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Here are some details to consider:
•	 We require 24-48 hours’ notice (based on availability). 

•	 We provide delivery within a minimum based on distance 

from our kitchen:  

	 o Within 10 miles: $150 minimum purchase

		  o Beyond 10 miles: $500 minimum purchase

•	 We cater events, big or small, however, we do not provide 

wait staff or party rentals.

•	 All menus and pricing are subject to change.

We look forward to serving you!

Our catering menu is perfect for any occasion, from office working 
lunches to social gatherings and holiday celebrations. Whether you 
choose from our chef curated packages or create a custom menu 
with our catering specialist, we’re here to help.

OBO’ Italian draws inspiration from 
the simple, nourishing flavors and 
seasonal cooking traditions of Italy. 
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Lunch Packages
The Complete Working Lunch
mini serves up to 12,   $230
small serves up to 24,   $400
medium serves up to 36,   $600
large serves up to 48,   $800

includes:
	 Signature Sandwich Platter
	 Choice of Leafy Green Salad
	 Choice of Deli Side Salad
	 Assorted Cookies

The Signature Working Lunch
mini serves up to 12,   $220
small serves up to 24,   $380
medium serves up to 36,   $570
large serves up to 48,   $760

includes:
	 Signature Sandwich Platter
	 Choice of Leafy Green Salad
	 Choice of Deli Side Salad

The Simple Working Lunch
mini serves up to 12,   $170
small serves up to 24,   $320
medium serves up to 36,   $475
large serves up to 48,   $625

includes:
	 Signature Sandwich Platter
	 Choice of Leafy Green Salad

Please contact our catering specialist to discuss any dietary needs.
Please be aware that our gluten-sensitive products are prepared in kitchens 
that handle many other wheat products. Therefore, we cannot and do not 
guarantee that any menu item is completely gluten-free.
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Lunch Package Selections:

Signature Sandwich Platter
a selection of our most popular sandwiches cut in half 
(sandwiches can be modified gluten-sensitive)

	 Little Italy 
	 Turkey & Avocado 
	 Chicken Pesto 
	 Avocado & Fontina

Leafy Salad Selections:
	 OBO’ “Caesar”   
	 romaine, kale, chard, fried shallots, ciabatta croutons, parmesan,
 	 six-minute egg, caesar dressing, lemon

	 Classic Caesar 
	 romaine, ciabatta croutons, parmesan,caesar dressing, lemon

	 House
	 greens, shaved fennel, red onion, scallions, parsley, parmesan, 
	 OBO’ nut mix, choice of dressing

	 Garden Salad  
	 greens, shaved fennel, red onion, tomato, carrot, scallions, 
	 parsley, choice of dressing

Cold Deli Side Selections:
	 Farro & Kale
	 chard, walnuts, scallions, parsley, dill, mint, lemon

	 Roasted Carrots & Chickpeas  
	 toasted almonds, scallions, parsley, maple-sherry vinaigrette

	 Lemon Parmesan Orzo  
	 arugula, sun-dried tomatoes, scallions, parsley, lemon vinaigrette   

	 Cauliflower Antipasto  
	 artichoke hearts, castelvetrano olives, pepperoncini, 
	 roasted red bell peppers, celery, red onion, red wine vinaigrette   

	 Beet & Pistachio  
	 basil, parmesan, balsamic

	 Fruit  
	 season’s best
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Boxed Lunches
(we are unable to customize or modify boxes for any order over 10)

Full Boxed Lunches   $19.75
includes a whole sandwich, bag of chips and cookie. 
upgrade bag of chips to a deli side salad for $2. 

Half Boxed Lunches   $14.75
includes a half sandwich, bag of chips and cookie. 
upgrade bag of chips to a deli side salad for $2. 

sandwich selections:
most cold sandwiches can be modified to be gluten-sensitive 

	 Turkey & Avocado    
	 fontina, tomato, pepperoncini, red onion, arugula, lemon aioli, ciabatta

	 Chicken Pesto    
	 roasted chicken, fontina, basil pesto, tomato, arugula, lemon aioli, 
	 toasted focaccia

	 Little Italy 
	 prosciutto, mortadella, salami, provolone, romaine, tomato, onion, 
	 pepperoncini, lemon aioli, giardiniera, red wine vinaigrette, ciabatta   

	 Roast Beef (add $2)  
	 shaved short rib, red onion, tomato, arugula, salsa verde, lemon aioli, 
	 ciabatta

	 Avocado & Fontina   
	 tomato, red onion, arugula, lemon aioli, pesto, ciabatta

cold salad side selections, add $2:
(see descriptions on page 14)

