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When we began in February of 1999, our goal was simply to provide a quality product at a reasonable price  
with superior customer service.  Ten years later we remain dedicated to our original goal.

At Viga, a passion for perfection is our driving force.  Our Corporate Catering Menu is designed to  
provide you with a variety of offerings.  We are committed to providing superior products and services.  

Our products contain the finest & freshest dairy, meat & vegetable products available.  
Our breads are handcrafted and baked fresh daily.

We will continue to evolve and bring you more healthy & organic options, provide nutritional information  
on our website to better meet your nutritional needs and bring you seasonal specials incorporating the best 

ingredients each season has to offer!

We look forward to assisting you in planning your next meeting or event.  
Whether you are in need of a lunch for 5 or 500, last minute lunch, a hot dinner or hors d’oeuvres,  

we can accommodate your needs.  Your ultimate satisfaction is our goal!

We appreciate the opportunity to provide you with Viga’s catering services, our goal is for you to be satisfied 
with every aspect of your Viga experience. To help us better serve you, please take a few moments and give us 

your feedback at www.vigaeatery.com through our “Your Comments section”.
 

Grazie Tanto!
 

Sue, Shawn & Edward, Viga Proprietors.
 

Thank you for your interest in Viga’s catering service!

italian 
eatery & caterer

Since 1999

Giving Back
Viga hosts an annual fundraiser to benefit Stand up 2 Cancer.  In 2008, we raised 
$43,730.  Viga will continue to stand up and support efforts to eliminate cancer. We 
hope you will join our team at www.standup2cancer.org.

Viga donates to local charities including: Big Brothers, American Red Cross, 
Salvation Army, United Way and the Animal Rescue League.

Being Green
Clearly the ever growing concern to make changes to ensure the health and 
longevity of our world has impacted how we run our business.   We realize how 
critical it is to make changes that help win this fight.  Viga will continue to monitor 
our operation and purchases to ensure we buy, use and sell environmental friendly 
products made in the USA.

This menu was printed in the USA on paper made from recycled and sustainable fibers, 
vegetable based inks containing no solvents or petroleum. 

Viga Cares
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A Few of our Loyal Customers
Deloitte•
Fidelity Investments

Grant Thornton 
Holland & Knight

John Hancock
State Street Corporation

All prices subject to 5% sales tax.   All prices subject to change.

About Viga 
C

atering Specifics

Catering Specifics 

Hours of Operation
We deliver lunch, Monday – Friday 10:00 AM to 3:00 PM. 
We are available for larger orders in the evening with advance notice. 

Ordering
Ways to order: Online at www.vigaeatery.com, through the contact us feature.  
By %,  _ or X  , see back cover for the location nearest you.  

All orders receive an e-mail confirmation and a follow-up phone call to assure that you were 
pleased with our products & services. Please be advised that any of our products may contain 
allergens, including flour & peanuts. Please let us know of any special allergies or dietary 
requirements while ordering.

Notice
Please place your order a day in advance.  We will do our best to accommodate last minute 
requests, as noted some items require 24-48 hour notice.   
Cancellations: Please contact us with any cancellations by 8:00am the day of the order.

Delivery
Complimentary delivery for all orders over 50.00 within walking distance of our stores, a fee 
of 4.95 will apply to orders less than.  Orders outside of area will be charged accordingly.

Presentation & Set-up
As part of Viga’s services, our delivery staff is trained to set up your order so you have one 
less thing to worry about.  We tastefully present all of our chilled and temperate items on high 
grade reusable black platters.  Hot entrees are served in recyclable pans.  Chaffing dishes are 
available for 10.00 per setup.  All orders include paper products and serving utensils.  
Viga is proud to use environment friendly paper products made from recycled items.  

Payment Terms
We accept cash, check, all major credit cards and we can set up a Viga Corporate Account.  
If you use charge codes, cost centers or any of the likes, we’ll make sure it is denoted on each  
corresponding invoice to assist your billing department. 

Quarterly Newsletter
As our way of keeping in touch with our customers, we send out quarterly newsletters  
to inform you about seasonal specials and what’s new at Viga.

