grilled Salmon
With roasted pepper cream
sauce

• Grilled Salmon
With roasted pepper cream
sauce

• Grilled Salmon
 With sesame, ginger, scallion,
and soy sauce

• Broiled Haddock
With Ritz crackers

• Haddock Almondine
With lemon butter almond sauce

• Italian Bread with Olive Oil

Choice of two sides

• Vegetable rice

• Penne marinara

• Roasted red potatoes

• Steamed mixed vegetables

• Penne Aglio olio

$22.00 per person plus tax & gratuity Served with bread and butter

Viva Bene, 144 Commercial Street, Worcester, Massachusetts • 508-799-9999

Viva Bene has a wonderful Function Room available for holidays and special occasions. (up to 100 people).
Viva Bene offers Dinner and Theater packages throughout the year for a very special evening.

Watch the website www.vivabene.com or newspaper for event times.



Plan D

Choice of two Appetizers

• Stuffed Mushrooms

• Grilled Chicken on Skewers

• Shrimp Cocktail

• Bacon Wrapped Scallops

• Grilled Portobello Mushrooms

• Boneless Buffalo Chicken

Choice of one salad

• Caesar with Caesar dressing

• Garden with Balsamic
Vinaigrette dressing

• Mediterranean with Lemon,
Olive Oil & Mint dressing

Choice of two entrees

• Chicken Piccata
With white wine lemon butter
sauce

• Chicken Cacciatore
Sautéed with peppers, onion and
mushrooms in a red wine
marinara sauce

• Chicken Sicily
Sautéed with sundried tomatoes,
capers, shiitake mushrooms,
scallions and spinach in a
parmesan Aglio & olio sauce.

• Chicken Florentine
Sautéed with spinach lemon-herb
sauce

• Sausage Cacciatore
Sautéed with peppers, onion and
mushrooms in a red wine
marinara sauce

• Italian Meatballs
Extra lean homemade meatballs

• Baked Stuffed Eggplant
Eggplant slices stuffed with
artichoke hearts, spinach, ricotta
cheese and baked with marinara
sauce and provolone cheese

• Vegetable Lasagna

• Spinach and five-blend Cheese
Ravioli

Choice of one
of the following

• Steak Sorrento
Grilled Sirloin steak with mush-
room, brandy demiglaze sauce

• Teriyaki Steak
Grilled Sirloin steak with scallion,
ginger, soy and teriyaki sauce

• Grilled Salmon
With roasted pepper cream
sauce

• Grilled Salmon
With roasted pepper cream
sauce

• Grilled Salmon
 With sesame, ginger, scallion, and
soy sauce

• Broiled Haddock
With Ritz crackers

• Haddock Almondine
With lemon butter almond sauce

• Italian bread with olive oil

Choice of two sides

• Vegetable rice

• Penne marinara

• Roasted red potatoes

• Steamed mixed vegetables

• Penne Aglio olio

$26.00 per person plus tax & gratuity Served with bread and butter



Surf and Turf
Appetizers to be passed around

• Shrimp cocktail

• Bacon wrapped scallops

• Grilled beef on skewers

• Stuffed mushrooms

Entrées

• A choice of baked stuffed lobster

or broiled lobster

or stuffed colossal shrimp

• King Alaskan crab legs

• Roasted filet mignon of beef with
aupoive sauce

Accompanied by three
 of the following

• Grilled corn on the cob

• Vegetable rice

• Roasted red potatoes

• Grilled asparagus

• Roasted fennel with Parmesan
cheese

• Israeli couscous

$49.95 per person,
20 person minimum

New England
Lobster &
Clambake

• Mescluen
(Mixed greens) with cucumber,
tomato, onion and chick peas with
avocado, lemon, mint, olive oil
Mediterranean dressing

• New England clam chowder

• Mussel Chardnay,
Sautéed with tomato, spinach, garlic
in a white wine herbal butter sauce

• Clams in a white sauce

• Shrimp Cocktail

• Bacon wrapped scallops

• 1 1/4 lb - 1 1/2 lb steamed
Lobster

• Grilled shucked corn on the cob

• Vegetable rice

$49.95 per person,
20 person minimum

Barbecue
• Barbecue grilled chicken

• Barbecue beef short ribs

• Barbecue beef on skewers

• Barbecue grilled chicken wings

• Roasted red bliss potato

• Rice

• Grilled shucked corn on the cob

• Grilled mixed vegetables on
skewers

• Raisin and Jalepeno corn bread

$19.95 per person,
20 person minimum

More Great Choices!
Served with bread and butter



Entrees served à la Carte - minimum 6 persons

Grilled Chicken Parmigiano ............................................................. $10.00
With marinara sauce and mozzarell cheese

Chicken Piccata .............................................................................. $10.00
With white wine, lemon, caper butter sauce

Chicken Cacciatore ......................................................................... $10.00
With mushrooms, peppers, onion and marinara sauce

Chicken Verdicchio ......................................................................... $12.00
With artichoke hearts, sundried tomatoes, mushrooms in a verdicchio
wine sauce

Chicken Marsala ............................................................................. $12.00
With two types of mushrooms, spinach in a sweet marsala wine sauce

Chicken Capicola ............................................................................ $12.00
With Italian capicola ham in a white wine lemon sauce

