Family Style Catering Menu

2 HOURS REQUIRED BEFORE DELIVERY

FRESH ANTIPASTI

SERVES 8 - 10 PEOPLE
Coconut Shrimp $68
Calamari Friti $65
Spinach Artichoke Dip $42
Grilled Chicken Sandwich $60
Bruschetta $42
Roasted Vegetables $38

INSALATA

SERVES 8 - 10 PEOPLE
Chicken Caesar Salad $63
Fresh Green Salad $38
Exotica Salad $65
Greek Salad $55
Berri's Beet Salad $64
Caprese Salad $58
Chopped Salad $64
Fresh Fruit Salad $50
Garlic Bread Tray $28

ZUPPA DELLA CASA
EACH QUART SERVES 3 - 4 PEOPLE
Garden Vegetable Soup $32
Tomato Soup $32
Mediterranean Cioppino Soup $68
Stracciatella Soup $22
SIDE

SERVES 5 - 6 PEOPLE
Mashed Potatoes $30
French Fries or Sweet Potato Fries $25
Handmade Meatballs $35
Macaroni & Cheese $35
Mixed Vegetables (Steamed or Sautéed) $30
Broccoli (Steamed or Sautéed) $30
Spinach $30
Asparagus $30
Green Beans $45
Ratatouille $36
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ENTREES
SERVES 8 - 10 PEOPLE

Chicken Linguine
Chicken Parmigiana
Chicken Piccata
Chicken Marsala
Penne Chicken Broccoli
Spaghetti & Meatballs
Fettuccine Alfredo
add Chicken
add Shrimp
Seafood Fettuccine
Pasta Pomodoro
Caprese
Rigatoni Salsiccia
Bowtie Primavera
Lobster Ravioli
Risotto Porcini Mushroom
Risotto Jambalaya
Cheese Tortellini in Pink Sauce
Angel Hair Neptune
Honey Balsamic Chicken
Lasagna (Beef, Chicken, or Veggie)
Eggplant Parmigiana

Tuscan Salmon
Scallops & Sole
New York Steak
DESSERTS
SERVES 8 - 10 PEOPLE
Tiramisu

OUTDOOR HOOKAH LOUNGE NOW OPEN
CALL IN FOR RESERVATIONS
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ABOUT BERRI'S
Berri's Cafe opened in 1996 by Raphael and Hortensia Berry as a casual
neighborhood eatery serving healthy Italian recipes and hand-tossed pizza.

From the beginning, Berri's Cafe set itself apart not only by the quality of our
food and extended business hours (until 4am everyday) but also because of the
unique atmosphere created by our music, design and show-stopping art.

Berri's Cafe is pleased to present our franchise chain Berri's Pizza.
Come visit our locations in West Los Angeles, and Hollywood.
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Grapefruit, banana, strawberry, mint

BERRI'S DETOX

Green apple, carrot, celery, parsley

THE GLOW

Beet, cucumber, pineapple, lemon juice

RED HEAD

Orange, beet, carrot, celery, green apple, strawberry
MANGO-TANGO SMOOTHIE

Mango, pineapple, orange juice, strawberry, basil
COCO-BERRI'S SMOOTHIE

Raspberry, coconut water, strawberry, banana, blueberry, honey

GREEN EARTH

Pineapple, mango, green apple, lime, mint, cucumber, celery, parsley, spinach, ginger

FRESH SQUEEZED ORANGE JUICE
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EVIAN 6  LEMONADE

AQUA PANNA 6  SODA

PELLEGRINO 6  HOT CHOCOLATE
ICED TEA 4  HOTTEA

COFFEE 4 CHAI LATTE
AMERICANO 4 CAPPUCCINO

CAFE AU LAIT 4  DOUBLE CAPPUCCINO
CAFE LATTE 4  ESPRESSO
MACCHIATO 5  DOUBLE ESPRESSO
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phone: (323) 825-0642
WE DELIVER NOON - 4am DAILY!