Incentive Program
Each time you place an order of 50.00 or more you will receive a VIP Card.  
This card is redeemable at any of our locations and carries a value of 8.00.  
You may also choose to have your VIP Lunch delivered with your catering order.
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House Salad $ 
Mixed leaf lettuce, mesclun greens,  
tomatoes, carrots, cucumbers, peppers,  
red onions and roasted black olives. 
sm 17.99  med 23.99  lg 40.99 

Caesar $ 
Crisp romaine lettuce tossed with 
homemade croutons and shredded 
parmesan, served with our own 
Caesar dressing.
sm 19.99  med 25.99  lg 41.99

Caesar  
with Grilled Chicken 
Caesar salad topped with  
marinated grilled chicken breast.
sm 27.99  med 33.99  lg 52.99 

Campos $ 
Mixed field greens with goat cheese,  
dried cranberries and cherry tomatoes. 
sm 28.99  med 34.99  lg 57.99

Capresse $
Mixed field greens with fresh mozzarella,  
vine ripened tomatoes, red onions 
and fresh basil. 
sm 28.99  med 34.99  lg 57.99

Goat Cheese &  
Sundried Tomato $
Mixed field greens with goat cheese,  
sundried tomato and black olives.
sm 28.99  med 34.99  lg 57.99

Greek $ 
Mixed leaf lettuce, mesclun greens,  
tomatoes, carrots, feta cheese, 
kalamata olives, pepperocini and  
red onions served with our Greek dressing.
sm 22.99  med 29.99  lg 49.99

Pesto Tortellini s $
Three cheese tortellini tossed 
in pesto sauce.
sm 28.99  med 34.99  lg 57.99 

Roma 
Imported ham, salami, provolone cheese,  
fresh suntan peppers and black olives tossed  
with penne pasta in a balsamic vinaigrette.
sm 28.99  med 34.99  lg 57.99

Siena s $	
Mixed field greens with fresh oranges,  
red onions and roasted peanuts.
sm 22.99  med 29.99  lg 52.99

Spinach, Strawberry  
& Walnut { s $	
Served with a poppy seed dressing.
sm 28.99  med 34.99  lg 57.99

Tuscan { $ 	
Mixed greens, kalamata olives,  
cherry tomatoes, red onions and croutons.
sm 21.99  med 28.99  lg 49.99

Our salads are served family style  
with an assortment of dressing on the side  

and our homemade white & whole wheat rolls.
sm Serves 4-7 • med Serves 8-12 • lg Serves 15-20

Inquire about our Seasonal Salad Specials

Dressings:
Balsamic Vinaigrette • Caesar 

Greek • Italian Chianti  
Lite Caesar • Lite Italian  

Low Fat Raspberry Vinaigrette

{ New item. 

t Consuming raw or under cooked meat or seafood can be a health risk. 

s May contain nut products, $ Vegetarian offering,  

Notice needed:  E 24 hr.   EE 48 hr. 

Tuscan

Spinach, Strawberry  & Walnut
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Antipasto . . . The ultimate Viga platter!   
A rustic antipasto with prosciutto, fresh mozzarella, 
eggplant, marinated artichoke hearts, roasted red 
peppers, black olives, tomatoes and pepperocini.
sm 28.99  lg 57.99

Buffalo Chicken Platter  { $
Lightly breaded boneless strips of chicken breast 
tossed in buffalo sauce served with carrots, celery 
sticks and blue cheese dressing. sm 29.99  lg 59.99

Freshly Sliced Fruit $ 
A variety of freshly sliced seasonal fruit.
sm 23.99  lg 46.99

Freshly Sliced Fruit and Cheese $
A variety of freshly sliced seasonal fruit, served with 
an assortment of gourmet cheeses and crackers.
sm 29.99  lg 52.99

Gourmet Cheese & Crackers  { $ 
An assortment of gourmet cheeses and crackers. 
sm 29.99  lg 52.99

Shrimp Cocktail  t
Jumbo shrimp served with a spicy cocktail sauce.
sm (2 dozen) 39.99  lg (4 dozen) 79.99

Vegetable Cruditées $ 
Seasonal vegetables with our homemade dill sauce.
sm 18.99  lg 34.99

sm Serves 5-8  •  lg Serves 10-15

 
Minimum order 2 dozen  •  Notice needed:  EE 48 hr. 

