
catering menu
specialty party platters sm 10”         med 16”    lg 18”

italian antipasto sm $50     med $65     lg $95
prosciutto di parma, hot capocolla, genoa salame, marinated olives and vegetables, aged
cheeses, fresh mozzarella
spanish tapas sm $55    med $75     lg $100
serrano jamon, chorizo, aged cheeses, nuts, olives, artisinal products from spain

veggie antipasto sm $45     med $60     lg $90
marinated olives and vegetables, aged cheeses, fresh mozzarella 

homemade crostini sm $40      med $55     lg $75
crispy crostini fanned around an assortment of our pestos and spreads

veggie crudité sm $40     med $50     lg $65
fresh crunchy vegetables, homemade dip

fancy cheese sm $50     med $65     lg $95
flavorful, more complex cheeses, fresh fruit, crackers

local cheese sm $50     med $65     lg $95
support local cheesemaking from new york to maine to right here in somerville

italian cheese sm $50     med $65     lg $95
interesting & delicious cheeses from italy, fresh fruit, crackers

grilled shrimp   30 shrimp minimum please $1.50 ea

freshly grilled shrimp, spicy chipotle aioli

brie en croûte one size only $65
1k french brie, dried fig jam, all butter puff pastry, fresh fruit

fresh fruit med $75      lg $95
sliced seasonal fruit, sweetened mascarpone cheese

prepared vegetables, meats & more 2 lb minimum please

roasted fresh beets  red onion, citrus dressing $7.99 lb

steamed green beans  fresh garlic, lemon zest, extra virgin olive oil $7.99 lb

roasted mixed veggies  garlic, extra virgin olive oil $7.99 lb

grilled portabella mushrooms  garlic, thyme, balsamic, evoo $12.99 lb

roasted cauliflower  chili powder, cilantro, lime $9.99 lb

majudarrah  lentils, brown rice, onions, extra virgin olive oil $7.99 lb

chick pea salad  celery, red pepper, onion, parsley, cumin, lemon $7.99 lb  

roasted potatoes  garlic, rosemary, extra virgin olive oil $7.99 lb

thai satay   20 each min please (*contains peanuts) chicken $2.50 ea beef $4.50 ea
grilled chicken or beef skewers, peanut dipping sauce, fresh lime

meatballs  beef & pork $8.99 lb grilled flank steak $18.99 lb

grilled chicken breast    $8.99 lb roasted pork loin $8.99 lb

breaded chicken cutlets   $8.99 lb               homemade meatloaf $8.99 lb

whole roasted chicken    $7.99 lb chicken wings  5lb tin $40

grilled salmon  with dill crème fraîche    $23.99 lb *bbq wings with ranch 

grilled shrimp  lemon, garlic, olive oil    $22.99 lb      *spicy asian wings

roasted chicken salad    $8.99 lb                            *hot buffalo wings with blue chz

tuna salad  celery, red onion, mayo    $8.99 lb             *lemon rosemary wings

stuffed mushrooms   20 each min please full rack bbq pork ribs $25

spinach & fontina $2.25 fresh chicken sausage $2.50 jonah crabmeat $2.95 ea

quesadillas  grilled chicken or veggie, fresh salsa                  12 minimum each $5.95 ea

grilled flank steak or grilled shrimp, fresh salsa                            12 minimum each $7.95 ea

homemade chili by the 1/2 gallon  spicy beef chili or veggie chili $ 25/half gallon 

·pasta dishes are made with our fresh pasta, homemade sauce and local ricotta cheese·
homemade entrées serve 8-10