8412 West 3rd St| Los Angeles, CA90048

berris. LA

/BERRISLOSANGELES , /BERRISLA o /BERRISCAFE
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served from noon - 5pm

OMELETTE CHAMONIX

Eqgs, ham, gruyere, roasted potatoes, seasonal fruit

SMOKED SALMON OMELETTE

Eggs, smoked salmon, capers, chives, red onion, roasted potatoes, seasonal fruit
CLASSIC EGGS BENEDICT

Poached eqgs, canadian bacon, brioche, hollandaise, roasted potatoes, seasonal fruit
FLORENTINE BENEDICT

Poached eqgs, spinach, brioche, hollandaise, roasted potatoes, seasonal fruit
BRIOCHE FRENCH TOAST

Whipped cream, berries

BELGIAN WAFFLE

Whipped cream, fresh berries

PANCAKES

Whipped cream, fresh berries

STEAK & EGGS

6 oz steak, roasted Potatos, season fruit

BREAKFAST BURRITO

Eqgs, bacon, bell pepper, onions, beans, cheddar cheese, guacomole, salsa, pico de gallo
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All Soups served with Crostini and lemon wedges
CHICKEN TORTILLA

Roasted vegetables, chicken, cheese, avocado, tortilla chips
GARDEN VEGETABLE

Seasonal puréed vegetables

MEDITERRANEAN CIOPPINO spicy

Clams, mussels, scallops, calamari, shrimp, salmon, white fish, spicy tomato sauce
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Add chicken 3, shrimp 4, or grilled salmon 4
CHOPPED

Lettuce, salami, roasted turkey, turkey bacon, provolone, tomato, peperoncini, red onion,

garbanzo beans, avocado, lemon dressing

EXOTICA

Sautéed shrimp, arugula, hearts of palm, sweet corn, avocado, lemon dressing
GRILLED SALMON

Arugula, grilled salmon, cucumber, sesame seeds, dill dressing

RED QUINOA

Arugula, red quinoa, dried cranberries, feta, cucumber, lemon dressing
STRAWBERRY & AVOCADO

Mixed greens, strawberries, avocado, pine nuts, citrus dressing
CAPRESE

Roma tomato, burrata, basil, balsamic vinaigrette

ROASTED BEETS

Kale, beets, lemon, basil, goat cheese, pistachios, ginger papaya dressing
WATERMELON

Fresh watermelon, mint, feta, balsamic glaze

CEASAR SALAD

Romain lettuce, croutons, parmesan cheese, ceasar dressing
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BUFFALO STYLE SHRIMP OR CHICKEN WINGS 16
Buffalo sauce, celery, carrots, ranch dressing

ARANCINI 11
Fried rice cone, shrimp, spicy marinara

SHRIMP A LA PLANCHA 19
Grilled shrimp, olive oil, herbs, lemon, chipotle sauce

BEEF OR TURKEY MEATBALLS 12
Spicy marinara salice, crostini

GRILLED SPANISH OCTOPUS 20
Octopus, rainbow potatoes, hummus, crostini, chipotle sauce

RUSSELL SPROUTS PANCETTA 14
Brussel sprouts, pancetta, shallots, honey mustard

FRITO MIXTO 16
Calamri, shrimp, smelt fish, sriracha mayo sauce

FRIED CALAMARI 14
Served with marinara, and lemon wedges

CRISPY COCONUT SHRIMP 15

Served with tamarin sauce
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THE ITALIAN 14
Prosciutto di parma, genoa salami, provolone, parmesan, arugula, balsamic dressing,
baguette

TURKEY CLUB 14
Roasted turkey, turkey bacon, avocado, tomato, red onion, lettuce,mayonnaise, ciabatta
GRILLED CHICKEN 14
Grilled chicken breat, tomato, onion, lettuce, and aioli sauce

TUNA 14

Albacore tuna, lettuce, tomato, onion, celery, peppers, mustard, and mayonnaise
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BERRI’S TURKEY 15
Ground turkey, swiss, lettuce, tomato, turkey bacon, avocado, aioli sauce, brioche bun

THE DIRTY BIRD 15
Breaded chicken, cheddar, butter pickles, kewpie mayo sauce, brioche bun

GRILLED CHEESEBURGER 15
Lean ground beef, cheddar, lettuce, tomato, grilled onion, truffle aioli sauce, brioche bun
GARDEN VEGGIE 15

Veggie patty, lettuce, tomato, onion, avocado, vegan cheese, balsamic glaze, brioche bun
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Regular, whole wheat or gluten free

