
sandwiches

salads

LOCAL GREENS
arugula, zucchini, baby carrots, white balsamic vinaigrette, herbs, goat cheese {veg} {gf}

CHOPPED
romaine, cucumber, grape tomatoes, asparagus, olives, tuscan salami, parmigiano reggiano, aged balsamic vinaigrette{gf}

PANZANELLA
romaine, arugula, cucumbers, tomatoes, ciabatta bread, tomato vinaigrette, basil, parmigiano {veg}

WOOD FIRED CAESAR
bagna cauda dressing, toasted pangratatto, shaved parmigiano reggiano, fried capers

STEAKHOUSE
romaine roasted cherry tomatoes, bacon bits, gorgonzola dressing, pickled red onion

add chicken - 5 / add salmon - 7 / add shrimp - 7

catering menu

PLACE YOUR ORDER AT CATERING@ENZO-ITL.COM OR CALL (404)-907-3492    ENZO BY ITL LLC 300 TRILITH PARKWAY FAYETTEVILLE GA 30214 

$99 for 10 people—$14 individually boxed

POLLO
grilled chicken, arugula, tomatoes, calabrian aioli, chimichurri

CAPRESE
fresh mozzarella, heirloom tomatoes, basil pesto

NEW YORKER
salame, prosciutto, lomo, arugula, provolone, arugula, tomatoes, aged balsamic

TURKEY CLUB WRAP
romaine, bacon, avocado, tomatoes, preserved lemon aioli

GRILLED VEGETABLE
eggplant, asparagus, zucchini, mozzarella, arugula + basil pesto

$150 family style—$19 boxed individually

entrees

LAMB LASAGNA
traditional lamb bolognese, parmigiano reggiano, mozzarella

PENNE MEATBALLS
traditional pomodoro sauce, basil, veal meatballs, parmigiano reggiano

ORECCHIETTE SHRIMP + ZUCCHINI
white wine butter sauce, cherry tomatoes, gluten free penne, fresh tomato composta, goat cheese {veg} {gf}

ROTISSERIE CHICKEN
charred broccolini, asparagus, lemon butter sauce, crispy capers

ROASTED SALMON
taggiasca olives, potatoes, caperberries, tomato broth

$195 family style—$26 boxed individually

sides

BRUSSELS
guanciale + balsamic jam

TRUFFLE POTATOES
chives crème fraiche, calabrian chimichurri

CHARRED ASPARAGUS
taggiasca olive gremolata, lemon juice {veg} {gf}

$115 family style only, for 10

desserts

LEMON + OLIVE OIL CAKE
blackberries, vanilla crème fraiche, candied pistachio

*TIRAMISU CLASSICO
lady finger sponge, mascarpone cheese, espresso soak, brut cocoa

NY CHEESECAKE
creamy cheesecake, berry compote

$99 family style—$14 boxed individually

*MAY BE UNDERCOOKED OR COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH OR EGGS 
MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITION.


