CELEBRATE THE HOLIDAYS
WITH AGATA & VALENTINA

IMPORTANT ORDERING DETAILS

ORDER DEADLINE FOR CHRISTMAS ORDERS WILL BE MONDAY DECEMBER 21°7.
ORDER DEADLINE FOR NEW YEARS ORDERS WILL BE MONDAY DECEMBER 29",

VALENTINA

FOR IN-STORE AND PHONE ORDERS - NO CHARGE FOR ONLINE ORDERS.
DELIVERY WINDOWS FOR 12/22-12/24

8:00am-12:00pm, 12:00pm-4:00pm, & 4:00pm-8:00pm
PICK UP ORDERS AVAILABLE FROM 9:00am-8:00pm

CHRISTMAS
&
NEW YEARS
MENU

UPPER EAST SIDE

1505 1ST AVE AT 79TH ST
NEW YORK, NY, 10075
212.452.0690 EXT. 1

DELIVERY WINDOWS FOR 12/25
8:00am-12:00pm & 12:00pm-4:00pm
PICK UP WINDOW FROM 9:00am-4:00pm

STORE HOURS
CHRISTMAS EVE DECEMBER 24TH
7AM-8PM
CHRISTMAS DAY DECEMBER 25™
9AM-5PM
DECEMBER 26™
8AM-9PM

NEW YEARS EVE DECEMBER 31°7
8AM-8PM

NEW YEARS DAY JANUARY IST
9AM-6PM

MENU AND PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE DUE TO AVAILABILITY AND
MARKET CONDITIONS. PRICES DO NOT INCLUDE TAX. ALL FOOD IS DELIVERED COLD OR
ROOM TEMPERATURE AND REHEATING IS REQUIRED. CHAFING DISHES AND STERNO LIGHTS
ARE AVAILABLE FOR PURCHASE.
REHEATING INSTRUCTIONS ARE ON OUR WEBSITE.
WWW.AGATAVALENTINA.COM

PLACE YOUR CHRISTMAS ORDER BY DECEMBER 21ST
PLACE YOUR NEW YEARS ORDER BY DECEMBER 29TH
To view the complete menu and prices, scan the QR code. Pre-
orders and cancellations must be made at least 48 hours before
pickup. Allergen information is available upon request. All items

To view reheating instructions scan the QR code. Pre-orders and B are subject to availability. Delivery minimums and fees apply.
cancellations must be made at least 48 hours before pickup. Allergen s www.agatavalentina.com

information L ©) agata.valentina

is available upon request. All items are subject to availability.

Delivery minimums

and fees apply.

212.452.0690 | www.agatavalentina.com

MENU ITEMS MAY CONTAIN OR COME INTO CONTACT WITH MILK, EGGS, FISH, SHELLFISH,
TREE NUTS, PEANUTS, WHEAT, SOYBEAN & SESAME

agata.valentina
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HOLIDAY DINNER PACKAGES

***PLEASE NOTE THERE ARE NO SUBSTUTUTIONS ON THE DINNER
PACKAGES***

FILET MIGNON FEAST
(SERVES 8 PEOPLE)

Filet Mignon

Haricots Verts Almondine

Tray of Lasagna Pomodoro

Mini Desserts

FRENCH HERB ROASTED PORK
FEAST

(SERVES 10 PEOPLE)

Whole Herb Crusted Rack of Pork
Haricots Verts Almondine
Roasted Potatoes
Dark Chocolate Tronchetto Di Natale
(Yule Log)



GLI ANTIPASTI

*TORTA DI GORGONZOLA
This Savory Torta is a Heavenly Combination of Creamy Mascarpone
and Pungent Gorgonzola, Complemented By The Rich and Nutty
Flavor of Walnuts.