Bacon Wrapped Scallops  { t 
29.99 dozen

Caprese Skewers  { $
Fresh mozzarella, cherry tomatoes and  
basil with a touch of balsamic vinegar. 
19.99 dozen 

Coconut Chicken Tenders  { s 
served with a pineapple dipping sauce.
19.99 dozen 

Fresh Fruit Skewers  { $
Served with a yogurt dipping sauce.
19.99 dozen 

Raspberry & Brie in Phyllo  { $
24.99 dozen

Spinach Mezze  { $
Feta cheese & Spinach wrapped in phyllo dough.
24.99 dozen 

Spring Rolls  { $ 
Accompanied with sweet and sour sauce.
19.99 dozen 

Shrimp Cocktail with 2 sauces  { t 
Individual prepared.  Cocktail & Orange Dipping Sauce.
24.99 dozen 

Viga’s Deli Platter  {
A selection of sliced imported ham, roasted turkey, prosciutto, salami, grilled chicken, tuna &  

chicken salad, american cheese, fresh mozzarella, provolone, sliced grilled eggplant, roasted peppers,  
sprouts, romaine, tomatoes, red onions and pickles served with condiments, along with our homemade  

white & whole wheat foccacia, braided rolls and baguettes. sm 59.99  lg 109.99

Antipasto Salads, Platters  
Appetizers

Shrimp Cocktail



Hot Sandwich
6.99 per person

Chicken Parmesan
Lightly-breaded chicken breast, provolone and 
marinara sauce.

Eggplant Parmesan $
Baked layers of eggplant, mozzarella, marinara 
sauce and parmesan.

Grilled Chicken
Grilled chicken breast, provolone, green beans, 
homemade tomato relish and avocado spread.

Grilled Steak t
Grilled steak, provolone, green beans,  
homemade tomato relish and avocado spread.

Meatball
Meatballs, provolone and marinara sauce.

Sausage, Peppers & Onions
Grilled Italian sweet sausages,  
roasted peppers & onions.

Steak Pizzaiola t
Grilled steak, provolone and marinara sauce.

Cold Sandwich
6.79 per person

Basilicata  s $
Fresh mozzarella, tomatoes and pesto sauce.
Also made with Prosciutto or Grilled Chicken.

Milano
Grilled chicken breast, homemade dill sauce, 
romaine and tomatoes.

Pavarotti
Prosciutto, salami, imported ham, provolone, roasted 
peppers, romaine, tomatoes and oil & vinegar.

Peasant Chicken
Chicken salad (all white meat), romaine, tomatoes 
and herb mayonnaise.

Prato s $
Goat cheese, roasted peppers, grilled eggplant 
and pesto sauce.

Sam Buco
Imported ham, provolone cheese, romaine, 
tomatoes and honey mustard.

Terra Luna
Tuna, avocado spread, romaine, tomatoes and red 
onion.

Torino
Grilled chicken breast, portobello mushrooms, 
provolone, sundried tomatoes, romaine and 
roasted garlic mayo.

Tuscany
Roasted turkey, cranberry sauce, romaine, 
tomatoes and mayo.

Vegetariano $ 
Grilled eggplant, roasted peppers, marinated 
artichoke hearts, sprouts and fresh baby spinach 
with roasted garlic mayonnaise.

Viga Chicken Club
Grilled chicken breast, imported ham, bacon, 
provolone, romaine and tomatoes with  
avocado spread.  

Served on an assortment of our homemade white or whole wheat  
focaccia, braided rolls & baguette.  Minimum order of 5

 { New item. 

$ Vegetarian offering,   s May contain nut products, 

t Consuming raw or under cooked meat or seafood can be a health risk. 
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Bari s
Grilled chicken breast, cucumber & carrots, 
peanuts, our homemade peanut sauce and 
rice, in a spinach tortilla.

BBQ Chicken
Grilled chicken breast, homemade BBQ sauce, 
caramelized onions and rice, in a 
honey wheat tortilla.
Also made with Steak. t

Bello $ s
Portobello mushrooms, pesto sauce, provolone, 
tomatoes and rice, in a honey wheat tortilla.  
Also made with Chicken or Steak. t

Buffalo Chicken
Chicken cutlet, spicy buffalo sauce, blue cheese 
dressing, celery and rice, in a honey wheat tortilla.
Also made with Steak. { t

Cappalle t
Grilled steak, avocado spread, homemade tomato 
relish, provolone and rice, in a sundried tomato 
tortilla.

Steak Bellino t
Grilled steak, roasted peppers & onions, 
homemade marinara sauce, provolone and rice, in 
a honey wheat tortilla.

Steak Fra Diavalo t
Grilled steak, roasted peppers, homemade tomato 
relish, provolone, spicy hot sauce and rice, in a 
honey wheat tortilla.

Treviso s
Grilled chicken breast, pesto sauce, provolone, fresh 
tomatoes and rice, in a spinach tortilla.

Verona
Grilled chicken breast, avocado spread, 
homemade tomato relish, provolone and rice, in a 
sundried tomato tortilla.