Farro & Kale
Roasted Carrots & Chickpeas
Lemon Parmesan Orzo

Cauliflower Antipasto
Beet & Pistachio
Fruit Salad
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Salad Boxed Lunch
each bistro boxed lunch comes with a chocolate chip cookie

Chicken, Apple & Gorgonzola   $21
greens, walnuts, scallions, red onion, gorgonzola crumbles,  
creamy lemon-parmesan dressing 

OBO’ “Caesar”   $20
romaine, kale, chard, fried shallots, ciabatta croutons, parmesan,
six-minute egg, caesar dressing, lemon

House   $17
greens, shaved fennel, red onion, scallions, parsley, parmesan, 
OBO’ nut mix, choice of dressing

Chopped   $23
romaine, arugula, radicchio, chicken, roasted red peppers, pepperoncini, 
red onion, salami, mozzarella, parmesan, garlic ciabatta croutons, basil, 
red wine vinaigrette

Signature Sandwich Platter
a selection of our most popular sandwiches cut in half
(sandwiches can be modified gluten-sensitive)

mini serves up to 12,  $125 
small serves up to 24,  $250 
medium serves up to 36,  $375 
large serves up to 48,  $500

includes:
	 Turkey & Avocado    
	 fontina, tomato, pepperoncini, red onion, arugula, lemon aioli, ciabatta  

	 Little Italy 
	 prosciutto, mortadella, salami, provolone, romaine, tomato, onion, 
	 pepperoncini, lemon aioli, giardiniera, red wine vinaigrette, ciabatta  	

	 Chicken Pesto     
	 roasted chicken, fontina, basil pesto, tomato, arugula, lemon aioli, 
	 toasted focaccia

	 Avocado & Fontina   
	 tomato, red onion, arugula, lemon aioli, pesto, ciabatta

please contact our catering specialist to discuss any dietary needs
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Hors D’Oeuvres
by the dozen (minimum of 2 dozen per item required)

OBO’ Mini Sandwiches   $42
	 •	 short rib with giardiniera, lemon-peppercorn aioli, brioche roll 
		  (add $6)
	 •	 caprese with oil-cured tomato, fresh mozzarella, arugula, pesto, 
		  lemon aioli, brioche roll
	 •  turkey & fontina with arugula, calabrian chili, lemon aioli, 
		  brioche roll
	 •	 chicken with pesto, arugula, lemon aioli, brioche roll

Skewers   $33
	 •	 parmesan & herb chicken with pesto aioli dip
	 •	 tomato, fresh mozzarella & basil with pesto dip
	 •	 antipasti with salami, fontina, olive, pepperoncini, 
		  cheese tortellini

Deviled Eggs  
	 •	 classic   $22
	 •	 pancetta   $24

Quiche Bites   $28
	 •	 truffled mushroom  
	 •	 pancetta, fontina & thyme

Stuffed Mushrooms   $33
	 •	 sage & walnut pesto with garlic, fontina, breadcrumbs, 
		  fresh herbs 
	 •	 italian sausage with fontina, breadcrumbs, fresh herbs

Meatballs   $38
	 •	 beef & pork with tomato sauce
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Party Platters
serves up to 12

OBO’ Mini Sandwich Platter   $95  (six of each sandwich)
	 •	 short rib with giardiniera, lemon-peppercorn aioli, brioche roll
	 •	 caprese with oil-cured tomato, fresh mozzarella, arugula, pesto, 
		  lemon aioli, brioche roll  
	 •	 turkey & fontina with arugula, calabrian chili, lemon aioli,
		  brioche roll  
	 •	 chicken with pesto, arugula, lemon aioli, brioche roll

Fresh Mozzarella & Prosciutto Crostini Platter   $72
with tomato, basil, olive oil   
 
OBO’ Meat & Cheese Platter   $83
salami, mortadella, prosciutto, fresh mozzarella topped with 
roasted pepper and oil-cured tomato, fontina, herbed ricotta, 
garnished with castelvetrano olives and pepperoncini, 
served with garlic crostini

Roasted Prawn Platter   $73
creamy lemon dip (2 per person)

Farmer’s Market Roasted Vegetable Platter   $57
with pesto aioli 

Fresh Vegetable Crudités Platter   $57
with caesar dip and pesto aioli 
 
Fresh Fruit Platter   $42
best of the season

Focaccia with Olive Oil & Balsamic Dip Platter   $40
assortment of garlic parmesan and rosemary & sea salt
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Hot Entrées
serves up to 12

