
-----------------------------------------------------------------------------------------------------------------------------------------------------------------

_________________________________________________

                      customer signature/date

_________________________________________________
                     Grazie from davide trezzi/date

(*customers: please sign only if you are booking event)

www.trezziFarm.com

fresh garden w/herbed italian dressing ________
baby green w/herbed italian dressing  _________
caesar w/homemade croutons ________
pasta salad w/fresh mozzarella,
                  tomato, basil, garlic & olive oil  ________

bruschetta w/toasted baguette  ________
meatballs sauteed w/rosemary & 
         garlic in red sauce _________
assorted cheese tray w/crackers _________
harvest vegetable basket w/dip ________

hand-cut Italian bread w/butter ________
garlic bread (tf only)  _________

barbequed tri-tip roast w/
     italian dryrub (carved on-site)  _________
meatballs sauteed w/rosemary & 
      garlic  in red sauce  _________
Rustic Roasted chicken w/garlic, olive oil
rosemary & vegetables (TF only)  __________

 w/cheese, butter  &  garlic _________

marinara _________
meat ________

pesto (nut free) ___________
marinara _________
meat ________

event date: _____________  eating time: _____________ contact name: __________________________________

# of people: ____________ phone: ___________________________ cell: ____________________________________

organization: _____________________________________________________ fax: ______________________________

event address: ________________________________________________________________________________________

trezzi farm food & wine
davide & stephanie trezzi
17700 n. dunn road
Green Bluff, WA  99005
509-238-2276 (phone)
509-979-7576 (mobile)
509509-238-3215 (fax)

Catering Menu