Caesar $
Crisp romaine lettuce, parmesan, croutons and our 
creamy Caesar dressing, in a honey wheat tortilla. 
Also made with Grilled Chicken Breast.

Campos con Pollo {
Grilled chicken breast, goat cheese, sundried 
cranberries, tomatoes, romaine and balsamic 
dressing in a honey wheat tortilla. 

Greek $
Crisp romaine lettuce, feta cheese, black olives, 
tomatoes and red onions tossed in our homemade 
Greek dressing, in a honey wheat tortilla. 
Also made with Grilled Chicken Breast.

Naples
Homemade all white meat chicken salad, red grapes, 
romaine and tomatoes, in a honey wheat tortilla.

Olmo  s $
Grilled eggplant, pesto sauce, sundried tomatoes, 
fresh mozzarella, romaine and roasted peppers, in 
a sundried tomato tortilla.

Palmero
Grilled chicken breast, dill sauce, grilled eggplant, 
fresh mozzarella, romaine, tomatoes and roasted 
peppers, in a spinach tortilla.

Poggio
Roasted turkey, fresh mozzarella, romaine, 
tomatoes, mayonnaise and roasted peppers, in a 
honey wheat tortilla.

Sesto
Grilled chicken breast, avocado spread, romaine and 
sundried tomatoes, in a sundried tomato tortilla.

Sorrento
Tuna, carrots & cucumbers, red onions, romaine, 
sprouts and mayonnaise, in a spinach tortilla.

Turkey Club
Roasted turkey, bacon, provolone, tomatoes, 
romaine and mayonnaise, in a honey wheat 
tortilla. 

Hot Wrap
6.99 per person, minimum of 5, select from: 

Cold Wrap
6.79 per person, minimum of 5, select from:

All of our  

sandwiches & wraps 

are cut in half 

and labeled 

with ingredients. 

Sandw
ich Platters 

W
rap Platters

Inquire about our

Brown Rice.



Monday 
Pollo Balsamico
Penne alla Viga

Tuesday 
Pesto Linguine s 

Chicken Pomodoro
Penne Badia s

Wednesday 
Chicken Marsala

      Pasta Primavera $

Thursday 
Chicken Piccata 

Pollo Brozzi

Friday 
Chicken and Broccoli

Pollo Tuscano

Specialty Pastas of the Day
See page 9 for descriptions of these pasta items

• Choice of a Viga Sandwich, Salad or Wrap.

• Bag of Chips.

• Choice of a Homemade Cookie, 
Brownie or Fresh Fruit.  s

• Choice of a Canned Soda or  
Poland Spring Water.

• Mint and Wet Napkin Wipe.

• Choice of a Viga Sandwich, Salad or Wrap.

• Bag of Chips.

• Side of Pasta Salad.  s
• Choice of a Homemade Cookie or Brownie.  s
• Fresh Fruit.

• Choice of a Canned Soda, Poland Spring Water  
or Nantucket Nectar.

• Mint and Wet Napkin Wipe.
$ Vegetarian offering,   s May contain nut products, 

Monday 
Vigaro 

Hawaiian 
  Chicken Pesto s

Tuesday 
Trentino

      Margherita $
Chicken Florentine

Wednesday 
BBQ Chicken

Venetia 
Ferrara

Thursday 
Blanco 
Roma

Friday 
     Formaggio $
Buffalo Chicken 

Meatlovers

Specialty Pizzas of the Day
See page 11 for descriptions of these pizza items

Last minute lunches are no problem... 
We can expedite your order with any of these Viga selections.   

Minimum order of 50.00

Viga Bag Lunches

w w w . v i g a e a t e r y . c o m

Viga’s Bag Lunch  
10.99 per person

Viga’s Deluxe Bag Lunch 
12.99 per person

Bag lunches are  

great for last minute meetings 

and company outings. . .  

