
 

Large Party Delivery Menu 
 

Planning a party?  
Let Porta Bella provide your meal. 

 
Please order ahead at least 2 hours prior to 

when you want it delivered. 
 

Delivered by Eat Street 



 

Sharable Appetizers 
Italian Stuffed Mushrooms - Fresh mushrooms stuffed with Italian meats and cheeses. 

   2 dozen mushrooms.  $ 40 
 

Toasted Ravioli – Ravioli stuffed with five Italian cheeses, rolled in Italian seasoned bread   

   crumbs and parmesan cheese, and oven baked. Served with a side of tomato sauce.  

   2 dozen ravioli   $ 36 
 

Spicy Cheese Bread – A nine inch loaf of garlic bread topped with our special 

   blend of cheeses and spices.   2 dozen slices   $ 15 

 

 

Salads 
Includes Italian bread and spicy dipping oil. 

Dressing choices: bleu cheese, French, French blue, buttermilk ranch, Caesar,  

Honey-mustard, fat free tomato basil, blueberry-balsamic and Italian 

Pan of salad serves 8.   $30 
 

Porta™ – Iceberg and Romaine lettuce topped with our signature blend of ham, salami,  

    mozzarella and cheddar cheeses, fresh green peppers, and garbanzo beans.  
                     

Caesar Salad- Romaine lettuce topped with hard boiled egg, shaved parmesan and croutons.     
     

Chicken Spinach Salad– Fresh spinach topped with grilled chicken breast, fresh mushrooms, 

    Bacon, cherry tomatoes and egg.    
 

Strawberry-Almond Salad – Mixed greens topped with strawberries, red onions and almonds. 
 

Cranberry and  Blueberry Salad - Mixed greens topped with blueberries, mandarin oranges 

    and cranberries, served with a blueberry-balsamic dressing   $ 
 

 

 

Sandwiches 
Pan serves 6 half sandwiches 

 

Garibaldi™ – A Paisan’s original: A French loaf topped with layers of ham, salami,  

    hot spicy cheese, sliced tomatoes, and your choice of green or hot banana peppers.  $ 30 
 

Smoked Turkey Club – Ciabatta roll topped with smoked turkey, bacon, Swiss  

   cheese, sliced tomatoes, lettuce, and onions. Served with a side of Dijon mustard aioli.  $ 30 

 

Vegetarian Adelle – A French loaf topped with lettuce, tomato, onions, spicy cheese,  

   black olives, and your choice of green or hot banana peppers. Served with a side of ranch   

  Dressing.   $ 30 



Italian Specialties by the Pan 
All entrees served with Italian bread. 

 

Fresh Pasta Choices 
Fettuccine or spinach fettuccine  

Gluten free pasta (g/f) available for an additional charge of $2 

All red sauces are gluten free. White sauces contain gluten. 
 

Beef/Pork 
          

Veal Parmesan– Tender slices of veal, lightly coated with Italian breading, topped with  

  slices of onions, green peppers, mozzarella cheese and tomato sauce. Served over a  

  bed of fettuccine noodles and tomato sauce. Serves 4.   $ 60   
 

Beef and Portabella Mushrooms in a Gorgonzola Sauce* 
  Sauteed USDA choice sirloin and sliced portabella mushrooms served over fettuccine  

   and topped with four Italian cheeses and gorgonzola sauce. Serves 5.   $ 100       

    

Lasagna - Layers of fresh noodles, Italian seasoned beef, fresh mushrooms,  

   tomatoes and four Italian cheeses topped with tomato sauce. Serves 6.  $ 60  
    

Three meat Cannelloni– Tubes of fresh pasta stuffed with chicken, Italian seasoned beef  

   and sausage, topped with mozzarella and tomato sauce. Serves 4.   $ 40      
        

Pasta Siciliano - Fettuccine topped with a spicy marinara sauce of Italian sausage,  

   mushrooms, green peppers, and onions. Oven baked. Serves 5.  $ 40 

    

Ravioli Parmesan– Short Rib ravioli and Five cheese ravioli topped  with tomato sauce,  

   mozzarella and parmesan cheese. Oven baked. Serves 4.   $ 60  
 

    

Poultry 
Chicken Parmesan – Chicken breast, lightly breaded and sautéed, topped 

   with slices of ham, onions, green peppers, mozzarella and parmesan cheeses.  

   Served with a side of spinach fettuccine and tomato sauce. Serves 4.  $ 60 
    

Chicken Pesto – Fettuccine topped with slices of natural chicken breast, spinach,  

   cherry tomatoes, creamy pesto Alfredo sauce and four Italian cheeses. Serves 6.   $ 60        
    

Baked Chicken Fettuccine Alfredo - Spinach fettuccine topped with chicken,  

   Alfredo sauce, toasted almonds, and four Italian cheeses. Serves 6.  $ 60 

 
 

*Consuming raw or undercooked foods from animal origins may pose increased risk of food-borne Ill-

ness, especially for the very young, elder or pregnant women. Steaks that are served rare or medium 

rare may be undercooked and will only be served upon customer’s request. 

