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UPPER EAST SIDE

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

a g a t a . v a l e n t i n a

CELEBRATE WITH AGATA

& VALENTINA

 

T o  v i e w  t h e  c o m p l e t e  m e n u  a n d  p r i c e s ,  s c a n  t h e  Q R
c o d e .  P r e - o r d e r s  a n d  c a n c e l l a t i o n s  m u s t  b e  m a d e
a t  l e a s t  4 8  h o u r s  b e f o r e  p i c k u p .  A l l e r g e n
i n f o r m a t i o n  i s  a v a i l a b l e  u p o n  r e q u e s t .  A l l  i t e m s
a r e  s u b j e c t  t o  a v a i l a b i l i t y .  D e l i v e r y  m i n i m u m s  a n d
f e e s  a p p l y .  w w w . a g a t a v a l e n t i n a . c o m  

a g a t a . v a l e n t i n a

IMPORTANT  ORDERING  DETAILS

a g a t a . v a l e n t i n a

Please  Place  All  Orders  By 

Friday Apri l  3  2026r d ,

Delivery Windows  For  Apri l  5th

8:00am-12:00pm ,  12:00pm-4:00pm ,  & 4:00pm-8:00pm

Pick  Up  Orders  Avai lable  From  9:00am-8:00pm

Order  Online  Today At

www.agatavalent ina .com  Or

 With  Our  Catering  Department  

at :  212-452-0690 EXT. 1

Minimums :  $50 For  Pick  Up  $75 For  Delivery (Delivery Fee  Applies )  

Serv ice  Charge :  $5 For  In-Store  And  Phone  Orders  -  No  Charge

For  Online  Orders .

Menu Prices  Subject  To  Change ;  Tax Not  Included .

 Menu items  May Contain  Or  Come  into  Contact  With  Milk ,  Eggs ,

Fish ,  Shel lf ish ,  Tree  Nuts ,  Peanuts ,  Wheat ,  Soy,  And  Sesame .   

 

All  Food  Is  Delivered  Cold ;  Reheat ing  Requ i red .  View Reheat ing

Instruct ions  Online  At  www.agatavelant ina .com .  Chaf ing  Dishes

And  Sternos  Avai lable  For  An  Addit ional  Cost  

T o  v i e w  t h e  c o m p l e t e  m e n u  a n d  p r i c e s ,  s c a n  t h e  Q R
c o d e .  P r e - o r d e r s  a n d  c a n c e l l a t i o n s  m u s t  b e  m a d e  a t
l e a s t  4 8  h o u r s  b e f o r e  p i c k u p .  A l l e r g e n  i n f o r m a t i o n
i s  a v a i l a b l e  u p o n  r e q u e s t .  A l l  i t e m s  a r e  s u b j e c t  t o
a v a i l a b i l i t y .  D e l i v e r y  m i n i m u m s  a n d  f e e s  a p p l y .
w w w . a g a t a v a l e n t i n a . c o m  

https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
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Appetizers
MELON  &  PROSCIUTTO

Th in  S l i c e s  Of  Prosc iu t to  Wrapped  Around  S l i c e s  Of  Can ta l oupe  On

Skewe r s

PIZZA  RUSTICA

Homemade  Tor ta  Wi th  R i co t ta ,  Eggs ,  Mo z za r e l l a ,  Prosc iu t to ,  And

Sopp re s sa ta

MINI  CRAB  CAKES

B i te -S i zed  Cakes  Made  F rom  Ou r  F ine s t  Crab  Mea t  And  Se rved  Wi th

Ta r ta r  Sauce

SHRIMP  COCKTAIL  PLATTER

La rge ,  Succu l e n t  S teamed  Shr imp  Se rved  Wi th  Ou r  Homemade

Cock ta i l  Sauce

MOZZARELLA  CAPRESE  PLATTER  

Homemade  S l i c ed  Mo z za r e l l a  And  Toma toes ,  Wi th

F re sh  Bas i l  And  A  Dr i z z l e  Of  Ba l s am ic  G la ze .
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Platters 