*PANETTONE GASTRONOMICO

Pancarre Bread With Layers Of Cream Fraiche With Caviar, Spicy
Shrimp Salad, Tuna Salad, and Then Homemade Scallion Cream
Cheese with Irish Organic Smoked Salmon

*TORTA DI SALMONE
An Elegant Mosaic Of Handmade Crepes, Cool Creame Fraiche, Briny
Caviar, Smoked Salmon, and Fresh Chives - Crafted Into A Luxurious
Savory Torta That’s As Beautiful As It Is Flavorful

ARTICHOKE BOTTOMS STUFFED WITH CRABMEAT

VEGETARIAN STUFFED MUSHROOMS WITH

CHEESE & ONIONS

MINI POTATO CROQUETTES WITH PEAS AND HAM

CALAMARI SALAD

*REQUIRES A 48 HOUR NOTICE




AGATA’S HOLIDAY
PLATTERS

SMALL: SERVES 10-12 | MEDIUM: SERVES 15-20 | LARGE: SERVES 25-30

SHRIMP COCKTAIL PLATTER
Jumbo, Steamed Shrimp Served with Spicy Cocktail Sauce

INTERNATIONAL CHEESE BOARD
An Assortment of Brie, Manchego, Istara, Stilton, Camembert, and Truffle Gouda
Garnished with Dried Fruits & Nuts and Accompanied By a Separate Platter of
Crackers & Bread

CRUDITE PLATTER
Blanched Asparagus & Cauliflower, Fresh Broccoli, Red and Yellow Peppers,
Celery, Cherry Tomatoes, and Baby Carrots Arranged and Served with a Mustard
Dill Sauce.

ANTIPASTO PLATTER
Marinated Grilled Mushrooms, Artichoke Hearts, Mixed Olives, Fresh Homemade
Mozzarella, Roasted Red Peppers, Homemade Sicilian Caponata, Prosciutto Di
Parma, Hot Italian Sopressata & Italian Genoa Salami

HOLIDAY CHEESE WREATH
MEDIUM SIZE ONLY
An Assortment of Cheese Topped with a Mixture of Olives, Red Peppers &
Rosemary.

SALMON CAVIAR ON BLINIS
Blini Topped with Creme Fraiche & Caviar
Order By The Dozen

' FRESH CATCH

BRAZILIAN LOBSTER TAILS
FRESH ORGANIC SALMON FILLET

WILD LINE CAUGHT SWORDFISH
WILD JUMBO DAY BOAT SEA SCALLOPS
PECONIC BAY/NANTUCKET BAY SCALLOPS

LOCAL MONTAUK MONK FISH
LOCAL WILD LEMON SOLE FILLET

LOCAL WILD FLOUNDER FILLET

LIVE HARD SHELL LOBSTER (11/ILB & 2 1/2LB)
LARGE WILD GREY SOLE FILLET
WILD HALIBUT FILLET

FRESH PORTUGUESE SARDINES
(SPECIAL ORDER 48HRS. NOTICE)

JUMBO, LARGE AND MEDIUM SHELL-ON SHRIMP
WILD SPANISH OCTOPUS LEGS

FRESH OYSTERS
SUSHI GRADE TUNA STEAK
TOPNECK OR LITTLENECK CLAMS



LE NOSTRE ZUPPE

(SOUP)

ZUPPA DI PESCE (SERVES 4-6 PEOPLE)
An Italian Fish Stew With Mussels, Clams, Scallops, Shrimp,

Halibut & Squid, Served With a Side Order Of Sliced Ciabatta Bread

LOBSTER BISQUE

A Creamy Bisque Blended With The Freshest Lobster

MINESTRONE SOUP
A Hearty Italian Classic with Garden Vegetables, Tender Beans and a

Savory Vegetable Broth

LENTIL SOUP
A Hearty, Comforting Bowl of Tender Lentils Simmered Slowly with

Aromatic Vegetables, Fragrant Herbs, And Warm Spices.

ROASTED BUTTERNUT SQUASH SOUP
Rich and Smooth Roasted Butternut Squash, Finished with a Touch of

Cream And Subtle Herbs

LE INSALATE
(Salads)

Small Serves 5-7 People | Large Serves 12-15 People

**All dressings on the side**

HARVEST SALAD
Baby Spinach, Roasted Butternut Squash, Dried Cranberries, Pecans, and Crumbled Goat

Cheese

APPLE CRANBERRY WALNUT SALAD
Sliced Gala Apples, Diced Walnuts, and Dried Cranberries mixed with Crumbled Bacon, Diced

Red Peppers and Onions, Served Over a Bed of Chopped Romaine Lettuce and Baby Spinach.

