
 

EXEAT – CATERING SERVICES 

14842 Crenshaw Blvd -  Gardena, CA 90249 

Phone: 310.516.0121  

Email:  exeat@eataliangroup.com 

 

      

To Our Valuable Customers,  

We look forward to sharing our food and services with you and your guests. We know that planning 
an event can be stressful, so we promise to do everything we can to ease the burden on you! 

We would like to assure you that our food will meet your high standards and suit your personal 
tastes.  If you want to tell us more, we can provide you some advice in order to achieve the best 
result.  In this presentation, we have only included a selection of what we have to offer so please 
contact us for any special requests. 

We look forward to provide all of your guests with an enjoyable and unforgettable experience. 

Sincerely, 

 

The Exeat Team 
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Fingers Foods  

Business and Casual Lunch Menu  
20 people minimum 

Make a choice of your main menu and then add your salad, dessert, and specials!  These menus 
are ideal for birthday parties, cocktails, business lunches and meetings, small refreshments, casual 
or formal events. 

Please note: 

x Available for delivery or pick-up   
x For parties over 40 guests a 50% deposit must be received no later than 3 working days before the 

scheduled event.  For less than 40 guests the deposit must be received at least 48 hours before the 
event. Our kitchens are not industrial facilities so we have a maximum number of parties we can 
accept. Please book your catering as soon as you can to avoid disappointment.  

x Delivery Charges depending upon location:  
Free of charge within 5 miles radius or for parties with more than 150 guests; 

x $35 within a 20 miles radius;  
x $30 per hour per person requested to stay for service (if requested). Free of charge for 

catering for 150 + (max 2 hours) 
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1. Eatalian  Baker’s  Basket. Assorted savory bites and bakery finger foods: savory 
bites, pizza al taglio, focaccia, Vol au vent - (Little puff pastry baskets, filled with different 
pates: salmon, olive, artichoke), Erbazzone (Italian traditional pie, filled with spinach and 
Parmesan cheese).  
Add a salad, dessert, or some fruit for a more complete meal or for a more sophisticated 
look.  

 
 

2. Business and Casual Lunch Menus. Combination of Pastas or Pizzas and 
salad.   
Add a dessert, some fruit, or some other special dishes for a complete and balanced meal. 
 

 

3. Our  “Secondi”. It is getting more and more popular to reduce carbohydrates in a 
menu  and  add  choices  of  meat  or  fish  dishes.  You  asked  …  we  answered! 
 
 

4. Special and sophisticated Additions to your Menu. Whenever you 
have a special occasion at work or with your family and friends, consider our special 
Appetizers  and  “Stuzzichini”  (Italian  Nibbles  and  Starters). 

 
 

5. “I Nostri  Dolci”  – Our Dessert. Our  amazing  “pasticcere” (pastry chef) is able 

to impress everybody with his special mini pastry, filled with chocolate, hazelnuts or 
Chantilly cream, house cake, tiramisu or many other signature desserts. 
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1- The Exeat Baker’s  Basket:  Bakery and Finger Food Menu 
  

   Price/Person  

Eatalian  Baker’s  Basket    $14.00    

Assorted savory bites and bakery finger foods: savory bites, pizza al taglio, focaccia, Vol au vent - 
(Little puff pastry baskets, filled with different pates: salmon, olive, artichoke), Erbazzone (Italian 
traditional pie, filled with spinach and  Parmesan cheese) 
  
         

Additional food you may add to your basket: 
         
Add Salad      
  Mixed green salad   $2.50    
  Exeat Special Salad (request chicken/barley or olives and orange)   $3.50    
         
Add a Seasonal Fruit Platter   $3.50    
Add a Desserts       
  Add Gelato ( 2 scoops cup with assortment of flavors)   $3.00    
         
  Add Mignon Pastry: Assortment of 3 Small Italian Pastries    $3.00    
  House cake/Tiramisu or any dessert from our restaurant menu   $2.50   
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2- Business and Casual Lunch Menus 
(ideal for Birthday Parties, Business and Cocktail Refreshments or a Casual Lunch) 

 
    