baked ziti & meatballs $45            spaghetti & meatballs $45

chicken, broccoli & ziti $45           chicken parmesan $50

chicken marsala / pasta $45   chicken cacciatori w/ pasta $45

shrimp puttanesca / pasta $50 lobster ravioli / vodka cream $65

spinach ravioli / puttanesca $45  prosciutto ravioli / arrabiatta $50

rst. chicken ravs /wild mush cream $50 cheese ravioli / meat sauce $45

shrimp scampi / angel hair             $50

grilled sausages / peppers & onions choose chicken or pork $50

veggie entrées
pasta primavera $40   no cheese ravs / eggplant $45

eggplant parmesan $50            macaroni & cheese $35

cheese ravioli / marinara $40       spinach ravioli / arrabiatta $40

sweet pea ravs /wild mush cream $45                baked ziti & ricotta $30

butternut squash ravioli / smoked tomato cream $45

swiss chard & roasted garlic ravioli / gorgonzola cream $50

artichoke & fontina ravioli / lemon parmesan cream $50

goat cheese & caramelized leek ravioli / tomato basil $50

porcini ravioli / spinach alfredo $50

cheese ravioli / baby arugula, parmesan, garlic, evoo $45

homemade lasagnas
cheese  marinara, ricotta, mozzarella, parmesan, romano $38 

spinach  marinara, spinach, ricotta, mozzarella, parmesan, romano $40 

wild mushroom  marinara, portabella, shitake, ricotta, mozz, parm, romano $50

roasted vegetable roast peps, eggplant, zucchini, red onion, ricotta, parm, romano $50

meat  marinara, angus beef, onions, garlic, ricotta, parmesan, romano, mozzarella $50 

chicken sausage marinara, locally made sausage, ricotta, mozz, parm, romano $50

fra diavolo arrabiatta, hot italian sausage, peppers, onions, ricotta, mozz, parm, romano $50

white florentine sautéed spinach & mushrooms, bechamel, white cream sauce $55

please note *entrées & lasagnas are priced to pick up cold*
add $10 per item for hot deliVerY (includes homemade sauce & bread)

dessert platter 6 person minimum please

assortment of homemade cookies, cakes & bars $3.95 per person

cut in bite-sized pieces and plattered so your guests can sample a variety of goodies!

whole cakes, pies, tarts, and batches of cookies are available, 
please call 617-623-0867 for availability and pricing

please note please place catering orders mon-fri 9-5

·3 business days advance notice is required for catering orders·
·catered items are priced for cold pick-up, add $5 per entrée for hot pick-up·

·24 hour notice is required for changes or cancellations·
·we can accomadate short notice orders to the best of our abilities·

·free delivery M-F for catering orders over $100 & within 2 miles of our location·
·outside of 2 miles include a minimum $25 delivery fee·

·custom catering is available, please call for details & pricing·
-consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase risk of  foodborne illness-

dave’s fresh Pasta
specialty market · wine & cheese shop

sandwich & catering menu

81 holland street
davis square

somerville, ma 02144
617·623·0867

davesfreshpasta.com

fresh pasta · homemade sauce · prepared foods

specialty cheese & groceries · deli meats · 

local produce, eggs, dairy & meat

· fine wine & beer·

wine tastings ·  cooking classes

SHOP HOURS:  mon - fri 11-7:30 sat 11-6
sandwich making hours:   mon-fri 11 - 7 sat 11- 6

somerville’s one stop shop for all things delicious!

                                                                                      

menu & prices are subject to change

sign up for our newsletter at www.davesfreshpasta.com!

fresh fish every thursday & friday!
sign up for the DFP email list and receive “fresh this week at

dave’s”, our monthly newsletter & news from the wine room at

www.davesfreshpasta.com 

before placing your order, please inform us of any food allergies



specialty sandwiches mon-fri 11-7, sat ‘til 6

italian $9.50
mortadella, genoa salame, hot capocolla, provolone piccante, tomato, roasted peppers,

red onion, hot peppers, fresh oregano, extra virgin olive oil

prosciutto & fig $9.50
prosciutto, handmade fresh mozzarella, dried fig jam, baby arugula, extra virgin olive oil

cubano $8.95
roasted pork loin, black forest ham, imported swiss, dill pickle, chipotle aioli

reuben $9.50
locally made corned beef, homemade russian dressing, swiss, sauerkraut, grilled on rye

roasted lamb $9.95
herb roasted leg of lamb, baby spinach, feta cheese, tomato, onion, fresh oregano, evoo

sicilian $9.50
genoa salame, hot capocolla, handmade fresh mozzarella, roasted peppers, basil pesto

steak & blue $9.95
grilled flank steak, great hill blue, caramelized onions, baby arugula, extra virgin olive oil

grilled flank $9.50
grilled flank steak, greens, tomato, red onion, dill pickle, mayo