INSALATA MISTA

Mixed Greens with Cherry Tomatoes, Cucumber, and Red Onion

INSALATA DI FRUTTA SECCA
Mixed Greens with Pine Nuts, Dried Apricots, Dried Cranberries, Blue Cheese Crumbles, Grape

Tomatoes, and Sliced Red Onions.

INSALATA SICILIANA
Tomato, Radish, Pomegranate Seeds, Chickpeas, Caciocavallo Cheese, Shaved Fennel, Red

Onion, and Orange Segments on a Bed of Mixed Greens

INSALATA ARUGULA ARTICHOKE

Arugula, Sliced Artichokes, Shaved Parmigiano Reggiano.

I Choices of dressings: (Caesar, Honey Mustard, Dijon, Balsamic Vinaigrette, or Red Vinaigrette).



HOLIDAY SPECIALTIES

We have a superb selection of imported and American Caviars, Foie Gras, and a large
selection of seasonal items. Fresh White & Black Truffles
(Special order only. 48 hrs. notice is required)

[ PRIMIPIATTI

(FIRST COURSE)
POMODORO LASAGNA
LASAGNA BOLOGNESE
MANICOTTI WITH POMODORO AND BASIL SAUCE
LOBSTER RAVIOLI WITH HOMEMADE MARINARA SAUCE

TORTELLINI WITH PANCETTA AND PEAS

PASTA ALLA NORMA

PENNE ALLA PAESANA
Penne with Fried Eggplant, Olives, Capers, Cherry
Tomatoes, Garlic & Onion In
Olive Oil

BUCATINI ALLA NERANO
Sauteed Garlic In Olive Oil & Butter With Mint, Fried Zucchini & Grated

Parmigiano Reggiano

[ SECONDI PIATTI

(SECOND COURSE)
PRIME BONELESS RIB ROAST WITH DEMI GLAZE

COTECHINO WITH LENTILS

A&V ALL-NATURAL ABHF BONE IN ABHF TURKEY BREAST
(SERVES 6-8 PEOPLE)

OVEN ROASTED BONELESS TURKEY BREAST

WHOLE HERB CRUSTED RACK OF LAMB
GRILLED CORNISH
CORNISH STUFFED
ROASTED DUCK

HERB CRUSTED RACK OF PORK
WHOLE COOKED SPIRAL HAM (SERVES 8-10 PEOPLE)
GLAZED HAM
CRANBERRY PECAN STUFFED CHICKEN BREAST

FRENCH CUT CHICKEN BREAST

Pomegranet And Rosemary Glaze, Marinated, & Spicy

WHOLE ROASTED CHICKEN

Plain, Spicy, Or Asian

WHOLE ORGANIC ROASTED CHICKEN
Plain, Spicy, Or Asian
ORGANIC GRILLED SALMON

Lemon & Garlic, Asian, Or Plain

BACCALA ALLA GHIOTTA
Salted Cod Fish With Tomato Sauce, Black Olives & Capers.

GRILLED SALMON

Lemon & Garlic, Asian, Or Plain
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OVEN READY FISH

CLEANED CALAMARI

CLEANED JUMBO SHRIMP
SESAME SEED TERIYAKI SALMON FILLET

SPICY CILANTRO SALMON FILLET
PISTACHIO CRUSTED SALMON
CRAB CAKES

SALMON BURGER
CRAB STUFFED SALMON FILLET

STUFFED BRANZINO
READY TO BAKE FRESH SEAFOOD COMBO

A Wonderful Combo of Fresh Lemon Sole, Sea Scallops, Clams, Mussels, Squid, & Shrimp.
Topped With Sicilian Style Breadcrumbs, Fresh Lemon Slices, Cherry Tomatoes, Basil & Splash of Extra Virgin
Olive Oil & White Wine.