MEDITERRANEAN  CRUDITE

B l anched  Brocco l i ,  Aspa ragu s ,  &  Cau l i f l owe r ,  F re sh  Red  And  Ye l l ow

Peppe r s ,  Ce l e ry ,  Baby  Car ro t s ,  Che r ry  Toma toes ,  Rad i shes ,

Cucumber  S t i c k s ,  Rad i c ch i o  Trev i s ano  And  End ive .  E l egan t ly

Ar r anged  And  Se rved  Wi th  Ou r  Own  Hummu s  And  T za t z i k i  Sauce .

ITAL IAN  OR  INTERNATIONAL  CHEESE  BOARD

Wedges  And  S l i c e s  Of  Impo r ted  Cheese s ,  Garn i shed  Wi th  F re sh

Be r r i e s ,  Dr i ed  F ru i t s  And  Nu t s .  Accompan i ed  By  S l i c ed  Bague t te  And

Cracke r s .

CRUDITE

B l anched  Aspa r agu s  And  Cau l i f l owe r ,  F re sh  Red  And  Ye l l ow  Peppe r s ,

Ce l e ry ,  Brocco l i ,  Che r ry  Toma toes ,  And  Baby  Car ro t s  E l egan t ly

Ar r anged  And  Se rved  Wi th  Ou r  Own  Mu s ta rd  Di l l  Dipp ing  Sauce .

ANTIPASTO

Mar i na ted  Gr i l l e d  Mu sh rooms ,  Ar t i c hoke  Hea r t s ,  Mixed  Ol ive s ,  F re sh

Homemade  Mo z za r e l l a ,  Roas ted  Red  Peppe r s ,  Homemade  S i c i l i a n

Capona ta ,  Prosc iu t to  Di  Pa rma ,  Ho t  I ta l i an  Sopp re s sa ta ,  And  I ta l i an

Genoa  Sa l am i

GRILLED  VEGETABLE  PLATTER

A  De l i c i ou s  Asso r tmen t  Of  Gr i l l e d  Vege tab l e s ,  I n c lud ing  Eggp l an t ,

Zucch i n i ,  Ye l l ow  Squash ,  Po r tobe l l o  Mu sh rooms  And  Aspa r agu s

SMALLL :  1 0 - 1 2  PEOPLE

MEDIUM :  1 5 - 2 0  PEOPLE

LARGE :  2 5 - 3 0  PEOPLE

Entrees

R O A S T E D  B O N E L E S S  L E G  O F
L A M B

S T U F F E D  V E A L  R O A S T
Stuffed With Spinach And Shiitake Mushrooms 

STUFFED CORNISH HEN
Stuffed With Wild Rice, Mushrooms And Leeks

G R I L L E D  C O R N I S H  H E N
W i t h  A p r i c o t  G l a z e

W H O L E  C O O K E D  S P I R A L  H A M 
S e r v e s  ( 8 - 1 0  P e o p l e )

A&V ALL-NATURAL BONE IN ABHF TURKEY BREAST
 Serves (6-8 People)

H E R B  C R U S T E D  R A C K  O F  L A M B



4 1 7

Salads

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. 

Choices of dressings: Caesar, Honey Mustard, Dijon Mustard, Balsamic

Vinaigrette, or Red Wine Vinaigrette.

SMALL  SERVES  5 - 7   PEOPLE

LARGE  SERVES  1 2 - 1 4  PEOPLE
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All Items from Our Butcher Arrive Fresh and Uncooked

SPIRAL HAM

RACK OF LAMB

American, Australian, And Local

RIB LAMB CHOPS

American, Australian, And Local

AMERICAN LOIN LAMB CHOPS

BONE IN LEG OF LAMB

BONELESS LEG OF LAMB

FILET MIGNON

Prime, Choice, And Grass Fed

WHOLE CHICKENS

Free Range And Organic

CORNISH HENS

FROM OUR
BUTCHER
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DESSERT
PLATTERS