Chicken Sicily ................................................................................. $12.00
With sundries tomatoes, capers, shiitake mushrooms, spinach and
scallions in a parmesan aglio, oil sauce

Veal Parmigiano ............................................................................. $15.00

Veal Saltimoca ................................................................................ $15.00
With garlic, sage and proscuto in a white wine lemon butter sauce

Grilled Lamb Tenderloin .................................................................. $15.00
Marinated lamb, charbroiled

Grilled Sirloin Steak Sorrento ........................................................... $17.00
With mushroom, brandy demiglaze sauce

Grilled Sirloin Steak Lombardi .......................................................... $18.00
With porcini mushrooms, sundried tomatoes gorgonzola cheese
demiglaze sauce

Filet Mignon AU Poivre ................................................................... $22.00
Beef tenderloin, grilled with green peppercorns, in a conac dijon demiglaze

Grilled Salmon, 8oz. ....................................................................... $14.00

Grilled Swordfish, 8oz. .................................................................... $14.00

Shrimp Primavera. .......................................................................... $16.00
Sauteed with vegetables in a garlic and oil or basil cream sauce

Shrimp Scampi. .............................................................................. $16.00
Sauteed in olive oil, garlic, scallions, tomatoes and spinach in, a white wine
lemon butter sauce over linguini

Scallop Napoleon. ........................................................................... $16.00
Sauteed with scallions, broccoli in a roasted pepper, caper and
white wine sauce over linguini

 per person plus tax & gratuity Served with bread and butter



Haddock Provencal. ........................................................................ $12.00
Sauteed with tomatoes, garlic, basil, scallions and herbed lemon sauce

Broiled Haddock ............................................................................. $12.00
Tooped with Ritz crackers

Baked Stuffed Eggplant ................................................................... $10.00
Stuffed with artichoke hearts, spinach, ricotta and baked with
marinara sauce

Tortellini Alfredo ............................................................................. $10.00
Tri-colored tortellini with spinach and basil, in a cream sherry alfredo sauce

Haddock Almondine ....................................................................... $12.00
Sauteed haddock with almond herbed butter sauce

Vegetable Lasagna .......................................................................... $10.00

Grilled Chicken Lasagna .................................................................. $10.00

Grilled Salmon ................................................................................ $10.00
With roasted pepper sauce

Chicken Florentine .......................................................................... $10.00
With spinach lemon herbed sauce

Charbroiled Boneless Half Chicken .................................................. $10.00

Ginger, Scallion, Sessame and Soy Grilled Salmon............................. $10.00

Entrees continued

Pizza and
Pasta Plan

• Caesar Salad

• Deep Dish Sicilian cheese pizza

• Deep Dish Sicilian pepperoni
pizza

• Deep Dish Sicilian Veggie pizza

• Italian meatballs

• Penne Marinara

• Grilled jumbo chicken wings to
The Deep Dish pizza can be
substituted with regular pizza.

Assorted
Sandwiches

Bulky Roll, Light Rye, Dark Rye,
Italian Rolls and Lavash Bread.

• Roast Turkey Breast

• Tuna Salad

• Grilled Chicken

• Italian

• Ham and Cheese
served with coleslaw and potato
salad or potato chips.

Deli Platter
• Corned beef

• Pastrami

• Roast beef

• Roast turkey breast

• Salami & baloney for garnish
coleslaw, potato salad and pickles
with sour tomatoes.
Corned beef, pastrami, roast beef,
roast turkey breast are the highest
quality meat prepared daily legend-
ary Weintraub’s.

Additional Choices

$10.00 per person,

$10.00 per person, $12.00 per person,



Accompaniments  Minimum 6 persons
Rice Pilaf with sauteed vegetables ....................................................... $3.00

Roasted garlic mashed potatoes ......................................................... $3.00

Roasted red potatoes......................................................................... $3.00

Israeli cous cous ................................................................................ $3.00

Grilled vegetables .............................................................................. $3.00

Penne with marinara sauce ................................................................ $3.00

grilled asparagus ............................................................................... $4.00

Roasted carrots ................................................................................. $3.00

Green Beans .................................................................................... $3.00

Salads Minimum 6 persons
Mediterranean salad .......................................................................... $3.00

With homemade, lemon, mint and olive oil dressing

With feta cheese ............................................................................... $4.00

Garden salad .................................................................................... $3.00
With Balsamic vinaigrette dressing

Caesar salad ..................................................................................... $4.00

mescluen salad .................................................................................. $4.00
With Balsamic vinaigrette dressing

Antipasto ......................................................................................... $6.00
Garden salad, with grilled chicken, genova salami, Italian capicola ham,
provolone cheese and roasted pepper

Platters
Cheese Platter ..........................................................................Lg $110.00

Variety of cheeses, fruits, vegetables, hummos, olives, artichokes,
crackers and pita triangles

Middle Eastern ..........................................................................Lg $110.00
Hummos, Baba ganoush, tabooleh, olives, artichoke hearts, roasted
pepper, feta cheese, pepperocinis with crackers and pita triangles

Shrimp Cocktail .................................................................... $20 per dozen

Hot Platters
Grilled beef on skewers.......................................................... $25 per dozen

Grilled chicken on skewers ..................................................... $15 per dozen

Grilled jumbo chicken wings ................................................... $12 per dozen

Stuffed mushrooms ............................................................... $12 per dozen

Bacon wrapped scallops ........................................................ $20 per dozen
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