It’s the perfect grab  

& go choice!
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Canned Beverages  1.69 
7-up
Diet 7-up
Coke
Diet Coke
Ginger Ale
Grape
Orange
Root Beer
Diet Root Beer
San Pellegrino Aranciatta
San Pellegrino Limonata 

Spring & Sparkling  Waters  1.99
Poland Spring
Polar Carbonated Plain
Polar Carbonated Lemon
Polar Carbonated Raspberry

Nantucket Nectars  2.29
Apple
Cranberry
Diet Iced Tea
Grapeade
Half & Half
Iced Tea
Lemonade
Orange Mango
Pineapple Orange Guava

Chips  1.00 
Lays Regular
Lays Baked
Lays Sour Cream & Onion
Miss Vickie’s Regular
Miss Vickie’s Salt & Vinegar
Miss Vickie’s BBQ
Pretzels
Sun Chips Regular
Sun Chips Cheddar

Individual Cookies   1.59 
Black & White
Chocolate Chip
Ginger Molasses
Oatmeal Raisin
Seasonal - Inquire for selection

Individual Brownies   1.59 
Traditional
Walnut s
Blondie

Rice Crispy Treats  2.00 

Seasonal Whole Fruit  1.25 
Inquire for selection

Last M
inute Lunch 

B
everages &

 Sides

Viga’s Deli Platter
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Baked Ziti  $
Imported rigatoni tossed with marinara,  
ricotta, mozzarella and spices.
sm 34.99  med 52.99  lg 75.99 

Beef Bourguignon  {  EE  t
Beef braised in full-bodied Burgundy wine with 
beef broth, chopped garlic, bacon, portobello 
mushrooms, pearl onions and fresh herbs served 
over egg noodles tossed in butter. Sautéed carrots 
accompany this dish.
sm 54.99  med 81.99  lg 109.99 

Cashew Crusted Chicken {sEE
Served with a port wine sauce with basmati rice 
and sautéed seasonal vegetables.
sm 39.99  med 62.99  lg 91.99 

Eggplant Parmesan  $  E 	
sm 45.99  med 68.99  lg 91.99

Lasagna  $  E	
Three Cheese, Meat, or Vegetarian,  
served with marinara sauce.
sm (9-12) 54.99  lg (18-24) 109.99 

Pasta Marinara  $
Choice of imported rigatoni or penne  
in a light and chunky marinara sauce
sm 28.99  med 45.99  lg 62.99

Pollo Imbottito  {sEE
Chicken breast stuffed with eggplant, prosciutto 
and provolone served with an apple mushroom 
sauce, green bean almondine and red bliss 
potatoes.   sm 39.99  med 62.99  lg 91.99 

All entrees are cooked to order using the freshest ingredients and served with our homemade white & whole 
wheat rolls and necessary condiments.  sm Serves 4-7  •  med Serves 8-12  •  lg Serves 15-20

Inquire about available chaffing dishes.

All packages are served buffet style with marinara sauce, homemade white & whole wheat rolls and grated cheese.  
Minimum order of 15.

Viga’s Uno   10.99 per person 
 • Garden or Caesar Salad
 • Side Sausage, Peppers & Onions or Meatballs
 • Baked Ziti or Pasta Marinara

Viga’s Due   11.99 per person 
 • Garden or Caesar Salad
 • Side Sausage, Peppers & Onions or Meatballs 
 • Pasta Marinara
 • Select one of our Specialty Pastas

Viga’s Tre   14.99 per person 
 • Garden or Caesar Salad
 • Side Sausage, Peppers & Onions
 • Side Meatballs
 • Pasta Marinara
 • Eggplant Parmesan
 • Select one of our Specialty Pastas

Viga’s Quattro   16.99 per person 
 • Antipasto or Calzones
 • Garden or Caesar Salad
 • Side Sausage, Peppers & Onions
 • Side Meatballs
 • Pasta Marinara
 • Eggplant Parmesan
 • Stuffed Shells
 • Select one of our Specialty Pastas

{ New item.   

t Consuming raw or under cooked meat or seafood can be a health risk. 

$ Vegetarian offering,   s May contain nut products,   

Notice needed:  E 24 hr.   EE 48 hr. 

Additional Sides

1  Chicken Cutlet  2.29 per person 

2  Meatballs  2.29 per person

2  Sausage with Peppers & Onions  
    2.29 per person

1 Grilled Chicken Breast  2.29 per person

1 Grilled Steak  2.99 per person

Pollo Imbottito 
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Chicken Entrees
Chicken and Broccoli
Sautéed chicken breast and broccoli florets  
in our homemade cream sauce,  
served over penne.

Chicken Cacciatore
Sautéed chicken breast, roasted peppers,  
onions and mushrooms in our homemade  
marinara sauce, served over penne.

Chicken Florentine  E
Lightly breaded chicken breast stuffed  
with fresh spinach, mozzarella and  
spices, served with penne in your  
choice of our homemade cream  
or marinara sauce.

Chicken Marsala
Sautéed chicken breast, ham and  
mushrooms in our homemade marsala  
wine sauce, served over penne.