DFP steak & cheese $9.50
grilled flank steak, sharp cheddar, caramelized onion, hots, mayo

beef & boursin $9.50
grilled flank steak, homemade boursin cheese, caramelized onion, greens, evoo

steak & horseradish    NEW!! $9.50
grilled flank steak, homemade horseradish sauce, red onion, dill pickle

brazilian hangover helper $8.50
mortadella, provolone piccante, red onion, dill pickle, hot peppers, mayo

pesto chicken $8.95
grilled chicken, homemade basil pesto, aged asiago, roasted peppers

grilled chicken #1 $8.50
grilled chicken, handmade fresh mozz, tomato, red onion, romaine lettuce, smoked tomato mayo

grilled chicken #2 $8.50
grilled chicken, boursin cheese, roasted peppers, caramelized onions, greens

turkey & cheddar $8.50
plainville turkey, sharp cheddar, tomato, romaine lettuce, honey mustard, mayo

sun-dried tomato turkey $8.50
plainville turkey, sun-dried tomato pesto, aged asiago, caramelized onions, baby spinach

smoky-spicy turkey $8.50
plainville turkey, smoked mozzarella, red onion, dill pickle, chipotle aioli, smoked tomato mayo

ham & swiss $8.50
black forest ham, imported swiss, red onion, greens, grainy mustard, mayo

smoky ham $8.50
black forest ham, smoked mozzarella, tomato, red onion, romaine, smoked tomato mayo

french ham $8.95
black forest ham, french brie, green apple, dijon mustard

avocado BLT $8.95
ripe hass avocado, smoky bacon, romaine lettuce, tomato, mayo

roasted chicken salad  (celery, red onion, scallion, mayo) $8.95
our homemade fresh chicken salad, tomato, dill pickle, greens

tuna salad  (celery, red onion, mayo) SORRY, NO TUNA ON THE PANINI GRILL $8.50
homemade white albacore tuna salad, tomato, red onion, vinegar peppers, greens

veggie sandwiches (check out pita wraps and salads for more vegetarian options)

caprese add prosciutto   $9.95 $8.50
handmade fresh mozzarella, tomato, basil pesto, balsamic reduction, extra virgin olive oil

artichoke & arugula $8.95
artichoke & lemon pesto, handmade fresh mozzarella, grilled portabella mushroom, baby arugula

roasted veggie goat $8.95
fresh vermont goat cheese, roasted eggplant & peppers, baby spinach, fresh oregano, evoo

choice of bread ciabatta roll · pane rustico · baguette · focaccia · hand-sliced

ciabatta · multigrain · iggy’s rye · pita wrap sorry, no wraps or tuna on the grill

pita wraps sandwiches are made mon-fri 11-7, sat ‘til 6
lentil & brown rice wrap (majudarrah) (veggie) add avocado $9.50 $8.50
lentils & brown rice, baby spinach, shredded carrots, tomato, red onion, alfalfa sprouts,

tamari tahini dressing 

veggie hummus wrap  (veggie) $7.95
hummus, greens, tomato, shredded carrot, red onion, roasted peppers, cucumbers,

kalamata olives, fresh oregano, extra virgin olive oil

greek salad wrap          (veggie) add grilled chicken $10.50 $8.50
tomato, red onion, cucumbers, hot peppers, feta cheese, kalamata olives, greens,

fresh oregano, greek dressing

mediterranean wrap (veggie) add grilled chicken $10.50 $8.50
tzatziki, greens, tomato, red onion, shredded carrots, cucumbers, kalamata olives,

extra virgin olive oil

turkey, bacon, avocado, ranch wrap $9.95
plainville turkey, hass avocado, smoky bacon, homemade ranch, greens, tomato

california turkey wrap $9.50
plainville turkey, hass avocado, alfalfa sprouts, tomato, shredded carrots, cucumbers,

greens, tamari tahini dressing

chicken caesar wrap  substitute grilled shrimp $10.95 or flank steak $9.50 $8.50
grilled chicken, romaine lettuce, homemade croutons, shredded parmesan, caesar dressing

roasted lamb wrap $9.50
roasted leg of lamb, greens, tomato, cucumbers, red onion, homemade tzatziki, evoo

build your own sandwich
grilled chicken $8.50

plainville turkey $8.50

grilled flank steak $9.50

grilled shrimp $10.95

roasted lamb $9.95

chicken salad $8.95

tuna salad $8.50

cheese & veggie $7.95

veggie (no chz) $7.50

prosciutto $9.50

black forest ham $8.50

genoa salame $8.95

mortadella $8.50

hot capocolla $8.95

add to your sando: bacon $1.50 · grilled chicken, turkey, prosciutto $2.00

2. quality cheeses
provolone piccante · fiore di nonno handmade fresh mozzarella

sharp cheddar · imported swiss · fresh vermont goat cheese ·
aged asiago · crumbled feta · smoked mozzarella · homemade boursin

