
 

 

Available for carryout or delivery.  

Custom Catering Menus 

available for all occasions 

 

 

In order to deliver the highest quality service on your catering orders, we kindly 

requests that you contact us at least 48 hours in advance of your event.   

Plates, napkins, table covers and eating utensils 

can be supplied for an additional charge.  

 

 

 

 

 

 

Piola Arlington 1550 Wilson Blvd, Arlington VA 22209 

Ph: 703-528-1502 | piolaarlington@piolausa.com 

 

 

 

  



 

 

 

Appetizers  

(Cold) 
  

Caprese half size tray (8-12ppl)  $45 

Caprese full size tray (16-20ppl) $89 
Fresh mozzarella, tomatoes and fresh basil, olive oil and balsamic vinegar 

 

Avocado Dip bowl (8-12ppl) $59 

Fresh avocados mashed with tomatoes, red onions, fresh basil and lime juice, served with 

focaccia bread sticks.   

 

Linosa (8-12ppl) $72 

Linosa (16-20ppl) $135  

Shrimp and avocados with pink sauce   

 

Italia Unita platter (16-20ppl) $119 

A daily selection of sliced Italian hams and cheese, served with our fresh home-baked slices of 

bread, jam, cherry tomatoes and spicy black olives 

 

 Half Tray Full Tray 

(Hot) (8-12ppl) (16-20ppl) 

Polpettine Piola   $42 $80 

Oven baked meatballs with tomato sauce, served with focaccia bread sticks. 

Bella Napoli (Baked Eggplant Parmigiana)    $55 $99 

Breaded eggplant with tomato sauce and mozzarella cheese, served with   



 

 

 

Salads Bowls (8-12ppl) 
Includes fresh home-baked sliced bread and dressing on the side 

 

Verde & Co $42 

Mixed greens, arugula, tomatoes, carrots, mixed sweet peppers, cucumbers and scallions with 

Italian dressing 

Garibaldi Chicken salad $50 

Sautéed chicken breast, mixed greens, tomatoes, fresh mozzarella and carrots with Dijon 

mustard dressing 

Toscanini   $66 

Smoked Salmon, boiled shrimp, Italian canned tuna, arugula, brie cheese, boiled eggs, black 

olives, and walnuts with red wine vinaigrette (!!!Allergy alert!!! Contains walnuts) 

D’annunzio  $56 

Mixed greens, tomatoes, sweet corn, fresh bean sprouts, palm hearts, fresh mozzarella, 

avocado and boiled eggs with Dijon mustard dressing 

Caesar $38 

Romaine lettuce, shaved Grana Padano cheese and house-made croutons with Caesar 

dressing 

Lolo  $34 

Arugula and shaved Grana Padano cheese with Italian dressing 

Machu Picchu $58 

Quenoi mixed with cucumbers, cherry tomatoes, black olives, and arugula, topped with grilled 

chicken breast. Olive oil and Balsamic vinegar 

Calvino Steak Salad $66 

Sauteed NY Strip steak, mixed greens, gorgonzola cheese, cherry tomatoes, onions, sweet 

peppers, and walnuts (!!!Allergy alert!!! Contains walnuts) 

 

Salad Add-On (Per Bowl) - Optional 

 Chicken Breast: $20  

 Shrimp: $20 

 NY Strip Streak: $30 
 

Salad Dressing (Optional, Select One): If none selected, we will include the dressing listed in 

the description 

 Dijon Mustard  

 Italian dressing 

 Red wine Vinaigrette 

 Caesar  
 



 

 

Pizza (2-3ppl) 
Our dough is made fresh daily. Pizzas are 12” size, sliced in 8 and baked in our 

wood-fire brick oven. Topped ingredients are added fresh after the pizza comes out of 

the oven.  Any 4 pizzas for $44  

 

Classic pizza - Thin crust with tomato sauce and mozzarella cheese: 