COOKED FISH

FRESHLY STEAMED JUMBO SHRIMP

FRESHLY STEAMED LARGE SHRIMP

FRESHLY STEAMED MEDIUM SHRIMP

FRESHLY STEAMED LOBSTER MEAT
FRESHLY STEAMED LOBSTER

LOBSTER SALAD (REGULAR OR SPICY)
STONE CRAB CLAWS

ALASKAN KING CRAB LEGS
FRESH JUMBO LUMP CRAB MEAT
BAKED CLAMS

JAPANESE SPICY SHRIMP SALAD
FRESH MUSSEL & SCALLOP SALAD
CRAB & ZUCCHINI PANCAKES

FRESHLY STEAMED SPANISH OCTOPUS LEGS
SCUNGILLI




FROM OUR
BUTCHER

All Items from Our Butcher Arrive Fresh and Uncooked
Prime Rib Roast
Prime Filet Mignon
Grass Fed Filet Mignon
Wagyu Boneless Ribeye

Rack Of Lamb

Rib Lamb Chops

A&V All - Natural ABHF Turkey
A&V All - Natural ABHF Bone - In Turkey Breast (10-12 Ibs raw)
Whole Chickens
Whole Giannone Chicken
*Capons
*Whole Ducks

Please note: There is no way to guarantee an exact weight on turkeys. All
turkeys are sold by weight range.

We recommend 1% Ibs per person for whole turkeys.

*REQUIRE 48 HOUR NOTICE




READY TO BAKE

ALL YOU NEED TO DO IS POP THEM IN THE OVEN AND ENJOY!

STUFFED SHELLS HALF TRAY

MANICOTTI HALF TRAY

STUFFINGS

All side dishes are available in one pound increments only

CORNBREAD SAUSAGE STUFFING
Our Fresh Homemade Cornbread blended with Italian Sausage
and Leeks For a Rich and Hearty Favorite.

FOCCACIA BREAD STUFFING WITH HERBS
A Savory Stuffing Made With Golden Focaccia Cubes and Fresh
Herbs Like Rosemary and Thyme. An Elegant Twist On a Classic
Side.

HERB & MUSHROOM STUFFING MADE WITH GLUTEN
FREE BREAD
A Flavorful Mix Of Perfectly Seasoned Gluten-Free Bread,
Cremini Mushrooms, Onions, and Herbs.

ROASTED CHESTNUT AND MUSHROOM STUFFING
Roasted Chestnuts, Mushrooms, Dried Cranberries, and Grated
Parmigiano Reggiano Cheese (Contains Egg)

CONTORNI
(Sides)

All side dishes are available in one pound increments only

ZUCCHINI INFORNATE
ROASTED POTATOES WITH ROSEMARY
PUMPKIN SFORMATO
WILD RICE CHESTNUTS & SHITAKII MUSHROOM
BABY RAINBOW CARROTS WITH HONEY GLAZE
OVEN ROASTED BRUSSEL SPROUTS
HARICOT VERTS WITH SHALLOTS
HARICOT VERTS ALMONDINE
STUFFED MUSHROOMS
SWEET POTATO PUREE
MASHED POTATOES

TRUFFLE MASHED POTATOES
Silky mashed Potatoes finished with aromatic Truffle Oil

ROASTED BUTTERNUT SQUASH WITH PECANS AND
DRIED CRANBERRIES




GIFT BASKETS

LA CUCINA ITALIANA

For A True Italian Food Lover, Our Abundant Italian Gift Basket
Gathers All of The Ingredients To Create An Authentic Italian Meal,
Elegantly Arranged In a Stainless-Steel Colander. Includes A&V's Own
Sauces, Imported Italian Pastas, A&V Extra Virgin Olive Oil, Various
Biscotti, Toasts and Italian Crackers, Imported Cheeses, and
Beverages.

(Available Perishable and Non- Perishable)

SNACK TIME

The Perfect Combination of Sweet and Salty Flavors Guaranteed To Satisfy
Those Snack Time Cravings.
Nibble On Gourmet Nuts, High-Quality Chocolate Bars, Italian Biscotti,
Cookies, Award Winning Chips, and Yummy Cracker Spreads

FESTIVAL OF FRUIT

A Beautiful Arrangement of The Freshest, Tastiest and Most Exotic
Seasonal Fruits We Have To Offer, Including Apples, Pears, Mangos, Kiwi,
Pineapples, Plums, And Other Specialties of The Season.