french brie  · great hill blue (marion, ma) add 50¢

3. fresh veggies
mixed greens · romaine lettuce · baby spinach · baby arugula

cucumbers · alfalfa sprouts · tomatoes · red onions · shredded carrots

caramelized onions · dill pickles · kalamata olives · fresh oregano

green apple · roasted red peppers · vinegar peppers · hot peppers

avocado add $1.00 · grilled portabella mushroom add $1.50

4. homemade spreads & dressings basil pesto add 50¢

smoked tomato mayo · chipotle aioli · sun-dried tomato pesto 

artichoke & lemon pesto · black olive tapenade · hummus · tzatziki 

ranch dressing · caesar dressing · greek dressing · tamari tahini dressing

mayo · honey mustard · dijon mustard · grainy mustard 

dried fig jam · extra virgin olive oil · balsamic vinegar reduction

catered sandwiches 6 sandwich minimum please

sandwich platter cost of sandwiches
halved sandwiches, piled on a platter, hot cherry peppers

boxed lunch cost of sandwich + $3.95
sandwich, cookie, chips, fruit, napkin

green salads salad dressings are homemade and come on the side

garden salad small $3.95  large $6.95
mixed greens, tomato, cucumbers, shredded carrots, red wine viniagrette

caesar salad small $3.95  large $6.95
romaine lettuce, homemade croutons, shredded parmesan, fresh caesar dressing

greek salad large only $7.50
mixed greens, tomato, cucumbers, shredded carrots, kalamata olives, crumbled feta, 

pepperoncini, fresh oregano, greek dressing

spinach salad large only $7.50
baby spinach, french brie, green apple, walnuts, honey-poppy seed dressing

hippie salad large only $7.50
mixed greens, tomato, cucumbers, shredded carrots, alfalfa sprouts, sunflower seeds,

tamari tahini dressing

salad add-ons grilled chicken  ·   turkey   ·  tuna salad ·   chicken salad  $3.50

avocado  $1.00 bacon or portabella  $1.50   grilled flank steak  $4.50   grilled shrimp  $5.00

salads, hot soups & entrées come with fresh bread

hot soups & entrées not available in hot weather!

soups, stews & chilis change daily , made with fresh ingredients and homemade stocks

homemade soups small (12oz) $4.25  large (16oz) $5.50

stews & chilis when available small (12oz) $5.25  large (16oz) $6.50

hot entrées of the day prices change accordingly
changes daily for lunch, please check the board or give us a call

dave’s catering
let us help you with the wine & beer for your event!

fresh salads 6 person minimum priced per person

garden salad    $3.95 greek salad $4.95 hippie salad $4.95 pp

spinach salad  $4.95 caesar salad   $3.95      chicken caesar $6.50 pp

caprese salad  tomato, fresh mozzarella,  balsamic, evoo                  (seasonal) $4.50 pp

fresh fruit salad  seasonal fruit, berries $4.50 pp

pasta salads 3 pound minimum 1/3 lb = side dish · 3/4 lb= lunch portion

spicy sesame noodles  carrots, scallions, cabbage, spicy sesame dressing $7.99 lb

cheese tortellini  tomato, fresh mozz, basil, sun-dried tomato, red onion, evoo $8.99 lb

antipasto pasta salad italian cold cuts, provolone, olives & marinated veggies $8.99 lb

grilled steak pappardelle fresh pasta, aged gorgonzola, arugula, red onion $9.99 lb

veggie pasta salads  pick your style then add your meat! $7.99 lb

greek  · mexican  · asian  · garlic & basil  · lemon & rosemary

add grilled chicken $8.99 lb grilled flank steak $9.99 lb grilled shrimp $12.99 lb

menu & prices are subject to change

handmade calzones serve 6-8

italian cold cut  mortadella, salame, hot capocolla, provolone, mozz, fresh oregano $40

spinach & cheese  garlicky spinach, caramelized onions, mozzarella $35

chicken sausage  locally made sausage, peppers, onions, mozzarella $40

wild mushroom  portabella, shitake, button, garlic, fontina cheese $40

chicken parmesan  breaded cutlets, marinara, provolone, mozzarella $40

ham, swiss & broccoli  black forest ham, imported swiss, fresh broccoli $40

please add $5 per calzone for heating and sauce on the side