01 Margherita - The classic pizza topped with fresh basil 

04 Moderna – topped with arugula, diced tomatoes and shaved grana Padano cheese 

09  Diavola (Pepperoni) - Spicy salami               

14  Pavia - Ham and sautéed mushrooms 

10  Greca- Goat cheese and black olives 

19  Capricciosa – Ham, artichoke, and mushrooms 

46  Reggio Emilia – Sausage 

76 Carbonara eggs, bacon, grated Parmesan cheese 

134 Carne & Compagnia – ham, sausage, spicy salami and oven roasted pulled chicken  

118 Piola - Fresh mozzarella and sun dried tomatoes topped with fresh basil 

25  Ortomisto - Roasted eggplants, spinach, roasted sweet peppers and broccoli topped 

with cherry tomatoes 

23  Braccio Di Ferro - Ricotta cheese and spinach 

107 Sao Paulo - Catupiry cheese and dash of parsley 

116 Napoli- fresh mozzarella, anchovies and black olives, topped with sun dried tomatoes, and 

fresh basil 

122 Brooklyn - Oven baked pulled chicken breast, gorgonzola cheese and broccoli 

130 San Daniele- Topped with prosciutto crudo (Italian ham) 

 

White Pizzas - Without tomato sauce, just mozzarella cheese: 

258 Sparta - Black pitted olives topped with fresh arugula, goat cheese and cherry tomatoes 

247 Lisbona – spicy salami and gorgonzola cheese topped with fresh arugula 

246 Copenhagen – Brie cheese topped with smoked salmon and parsley  

265 Odessa – Caramelized onions, and goat cheese, topped with prosciutto crudo 

 

….more pizza choices available upon request… 

   

  



 

 
 
Pasta & Chicken entrees  
Includes fresh home-baked sliced bread.  Our entrees are made fresh and served hot in 
party-sized aluminum pans and ready to serve. Chafing stands & warmers can also be 
supplied upon request. 
  

 Half Size Full Size 
  (8 - 12 people) (16 - 20 people) 

Penne Rosate $65 $110 

Smoked salmon, tomato sauce, cream and parsley 

Fusilli Bianco Verde $60 $105 

Sautéed chicken, broccoli, cream and parmesan cheese 

Pappardelle Bolognese $60 $105 

Tomato meat sauce 

Gnocchi Pompei $54 $95 

Homemade gnocchi with tomato sauce and fresh basil 

Gnocchi Legnano $60 $105 

Homemade gnocchi with four cheese cream sauce 

Spaghetti Alla Crudaiolla $52 $97 

Tomato sauce, fresh tomatoes, olive oil, garlic, fresh mozzarella and fresh basil  

Penne Lido $54 $95 

Cherry tomatoes, olive oil, garlic, fresh mozzarella and fresh basil  

Fusilli Pesto $54 $95 

Creamy pesto sauce 

Spaghetti All’Antonia $60 $105 

Meatballs and tomato sauce 

Lasagna Rina              $65                    $110 
RINA, my mom's recipe.  Meat "pasticcio" with béchamel 

Spaghetti Marinara $39 $75 

Spaghetti with tomato sauce - pairs well with our Pollo Parmigiana & Pollo Piola 

Spaghetti Alfredo $49 $89 

Spaghetti with cream and parmesan sauce - pairs well with our Pollo Parmigiana & Pollo Piola 

Pollo Parmigiana $62 $109   

Breaded chicken breast topped with tomato sauce, mozzarella cheese and oregano 

Pollo Piola $67 $115 

Chicken breast rolls filled with spinach and ricotta, and sautéed in a creamy mushroom sauce 

 

  



 

 
 
Desserts 
Freshly made, 48 hours advance notice is required  

 

Tiramisu tray $49 $90 

Ladyfinger cookies dipped in espresso, cream of mascarpone cheese, cocoa powder 

Panna Cotta “cups” $42 (12 cups)  $85 (25 cups) 

Vanilla based custard topped with a house-made red berries sauce, each served in single 

serving cups 

Brownies $49  

Piola’s classic brownies topped with a drizzle of chocolate sauce. Serves 20 - 25 people 