ANTIPASTO BASKET

A Delectable Collection of Condimenti Inspired With Tastes and Aromas
of The Italian Countryside. Includes Imported and Domestic Cheeses,
Dried Sweet & Hot Sausages, Roasted Peppers, Marinated Artichoke
Hearts, Sundried Tomatoes, Anchovies, Olives, Crackers, and Italian
Breadsticks.
(Also, Avaliable In Non-Perishable Version)

CUSTOM HOLIDAY BASKET

Please Inquire With Our Catering Department
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HOLIDAY GIFTING
OPTIONS

PANETTONE

A&V TRADITIONAL PANETTONE
A&V CHOCOLATE PANETTONE

VERGANI OLIVE OIL PANETTONE

FIASCONARO PANETTONE PANDORO
DOLCE & GABBANA ARGUMI PANNETTONE
VERGANI MINI PANETTONE
VERGANI MINI PISTACHIO PANETTONE
VERGANI DUBAI CHOCOLATE PANETTONE
VERGANI MINI CANNOLI PANETTONE

FABBRI MINI PANETTONE WITH AMERENA

FABBRI
CHERRIES IN SYRUP (407) & (802)

FRAGOLA IN SYRUP (802)

LAMBERTZ CONTRELLA
GINGERBREAD COOKIES

A&V OIL AND VINEGAR BUNDLE
A&V EXTRA VIRGIN OLIVE OIL AND ACETO
BALSAMIC DI MODENA IGP




LA NOSTRA PASTICCERIA

TRONCHETTO DI NATALE (YULE LOG)
Available In Vanilla, Mocha, And Dark Chocolate

CHEESECAKES
PLAIN CHEESECAKE (6")
STRAWBERRY CHEESECAKE (6")

SANTA CAKE

A Chocolate Cake with Vanilla Buttercream Topped With Santa
Himself

FRESH FRUIT TART (7')
CHOCOLATE SILK CAKE (6")
CHOCOLATE ESPRESSO EXPLOSION (6")
HOMEMADE TRADITIONAL APPLE PIE (9")
HOMEMADE PECAN PIE (9")
HOMEMADE APPLE BUTTER CRUMB PIE (9")
HOMEMADE CHERRY CRUMB PIE (9'")
HOMEMADE BLUEBERRY CRUMB PIE (9")

LARGE CHRISTMAS CUPCAKES

HOMEMADE RAINBOW COOKIES (10 PIECES)

HOMEMADE RUSSIAN TEA COOKIES (10 0Z)

LARGE CHRISTMAS COOKIES
HOLIDAY COOKIE TRAY (1 LB)

HOLIDAY COOKIE TRAY (2 LB)
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PIATTI DOLCI

SMALL SERVES 10-12 PEOPLE
MEDIUM SERVES 15-20 PEOPLE
LARGE SERVES 25-30 PEOPLE

COOKIE & BROWNIE PLATTER
Homemade Cookies and Brownies Garnished With Fresh
Berries.

FRUIT PLATTER
Slices Of Honeydew, Cantaloupe, Pineapple, Navel Oranges,
And Grapes. Garnished With Strawberry, Blackberry,
Blueberry, And Raspberry.

SWEET CRATE
An Assortment of Bite-Side Bar Including Brownies,
Blondie, Lemon Square, And Chocolate Obsession

ITALIAN COOKIE PLATTER
Qur Scillian-Trained Pastry Chef Have Created These
Cookies In The Style Of That Sunny Southern Island. Their
Uneven Shapes And Toasty Finish Tell You They Are
Handmade In Small Batches.

CANNOLI CHIP & DIP
We’ve Transformed Our Original Cannoli Shells Into Crispy
Chips Dusted With Powdered Sugar To Dip, Dunk, And Enjoy
With Our Homemade Cannoli Cream Made With Fresh
Ricotta And Rich Chocolate Chips- A Real Crowd Pleaser!

by . 4 MINI DESSERTS

™ Aa Assortment Of Mini Fruit Tarts, Mini Cannoli's,
Chocolate Obsessions, And Chocolate Covered Strawberries.
(Based On 2 Pieces Per Person)