COOKIE  &  BROWNIE

Homemade  Cook i e s  And  Brown i e s  Garn i shed

Wi th  F re sh  Be r r i e s

MINI  DESSERTS

An  Asso r tmen t  Of  Min i  F ru i t  Ta r t s ,  Min i

Canno l i ,  Min i  Choco l a te  Obsess i ons ,  And

Choco l a te  cove r ed  S t r awbe r r i e s

FRUIT  PLATTER

S l i c e s  Of  Honeydew ,  Can ta l oupe ,  And

P ineapp l e ,  Wi th  Nave l  Oranges ,  And  Grapes ,

Beau t i fu l ly  Garn i shed  Wi th  B luebe r r i e s ,

S t r awbe r r i e s ,  B l ackbe r r i e s ,  And  Raspbe r r i e s

ITAL IAN  COOKIE

An  Asso r tmen t  Of  De l i c i ou s  Handmade

Au then t i c  I ta l i an  Cook i e s  Crea ted  By  Ou r

Pas t ry  Che f

CANNOLI  CHIP  &  DIP  

Canno l i  Ch ips  Se rved  Wi th  Canno l i  Cream

*SMALLL :  1 0 - 1 2  PEOPLE

*MEDIUM :  1 5 - 2 0  PEOPLE

*LARGE :  2 5 - 3 0  PEOPLE

SCALLOPED  POTATOES

Side Dishes
TORTA  PASQUALINA

Trad i t i ona l  i ta l i an  Eas te r  P i e  Made  Wi th  Sp inach

And  Egg

SIC IL IAN  CARROTS

GRILLED  ARTICHOKE  BOTTOMS  

ZUCCHINI  INFORNATI  

GRILLED  VEGETABLES

HARICOTS  VERTS

ROASTED  POTATOES

BROCCOLI  RABE  

SCAFATA
Aspa r agu s ,  Ar t i c hokes ,  Fava  Beans ,  And  Zucch i n i

EGGPLANT  CAPRESE  

GRILLED  ASPARAGUS
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Easter Desserts
COOKIES

CAKES  AND  TARTS

Eas te r  Cook i e  Tray

Ra inbow  Cook i e s

La rge  Eas te r  Cupcake  

Eas te r  Deco ra ted  Cake  ( 6 " )

Choco l a te  S i l k  Cake  ( 6 " )

Car ro t  Cake  ( 6 " )

CHEESECAKES  ( 6 " )

P l a i n  C h e e s e c a ke

S t r aw b e r r y  C h e e s e c a ke

M a r b l e  C h e e s e c a ke

Fre sh  Fru i t  Ta r t  ( 7 " )

Raspbe r ry  Lemon  Ta r t  ( 7 " )

Pane  d i  Pasqua  ( I ta l i an  Eas te r  Bread )

 1 ,  2 ,  Or  3  Eggs

Homemade  Pas t i e r a  Di  Grano  ( 7 " )

 A  t r ad i t i ona l  Neapo l i tan  Eas te r  p i e  made  w i th  c reamy

r i co t ta  and  tende r  whea t  be r r i e s .  Swee t ,  f r a g ran t ,  and

beau t i fu l ly  ba l anced ,  th i s  c l a s s i c  des se r t  i s  baked  i n  a

bu t te ry  c ru s t  and  f i n i shed  w i th  b r i gh t  no te s  of  van i l l a

and  cand i ed  c i t ru s

Easter Brunch Package

( 2 )  6 ' '  Qu i c h e  Lo r r a i n e

1 0  Pcs  Cha l l ah  F rench  Toas t

Cooked  Sp i r a l  Ham

Large  I n s a l a ta  S i c i l i a na

5LBs  F ru i t  Sa l ad

6 ' '  Car ro t  Cake  

Sma l l  An t i p a s to  P l a t te r

3  Qua r t s  Car ro t s  Ginge r  Soup

5  LBs  Roas ted  Leg  Of  Lamb

2 . 5  LBs  Roas ted  Po ta toes

2 . 5  LBs  Gr i l l e d  Aspa r agu s  

9 ' '  Pas t i e r a  Di  Grano  

SERVES  8 - 1 0  PEOPLE

SERVES  8 - 1 0  PEOPLE

Easter Dinner Package
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EASTER  CHOCOLATES  &