SICILIAN 18
Anchovies, tomato, red onion, capers, cured olives, parmesan, parsley, tomato sauce
PEAR & FOUR CHEESE 22

Green pear, parmesan, provolone, roquefort blue, buffalo mozzarella, balsamic glaze,
olive oll

PANCETTA & TRUFFLE 22
Truffle oil, pancetta, parmesan, provolone, mozzarella, potato
ALLE VONGOLE 22

Clams, potato, leek, garlic, chives, burrata, provolone, lemon butter sauce

FLATBREAD OF THE DAY
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PESTO SHRIMP

Shrimp, fresh pesto, cream sauce

SEAFOOD

Clams, shrimp, calamari, mussels, scallops, white fish, white wine or marinara sauce
PORCINI MUSHROOM

Porcini mushroom, spinach, and shallots in a cream sauce

RISOTTO OF THE DAY
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SPAGHETTI NEPTUNE

Shrimp, tomato, spinach, garlic, spicy marinara sauce

RIGATONI A LA VODKA

Chicken or shrimp, tomato, basil, arugula, spicy vodka pink sauce
CHICKEN LINGUINE

Chicken, sun dried tomatoes, parmesan, cream satce

PENNE BOLOGNESE

Ground veal, beef, bolognese style ragu

SEAFOOD FETTUCCINE

Clams, mussels, shrimp, calamari, scallops, salmon, white fish, spicy white wine sauce
LOBSTER RAVIOLI

Lobster stuffed ravioli, shrimp, tomato, pink sauce

BUCATINI CARBONARA

Chorizo, pancetta, egg yolk, grana padano, parmesan, cream sauce
SHORT RIB PAPPARDELLE

Braised short rib, burrata sauce, garlic, shallots, grana padano, parmesan

LASAGNA OF THE DAY
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RAVIOLI OF THE DAY

P ZZ H 12-inch 20-inch
LOBSTER 26
Shrimp, cheese, lobster pink sauce

SANTA FE 20
BBQ sauce, chicken, red onion, avocado, green onion, cilantro

DI MARE 24
Shrimp, calamari, scallops, clams, mussels, white fish, tomato sauce, cheese
THE LADY 20
Chicken, sun dried tomatoes, cheese, caramelized onion, pesto sauce
ROMANO 16
Grilled eggplant, burrata, tomato sauce, basil, olive oil

PORTO-BELLA 18
Portobello mushroom, goat cheese, garlic oil, cheese, herbs

MEAT LOVER 20
Italian sausage, ground beef, pepperoni, cheese, tomato sauce

HOT HAWAIIAN 22

With pineapple, jalopeno, pancetta, chicken, provolone, burrata, garlic oil,
pesto, red onion, and BBQ sauce

CALZONE OF THE DAY
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FLAT IRON STEAK

60z steak, peppercorn sauce

CHICKEN MILANESE

Fried breaded chicken breast, arugula salad
STEAK FRITES

100z New York steak, french fries

TUSCAN SALMON

Grilled salmon, tomato, basil, lemon wine sauce
FILLET MIGNON

8oz steak, peppercorn sauce

BRAISED SHORTRIB

Short rib, pomme purée, beets, french green beans
GAMBAS AL AJILLO

Polenta, shrimp, garlic chile sauce
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MIXED SALAD
FRENCH FRIES

SWEET POTATO FRIES
MASHED POTATOES
SAUTEED ASPARAGUS
SAUTEED BRUSSEL SPROUTS
SAUTEED GREEN BEANS
SAUTEED SPINACH
SAUTEED MUSHROOMS
SAUTEED BROCCOLINI
SAUTEED VEGETABLES
ARTISANAL BREAD PLATE
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VANILLA BEAN CHEESECAKE

Graham cracker crust, mixed berry compote, fresh berries

CITRUS OLIVE OIL CAKE

Orange curd filling, lime glaze, fresh berries

CLASSIC RED VELVET CAKE

Cream cheese frosting, milk chocolate shavings, toasted red velvet cumb
TIRAMISU

Mascarpone cream, shortbread cookies, cocoa powder

LEMON MERINGUE TART

Sweet tart dough, lemon custard, meringue

DESSERT OF THE DAY

FRESHLY BAKED COOKIES OR BROWNIES

Additional devilery and take out fees
applied fo late night orders.
11pm - 4am
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