 

 



 
Italian Specialties by the pan 

All entrees served with Italian bread. 

    

    
 

Seafood 
Lobster Ravioli – Noodle puffs stuffed with lobster, ricotta and parmesan cheeses.  

   Topped with your choice of clam or tomato-vodka sauce. Serves 4.   $ 60 
. 

Jambalaya Pasta -  Gulf shrimp, chicken and andouille sausage in a thick spicy  

  marinara sauce, served over fettuccine. Serves 6.   $ 60 

     

Peppered Shrimp Fettuccine Alfredo - Spinach fettuccine topped with shrimp, portabella  

  mushrooms, red peppers, Alfredo sauce, and four Italian cheeses. Serves 6.  $ 60 
   

Shrimp Scampi– Spinach fettuccine topped with gulf shrimp, white clam sauce,  

  parmesan cheese and Italian bread crumbs. Oven baked. Serves 6.   $ 60  

 

 

Vegetarian 
Manicotti – Three tubes of fresh pasta stuffed with spinach, mozzarella, parmesan  

   and ricotta cheeses, topped with mozzarella and tomato sauce. Serves 4.  $ 40 
    

Portabella Mushroom Fettuccine Alfredo - Spinach fettuccine topped portabella 

   mushrooms, four Italian cheeses and  Alfredo sauce. Serves 6.   $ 60      
    

Five Cheese Ravioli– Noodle puffs stuffed with five Italian cheeses, topped with your  

   choice of tomato or marinara sauce.  Gluten Free. Serves 4.   $ 60    
  

Pumpkin Ravioli with Gorgonzola Sauce– Noodle puffs stuffed with spiced pumpkin  

   and ricotta cheese, topped with gorgonzola sauce and walnut. Serves 4.   $ 60 

 

 
  
**G/F- All of our products are prepared in a common kitchen with gluten present. The possibility exists 

for food items to come into contact with other food products.  Due to these circumstances, we are unable 

to guarantee that any menu item can be completely free of gluten allergens 
 

 

 

 

 

 



Our Famous Thin Crust Pizza 
All pizzas are made with tomato sauce and diced onions unless otherwise specified. 

Add chopped garlic at no extra charge.  10 inch gluten free crust**: add $3.00 
 

Specialty Pizzas 
  Small (10”): $ 15.50        Medium (12”): $ 21.50                  Large (16”): $ 26.00 
             

Deluxe-  Italian sausage, mushrooms, mozzarella cheese and choice of green or banana 

peppers 
 

Salerno– Pepperoni, mushrooms, black olives and mozzarella cheese 
 

Italian Carne– Italian sausage, pepperoni, bacon and mozzarella cheese 
 

Super Hot-  Pepperoni, yellow onions, spicy cheese and banana peppers 
 

Chicken Alfredo– Alfredo sauce, garlic, chicken, tomatoes, spinach and 5 cheese blend 
 

Chicken BBQ– BBQ sauce, chicken, red onions, spicy cheese and bacon 
 

Chicken Florentino– Chicken, tomatoes, spinach, bacon, mozzarella and feta cheeses 
 

Chicken Pesto-  Walnut-basil pesto, tomatoes, natural chicken breast, artichoke hearts 

 and mozzarella cheese 
 

Jambalaya– Marinara sauce, Andouille sausage, Cajun shrimp, chicken and mozzarella 
 

Mediterranean– Garlic-olive oil sauce, portabella mushrooms, artichoke hearts, green 

peppers, mozzarella and goat cheese 
 

Vegetarian Pesto-  Walnut-basil pesto, tomatoes, mushrooms, black olives and  

Mozzarella cheese 
 

Create your own pizza 
SINGLE ITEM OR MOZZARELLA 12.50 17.00 20.00 

ADDITIONAL CHEESE 2.75 3.50 4.00 

ADDITIONAL TOPPINGS (each)                                             2.25                3.00 3.25 

SHRIMP                                                                                   5.50 7.00 8.00 

 

Meat and seafood toppings: Anchovies, bacon, natural chicken breast, meatballs,  

pepperoni, Italian sausage, Andouille sausage, ham 
 

Vegetables: Banana or green peppers, black or green olives, red or Spanish onions, 

mushrooms, portabella mushrooms, spinach, sliced tomatoes, walnut-basil pesto 
 

Cheeses: Mozzarella, spicy, feta blend or goat cheese blend 

  
**G/F- All of our products are prepared in a common kitchen with gluten present. The possibility 

exists for food items to come into contact with other food products.  Due to these circumstances, 

we are unable to guarantee that any menu item can be completely free of gluten allergens. 