CANDIES

HOMEMADE  DARK  CHOCOLATE  BUNNY  ( 4OZ )

NANCY  ADAMS  MILK  CHOCOLATE  BUNNY  ( 8OZ )

MONDARDO  GIANDUIOTT I  P ISTACHIO  GIFT  BOX  ( 7.0 5OZ )

K INDER  EASTER  MILK  CHOCOLATE  F IGURES  ( 3 . 1OZ )

K INDER  EASTER  MILK  CHOCOLATE  HOLLOW  BUNNY

( 3 . 8OZ )

MILK  CHOCOLATE  COVERED  NONPARE IL  EASTER

PRETZELS  ( 6PC )  

MIN I  YOGURT  COVERED  PRETZELS  WITH  SPR ING

NONPARE ILS  ( 8OZ )  

MILK  CHOCOLATE  EASTER  NONPARE ILS  ( 8OZ )

 

MILK  CHOCOLATE  FO ILED  EASTER  EGGS  ( 8OZ )

MILK  CHOCOLATE  FO ILED  MIN I  BABY  BUNNIES  ( 8OZ )

MILK  CHOCOLATE  SPR ING  PEANUT  BUTTER  CUPS  ( 6OZ )

MADELA INE  MILK  CHOCOLATE  FO ILED  EASTER  EGG

LOLL IPOPS  ( .7 5OZ )



Le Pasta

PASTA  ALLA  VODKA

MANICOTTI  WITH  POMODORO  SAUCE  AND  BASIL

PASTA  ALLA  NORMA

HALF  TRAY  PASTA  AL  FORNO  (BAKED  ZIT I )  

Se rve s  6 - 8  Peop l e

HALF  TRAY  LASAGNA  

Se rve s  6 - 8  Peop l e

Pomodoro ,  Vege ta r i an ,  And  Bo lognese

ARANCINI  DI  SPAGHETTI  

A  Meda l l i on  Of  Cape l l i n i  Wi th  Diced  On ion ,  Bacon ,

And  Peas  Coa ted  I n  Breadc rumbs  And  F r i ed  To

Pe r f e c t i on

AGATA  SPRING  PASTA

 Penne  tossed  w i th  s au téed  s ea sona l  vege tab l e s  i n

f r ag r an t  o l ive  o i l  and  ga r l i c ,  c r ea t i n g  a  l i g h t ,  f r e sh

pas ta  tha t  ce l eb r a te s  the  f l avo r s  o f  sp r i ng

SPICY  RIGATONI  ALLA  VODKA

ORICHETTE  WITH  BROCCOLI  RABE  AND  SAUSAGE

PASTA  ALLA  NERANO

 A  c l a s s i c  Sou the rn  I ta l i an  f avo r i te ,  spaghe t t i  w i th  s i l ky

sau téed  z ucch i n i ,  bu t te r ,  and  aged  Pa rm ig i ano  Regg i ano ,

f i n i shed  w i th  f r e sh  bas i l  fo r  a  r i ch  ye t  de l i c a te  f l avo r .

PASTA  ALLA  PAESANA

A  ru s t i c  coun t rys i d e  pas ta  w i th  fu s i l l i ,  savo ry  cu r ed  po rk ,

po rc i n i  mu sh rooms ,  and  o l ive s  i n  a  robu s t  toma to  base ,

f i n i shed  w i th  c reamy  r i co t ta  and  a roma t i c  he rbs

9
12
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EASTER FAVORITES

UOVO  DI  PASQUA  

MONDARDO  BLUE  OR  P INK  MILK

CHOCOLATE  EASTER  EGG  ( 5 . 2OZ )

MONARDO  MILK  OR  DARK  CHOCOLATE

EASTER  EGG  ( 8 . 8OZ )