Chicken Piccata
Sautéed chicken breast and capers in our 
homemade lemon wine sauce, served over penne.

Chicken Pomodoro
Sautéed chicken breast, roasted eggplant,  
fresh tomato, basil and marinara sauce,  
served over penne.

Chicken Spinocolli  { E
Chicken breast stuffed with broccoli, spinach,  
feta cheese, fresh tomatoes and mozzarella  
served over penne.

Penne Badia  s
Sautéed chicken breast, sundried tomatoes,  
feta cheese and black olives in a light pesto  
cream sauce, served over penne.

Pollo Balsamico
Sautéed chicken breast, sundried tomatoes, 
artichoke hearts and sautéed onions in a  
balsamic vinaigrette sauce, served over penne.

Pollo Brozzi
Sautéed chicken breast, zucchini, squash, 
caramelized onions and carrots in a honey Dijon 
light cream sauce, served over penne.

Pollo Tuscano
Sautéed chicken breast, fresh marinated tomatoes, 
fresh basil, fresh garlic, fresh asparagus in a white 
wine sauce, served over penne.

Stuffed Chicken  E
Lightly breaded chicken breast stuffed with 
imported ham, provolone, roasted peppers, 
eggplant and artichoke hearts served with penne  
and homemade marinara sauce.

Meat Entrees
Penne alla Viga
Prosciutto & ham sautéed with fresh tomato,  
lemon and crushed red pepper in our homemade 
cream sauce, served over penne.

Seafood Entrees
Pollo con Gamberi t
Chicken, shrimp, mushrooms, fresh baby spinach, 
roasted peppers and goat cheese tossed in a light 
cream sauce, served over penne.

Shrimp Scampi t
Sautéed shrimp in a lemon sherry wine sauce,  
served over penne.

 Vegetarian Entrees
Penne Pesto  s $
Penne sautéed in olive oil, fresh garlic and pesto sauce.

Pasta Primavera  $
Sautéed fresh tomatoes, broccoli, mushrooms, black 
olives and artichoke hearts in our homemade cream 
sauce, served over penne.

Penne Verdura  $
Baby spinach, zucchini, squash and carrots sautéed in 
extra virgin olive oil and spices, served over penne.

Stuffed Shells  $
Shells stuffed with ricotta, mozzarella and  
spices, served with marinara sauce.

sm 39.99 Serves 4-7  •  med 62.99 Serves 8-12  •  lg 91.99 Serves 15-20

H
ot Entrees, Pastas
Party Packages

w w w . v i g a e a t e r y . c o m

Pollo Tuscano

Inquire about ourWhole Grain penne pasta. 



Buffalo Chicken
Hot & spicy marinated chicken cutlet and red onion.

Chicken and Broccoli
 Chicken Florentine   

Grilled chicken breast and spinach.

Chicken Parmesan
Chicken Pesto  s      

            Formaggio  {  $
Romano, provolone, ricotta and mozzarella.

  BBQ Chicken  {  

Grilled Vegetables  $
Roasted zucchini, squash, broccoli, peppers, 

eggplant and red onion.

Ham and Cheese
Meatball and Cheese  {  

Meatlovers
Pepperoni, meatballs, sausage and grilled chicken.

                   Modena  {  $  s
Romano, mozzarella, provolone, feta cheese, fresh 

tomatoes and pesto sauce.

Sausage and Caramelized Onions
Spinach and Pepperoni

Steak and Cheese  t

Viga’s freshly baked dough is filled with mozzarella and parmesan cheeses with assorted fillings.  
All calzones served with Viga’s marinara sauce.  29.99 each, serves 5-7

 sm 12” 6.99  •  lg 18” 10.99 

Cheese & Sauces 
Extra Cheese

Ricotta Cheese 
 Pesto Sauce s

BBQ Sauce 
Buffalo Sauce
Cream Sauce

add - sm 1.00  lg 1.79

Meats
Salami

Meatballs
Italian Sweet Sausage

Pepperoni
Imported Ham

add - sm 1.00  lg 1.79
 

Vegetables 
Fresh mushrooms

Marinated Artichokes
Roasted Peppers
Broccoli Florets

Caramelized Onions
Fresh Garlic

Roasted Eggplant
Spinach

White Onions
Green Peppers

Black Olives
Tomatoes

add - sm 1.00  lg 1.79

Specialty  
Prosciutto

Fresh Mozzarella
Goat Cheese

Grilled Chicken
Grilled Steak t

Portobello Mushrooms
Sundried Tomatoes
add - sm 1.79  lg 2.79

 { New item. 

t Consuming raw or under cooked meat or seafood can be a health risk. 