 EASY Pasta Menus    Price/Person  

 
A. Easy Pasta and salad . Two type of "Easy Pastas" and small green 
salad. 

   
$14.50  

  

B. Tris of "Easy Pastas" and Salad. Two type of pastas, one portion of 
lasagna and small green salad 
  

$17.50    

"Easy Pasta" Choices:       
  - Penne/rotini al Pomodoro: penne or rotini with tomato 

sauce (V) – request your level of spiciness 
      

  - Penne/rotini Veggie: penne or rotini with roasted 
veggie (V)   

      

  - Penne/rotini al ragu e funghi: penne or rotini with mushroom 
and meat sauce 

    

  - Penne/rotini Capresi: penne or rotini with pesto sauce, cherry tomatoes and fresh 
mozzarella cheese  

-  Penne/rotini Peperoni e Salsiccia: penne or rotini with tomato sauce, bell peppers and 
Italian sausage 

         
 
C. Pick a Pasta and a Pizza, salad is included! 
Special Pizza Menus  

  Price/Person  

You can pick one pasta from the previous section and add a pizza:   $ 14.50  

  - Pizza Margherita 
  - Pizza Capricciosa    
  - Pizza Speciale   
  - Pizza con Verdure    
  - Pizza Rock 

 
D. Platter of Pasta (serves 20) with any sauce in our menu  S 120 
     (Pasta can be: orecchiette, penne, rigatoni, rotini) 
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3- “I  Nostri Secondi”  – Our meat and fish dishes   
 

All  our  “Secondi”  come  with  roasted  veggies,  side  salad  and  roasted  potatoes 
  
Scaloppine platter – pork or chicken (serves 16-20) 
Choose a sauce: lemon, mushroom sauce or Marsala wine 
 
Tagliata di manzo con rucola platter (serves 16-20) 
Sliced beef fillet mignon with rucola and parmesan 
 
Filetto di pesce platter (serves 16-20) 
Grilled seabass fillet  

 
 
 
 

 

  $ 160.00 
 
 
 
$ 240.00 
 
 
$ 240.00 

4- Our  “V.I.A.” – Very Italian Additions 
 

Add  Assortment  of  “Italian  Tartine”  (minimum 40 pieces) 
          Tapas style appetizers  
 
Add Assortment of Small Italian panini (minimum 40 pieces) 

    $ 2.50 each 

  Small Italian Panini filled with any grilled vegetables, ham and 
mozzarella cheese at your choice 
 

    $ 2.50 each 

Add Panettone Gastronomico (serves 20) 
 

    $ 60.00  

Add Assorted Italian cheeses (serves 20) V 
 

    $ 65.00  

Add Charcuterie Platter (serves 20)     $ 80.00  
  An assortment of cured and cooked meats with pickled 

vegetables (antipasto sottolio) and artisan bread or crackers 
 

      

Add Crudités Platter  (serves 20) V 
An assortment of row carrots, broccoli, cucumber, cauliflower, 
cherry tomatoes 

    $30.00  

Add Seafood Salad (serves 20) 
Add  Caprese Platter (serves 20) V 

  $ 90.00 
$ 70.00 
 

 Add Eggplant Parmesan (serves 20) V     $ 120.00 
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5- I  “Nostri  Dolci”  – Our Desserts 
 

Our signature Gelato ( 2 scoops cup with assortment of flavors)   $ 3.00    
Special Mignon Pastry: Assortment of 3 Small Italian Pastries    $ 3.00    
House cake (biscotti dipped in espresso and layered with delicate cocoa and 
white cream) 
Tiramisu (sponge cake dipped in espresso and layered in a mascarpone 
cheese cream) 
Sfoglia alla frutta  (puff  pastry  “envelope” filled with cream, topped with 
fruit) 
Cannellino (hollow puff pastry cone filled with three different choice of 
cream) 
Panna Cotta 
Crema Catalana 
Profitterol al Cioccolato 
Cheesecake 

  $ 3.00 
 
$ 3.00 
 
 
$ 2.50 
 
$ 2.50 
 
$ 2.50 
$ 2.50 
$ 3.00 
$ 3.00   

 

      

 

 

 

 

 

 

 

 