Meatballs   $84  (2 dozen)
beef, pork, tomato sauce, parmesan  

Chicken Piccata   $114
chicken breast, lemon butter, capers

Tuscan Chicken   $126
chicken breast, sun-dried tomatoes, garlic, cream   

Chicken Cacciatore  $126
braised leg and thigh quarter, tomatoes, sweet peppers, 
onion, herbs, wine
 
Herb Salmon   $144
lemon, capers, parsley

Hot Sides
small serves up to 12 / large serves up to 24

Macaroni & Cheese   $75 / $140
fontina, white cheddar, mozzarella, parmesan, toasted breadcrumbs

Creamy Polenta   $40 / $85
butter, parmesan
 
Parmesan Whipped Potatoes   $55 / $100
creamy russets, roasted garlic, butter, cream

Broccoli    $45 / $65
garlic, olive oil 

Roasted Butternut Squash & Shaved Brussels Sprouts   $55 / $100
brown butter, sage, parmesan, toasted pepitas

Roasted Cabbage & Mushrooms   $55 / $100
roasted shallots, garlic confit, thyme, parmesan, butter
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Pasta
serves up to 12

Lasagna:

	 Bolognese    $120  (half pan)    
	 beef, pork, tomato, mozzarella, ricotta, parmesan 

	 Short Rib   $169 (half pan)  
	 pancetta, tomato sauce, béchamel, ricotta, mozzarella, parmesan

	 Three-Cheese   $105 (half pan)  
	 marinara, mozzarella, ricotta, parmesan

Baked Rigatoni:

	 Bolognese   $99    
	 beef, pork, tomato, mozzarella, ricotta 

	 Short Rib   $159  
	 short rib ragu, pancetta, tomato, mozzarella, ricotta, 
	 toasted breadcrumbs
	
	 Marinara   $88
	 mozzarella, ricotta, basil

	 Truffled Mushroom   $99  
	 mozzarella, ricotta, thyme
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Salads  small serves up to 12 / large serves up to 24

Chicken, Apple & Gorgonzola   $60/$80  
greens, walnuts, scallions, red onion, gorgonzola crumbles, 
creamy lemon-parmesan dressing

Chopped   $60 / $80
romaine, arugula, radicchio, chicken, roasted red peppers, pepperoncini, 
red onion, salami, mozzarella, parmesan, garlic ciabatta croutons, 
red wine vinaigrette

OBO’ “Caesar”   $50 / $70
romaine, kale, chard, fried shallots, ciabatta croutons, parmesan, 
six-minute egg, caesar dressing, lemon

Farmer’s Market   $50 / $70  
greens, avocado, cucumber, cherry tomatoes, carrots, radish, scallions, 
OBO’ nut mix, choice of dressing 

House   $40 / $60
greens, shaved fennel, red onion, scallions, parsley, parmesan, 
OBO’ nut mix, choice of dressing

dressing choices: 	 creamy lemon-parmesan, ranch, 
				    red wine vinaigrette, balsamic vinaigrette

Cold Salad Sides  small serves up to 12 / large serves up to 24

Farro & Kale   $45 / $65
chard, walnuts, scallions, parsley, dill, mint, lemon 

Roasted Carrots & Chickpeas   $45 / $65 
toasted almonds, scallions, parsley, maple-sherry vinaigrette   

Lemon Parmesan Orzo   $45 / $65  
arugula, sun-dried tomatoes, scallions, parsley, lemon vinaigrette   

Cauliflower Antipasto   $50 / $70  
artichoke hearts, castelvetrano olives, pepperoncini, 
roasted red bell peppers, celery, red onion, red wine vinaigrette    

Beet & Pistachio   $45 / $65
basil, parmesan, balsamic  

Fruit   $40 / $60
season’s best 
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Party Packages
The Cocktail Gathering   $705
serves up to 24

includes:

	 OBO’ Meat & Cheese Platter      
	 salami, mortadella, prosciutto, fresh mozzarella topped with 
	 roasted pepper and oil-cured tomato, fontina, herbed ricotta,
	 garnished with castelvetrano olives and pepperoncini, 
	 served with garlic crostini

	 Roasted Prawn Platter    
	 creamy lemon dip
	
	 Parmesan & Herb Chicken Skewers    
	 with pesto aioli  

	 Meatballs  
	 beef, pork, tomato sauce, parmesan

	 Deviled Eggs  
	 classic 

	 Fresh Vegetable Crudités Platter     
	 with caesar dip and pesto aioli 
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Party Packages
Celebration   $745
serves up to 24

includes:

	 Mini Turkey & Fontina Sandwiches      
	 arugula, calabrian chili, lemon aioli, brioche roll