$ Vegetarian offering,   s May contain nut products,
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sm 12”  8.99  •  lg 18” 14.99 

BBQ Chicken
BBQ chicken breast, Viga’s homemade 
BBQ sauce, caramelized onions and mozzarella.

Blanco
Grilled chicken breast, broccoli, mozzarella 
and our homemade cream sauce.

Buffalo Chicken
Hot and spicy marinated chicken cutlet, red onion  
and mozzarella.

Chicken/Steak Fajita  t
Grilled chicken breast, peppers, red onions, hot pepper 
relish, Viga’s homemade pizza sauce and mozzarella.
Also made with Steak. t

Chicken Florentine
Grilled chicken breast, spinach and mozzarella.

Chicken Parm
Lightly-breaded chicken cutlet, mozzarella and
Viga’s homemade pizza sauce.

Chicken Pesto  s
Grilled chicken breast, pesto sauce, mozzarella 
and Viga’s homemade pizza sauce.

Chicken Portobello  {  s
Grilled chicken breast, portobello mushroom, roasted 
garlic and mozzarella cheese.

Ferrara
Spinach, pepperoni, mozzarella and Viga’s  
homemade pizza sauce.

Formaggio  $
Ricotta, romano, provolone and mozzarella.

Hawaiian
Pineapple, ham, mozzarella and Viga’s  
homemade pizza sauce.

Margherita  $
Fresh mozzarella, tomatoes, fresh basil and  
Viga’s homemade pizza sauce.

Meatlovers
Pepperoni, meatballs, sausage, grilled chicken breast, 
mozzarella and Viga’s homemade pizza sauce.

Mediterranean  $
Sundried tomatoes, feta cheese, black olives, red 
onions, mozzarella and Viga’s homemade pizza sauce.

Modena  {  $  s
Feta cheese, mozzarella, provolone, romano, fresh 
tomatoes and pesto sauce.

Nolio
Prosciutto, caramelized onions, our homemade  
cream sauce and mozzarella.

Roma
Grilled chicken breast, fresh tomatoes, roasted 
peppers and mozzarella.

Superoni  {  
Pepperoni, mushroom, white onions, fresh tomatoes, 
mozzarella and Viga’s homemade pizza sauce.

Trentino
Grilled chicken breast, roasted peppers & onions, 
Viga’s homemade pizza sauce and mozzarella.

Veggie  $
Mushrooms, peppers and onions, mozzarella and 
Viga’s homemade pizza sauce.

Venetia
Grilled sausage, mushrooms, Viga’s homemade  
pizza sauce and mozzarella.

Verdura  $
Roasted zucchini, squash, broccoli, peppers,  
eggplant, red onion, mozzarella and Viga’s  
homemade pizza sauce.

Vigaro
Grilled sausage, ricotta, mozzarella and Viga’s 
homemade pizza sauce. C

alzones, Pizzas 
Specialty Pizzas
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Margherita

Blanco

Meatlovers

Buffalo Chicken Inquire about our
Whole Wheat pizza dough. 



Chocolate Dipped Strawberries  {  EE		  dz 24.99 
Top selected strawberries dipped in gourmet milk chocolate.

Deluxe Assorted Pastries  {  EE		  dz Mini 18.99 
éclairs, kirsch puffs, napoleons, cream puffs, belle fleur, 
raspberry linzer bars, lemon bars & espresso cubes.

Petit Fours  {  EE	  	 dz 34.99 
2 dozen minimum

Assorted Cookie Tray	 sm 13.99	 lg 25.99 
Homemade chocolate chip, oatmeal raisin, peanut  
butter, double chocolate and seasonal cookies.

Assorted Cookies and Brownies 	 sm 15.99	 lg 30.99
A selection of our homemade cookies and brownies.

Assorted Mini Pastries 	 sm 23.99	 lg 42.99
A selection of lemon squares, raspberry linzer, 
Florentine bars, Almond bars, Toasted walnut bars  
and decadent homemade brownies.

Cannolis 	 sm 18.99	 lg 34.99
Ricotta filled mini cannolis.

Dolce Tray 	 sm 24.99	 lg 47.99
A selection of our homemade cookies, decadent 
brownies, mini pastries and our homemade cannolis.

Sliced Fruit & Pastry Platter	 sm 24.99	 lg 47.99
Cookies, brownies, mini pastries and sliced fruit.  
This is a great platter for a ‘nosh’ or an afternoon delight.   
You’ll be sure to please staff and guests.   

{ New item. 

Notice needed:  E 24 hr.   EE 48 hr.

Please inquire about 

our Seasonal Cookie &  

Brownie Trays
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sm Serves 5-8  •  lg Serves 10-15



Viga Sheet Cake  E
Vanilla and/or Chocolate cakes are available with your choice of whipped cream frosting, vanilla or chocolate icing.

For pricing or if you would like to add anything to your cake - please inquire. 

Available in the following sizes: 
10” round (12 - 15)  •  1/2 sheet (25)  •  Full sheet (50)

All of our cakes are masterfully hand crafted for you  
by the Modern Pastry Shop of Boston’s North End.

Like Viga, they only use only the finest ingredients.  
The Modern Pastry Shop has been creating awarding 
winning confections for more than three generations 

with original recipes and time honored traditions 
brought to Boston from Italy.

Sw
eets &

Italian C
akes
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Serving Sizes
7” round (6-8)  •  9” round (12-15)  •  10” round (16-22)  •  Cakes Serving up to 100 available.

Cappuccino Cake  E
A heavenly dessert. Three layers of our light and airy 
Italian sponge cake soaked in freshly brewed sweetened 
espresso, and flavored with rum and strega liquors. One 
layer of velvety dark chocolate coffee cream, and one 
layer of light chocolate coffee mousse. Topped with an 
extravagant chocolate coffee mousse, surrounded with 
dark chocolate morsels.

Cassata  E
A classic Italian dessert. Three layers of our light and airy 
Italian sponge cake soaked with rum and strega liquors. 
Two layers of creamy sweetened ricotta filling sprinkled 
with dark chocolate morsels. Completely encompassed 
with fresh whipped cream and sliced almonds.

Italian Strawberry Shortcake  E
A taste of summer year round. Three layers of our light 
and airy Italian sponge cake flavored with rum liquor. 
Two layers of fresh strawberries and fresh whipped 
cream. Covered with whipped cream, and irresistibly 
decorated with whipped cream rosettes, seedless 
raspberry preserves and surrounded by sugared lady 
fingers.

Limoncello  E
Luscious lemon in every bite. Three layers of our 
light and airy Italian sponge cake soaked with rum and 
limocello liquors. One layer of lemon mousse, and 
one layer of sweet lemon cream. Covered with a light 
marcapone cream. Deliciously decorated with a tangy 
lemon custard, and whipped cream rosettes.

Noccialo Cake  E
The perfect compliment to any meal. Three layer of our 
light and airy Italian sponge cake soaked with rum and 
amaretto liquors. One layer of light chocolate hazelnut 
cream and one layer of decadent dark chocolate 
hazelnut cream. Covered with fresh whipped cream 
this cake is pleasing to the eye and the palate with it’s 
nocciola decorations, and topped with whipped cream 
rosettes.

Ricotta Pie  E
A classic Italian dessert, made from a recipe handed 
down through generations. Fresh, rich, sweetened 
ricotta cream is baked in our heavenly pasta frolla pastry 
dough. Hint of orange, lemon and vanilla essence makes 
this traditional pie an irresistible Italian tradition.

Rum Cake  E
A Modern Pastry specialty. Three layers of our light and 
airy Italian sponge cake soaked with rum and strega 
liquors. One layer of creamy vanilla custard and one 
layer of rich velvety chocolate custard. Covered with 
fresh whipped cream, and expertly decorated with 
swirls of dark chocolate syrup whipped cream and 
chocolate sprinkles.

Tiramisu  E
Tiramisu-This intensely rich dessert is the perfect finale 
for any meal. Three layers of our light and airy Italian 
sponge cake soaked with freshly brewed sweetened 
espresso, flavored with coffee brandy. Two layers of 
sweetened marscapone custard cream, topped with 
whipped cream and dusted with fine European cocoa 
powder complete this succulent confection.More selections available, 

please inquire.



italian 
eatery & caterer

Since 1999

Corporate Office 
289 Devonshire Street, Boston  •  617.542.VIGA
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www.vigaeatery.com

viga 
at Pi-Alley 
275 Washington Street, Boston

617.PIC.VIGA phone

617.973.5846 fax
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at Devonshire St.
291 Devonshire Street, Boston

617.482.1113 phone

617.482.1115 fax

viga 
at Stuart St.

304 Stuart Street, Boston

617.542.7200 phone  

617.542.7220 fax
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