	 Mini Caprese Sandwiches    
	 oil-cured tomato, fresh mozzarella, arugula, pesto, lemon aioli, 
	 brioche roll
	
	 Roasted Prawn Platter    
	 creamy lemon dip 

	 Farmer’s Market Roasted Vegetable Platter    
	 with pesto aioli 

	 Parmesan & Herb Chicken Skewers 
	 with pesto aioli dip  

	 OBO’ Meat & Cheese Platter      
	 salami, mortadella, prosciutto, fresh mozzarella topped with 
	 roasted pepper and oil-cured tomato, fontina, herbed ricotta,
	 garnished with castelvetrano olives and pepperoncini, 
	 served with garlic crostini

	 Fresh Fruit Platter  
	 best of the season  
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Party Packages
OBO’ Classics   $784
serves up to 24

includes:

	 Chicken Piccata        
	 chicken breast, lemon butter, capers

	 Meatballs     
	 beef, pork, tomato sauce, parmesan   
	
	 Creamy Polenta     
	 butter, parmesan   
	
	 Beet & Pistachio     
	 basil, parmesan, balsamic   

	 OBO’ “Caesar”  
	 romaine, kale, chard, fried shallots, ciabatta croutons, parmesan, 
	 six-minute egg, caesar dressing, lemon
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Party Packages
The Lasagna Party   $575
serves up to 24

choice of:

	 Bolognese          
	 beef, pork, tomato, mozzarella, ricotta, parmesan

	 Short Rib  (add $100)    
	 pancetta, tomato sauce, béchamel, ricotta, mozzarella, 
	 parmesan    

	 Three-Cheese
	 marinara, mozzarella, ricotta, parmesan 

includes:

	 Farmer’s Market Roasted Vegetable Platter            
	 with pesto aioli 

	 OBO’ “Caesar”      
	 romaine, kale, chard, fried shallots, ciabatta croutons, parmesan, 
	 six-minute egg, caesar dressing, lemon
   
	 Focaccia With Olive Oil & Balsamic Dip Platter      
	 assortment of garlic parmesan and rosemary & sea salt 
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Desserts
additional charges may apply for any special requests

Signature Desserts
Tiramisu Parfait   $8
mascarpone cream, coffee-soaked ladyfingers    

Lemon Meringue Pie Parfait   $8 
lemon curd, graham cracker streusel, torched meringue   
 
Banana Pudding Parfait   $8 
vanilla coconut pudding, banana, vanilla streusel, “whipped cream”  

Apple Crostata   $7.50
cinnamon apples, flaky crust, turbinado sugar 

Salted Caramel Pecan Brownie   $5.75  
fudgy brownie, salted caramel, toasted pecans, maldon sea salt
 
High Hat Cupcake   $5.50 
devil’s food cake, marshmallow meringue, chocolate shell
 
Pumpkin Swirl Cheesecake Bar   $7.50  
whipped cream, graham cracker crust
 
Chocolate Mousse Bar   $7.50 
whipped cream, chocolate cookie crust, cocoa nibs

Cookies   $40/dozen 
pumpkin crinkle
brown butter snickerdoodle 
salted caramel sandwich
chocolate brownie chip
chocolate chip
lemon pistachio olive oil
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Dessert Platters
serves up to 12 
additional charges may apply for any special requests

Cookie Lovers Platter   $48
salted caramel sandwich, pumpkin crinkle, brown butter snickerdoodle,
chocolate brownie chip, chocolate chip, lemon pistachio olive oil

Signature Dessert Platter   $52 
chocolate chip cookies, brown butter snickerdoodle cookies,  
high hat cupcakes, pumpkin swirl cheesecake bites,  
chocolate mousse bites, salted caramel brownies

Whole Cakes & Tortes
Devil’s Food Cake  (9” round serves 10–12)   $56 
rich chocolate frosting    

Carrot Cake  (9” round serves 10–12)   $56 
cream cheese frosting, candied walnuts 

Salted Caramel Cake  (9” round serves 10–12)    $56 
chocolate cake, salted caramel filling, chocolate frosting, 
salted caramel crisp pearls

Chocolate Mousse Torte  (whole serves 12–14)   $56 
whipped cream, chocolate cookie crust, cocoa nibs

Pumpkin Swirl Cheesecake  (whole serves 12–14)   $56 
whipped cream, graham cracker crust
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Our Locations
EAST SACRAMENTO

3145 Folsom Blvd.
Sacramento, CA  95816

916.822.8720

EL D ORAD O HILLS

4370 Town Center Blvd.
El Dorado Hills, CA  95762

916.932.5025