MONARDO  MILK  CHOCOLATE  EASTER  EGG

( 2 . 2LB )

COLOMBA  

A&V  COLOMBA  C IOCCOLATO  2 6 . 4 5  OZ  

A&V  ALB ICOCCA  E  C IOCCOLATO  DI

MODICA  COLOMA  (APR ICOT  &

CHOCOLATE  )  3 5OZ

A&V  COLOMBA  CLASS ICA  2 6 . 4 5  OZ

A&V  COLOMBA  PANDORATA  2 6 . 4 5  OZ


	CELEBRATE WITH AGATA & VALENTINA
	IMPORTANT ORDERING DETAILS

	EASTER MENU
	UPPER EAST SIDE
	1505 1ST AVE AT 79TH ST NEW YORK, NY 10075 212.452.0690 EXT. 1


	Appetizers
	MOZZARELLA CAPRESE PLATTER  Homemade Sliced Mozzarella And Tomatoes, With Fresh Basil And A Drizzle Of Balsamic Glaze.

	Entrees
	HERB CRUSTED RACK OF LAMB
	ROASTED BONELESS LEG OF LAMB
	STUFFED VEAL ROAST Stuffed With Spinach And Shiitake Mushrooms

	STUFFED CORNISH HEN
	Stuffed With Wild Rice, Mushrooms And Leeks

	GRILLED CORNISH HEN
	With Apricot Glaze

	WHOLE COOKED SPIRAL HAM
	Serves (8-10 People)

	A&V ALL-NATURAL BONE IN ABHF TURKEY BREAST
	Serves (6-8 People)


	Platters
	SMALLL: 10-12 PEOPLE MEDIUM: 15-20 PEOPLE LARGE: 25-30 PEOPLE

	Salads
	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.
	Choices of dressings: Caesar, Honey Mustard, Dijon Mustard, Balsamic Vinaigrette, or Red Wine Vinaigrette.

	FROM OUR BUTCHER
	All Items from Our Butcher Arrive Fresh and Uncooked
	SPIRAL HAM
	AMERICAN LOIN LAMB CHOPS
	BONE IN LEG OF LAMB
	BONELESS LEG OF LAMB
	CORNISH HENS


	Side Dishes
	SICILIAN CARROTS
	GRILLED ARTICHOKE BOTTOMS
	ZUCCHINI INFORNATI
	GRILLED VEGETABLES
	GRILLED ASPARAGUS
	HARICOTS VERTS
	ROASTED POTATOES
	SCALLOPED POTATOES
	BROCCOLI RABE
	EGGPLANT CAPRESE
	DESSERT PLATTERS
	*SMALLL: 10-12 PEOPLE *MEDIUM: 15-20 PEOPLE *LARGE: 25-30 PEOPLE
	COOKIE & BROWNIE Homemade Cookies And Brownies Garnished With Fresh Berries
	MINI DESSERTS An Assortment Of Mini Fruit Tarts, Mini Cannoli, Mini Chocolate Obsessions, And Chocolate covered Strawberries
	FRUIT PLATTER Slices Of Honeydew, Cantaloupe, And Pineapple, With Navel Oranges, And Grapes, Beautifully Garnished With Blueberries, Strawberries, Blackberries, And Raspberries
	ITALIAN COOKIE An Assortment Of Delicious Handmade Authentic Italian Cookies Created By Our Pastry Chef
	CANNOLI CHIP & DIP  Cannoli Chips Served With Cannoli Cream



	Easter Desserts
	COOKIES
	CAKES AND TARTS
	CHEESECAKES (6") Plain Cheesecake

	Easter Brunch Package
	SERVES 8-10 PEOPLE
	(2) 6'' Quiche Lorraine
	10 Pcs Challah French Toast
	Cooked Spiral Ham
	Large Insalata Siciliana
	5LBs Fruit Salad
	6'' Carrot Cake


	Easter Dinner Package
	SERVES 8-10 PEOPLE
	Small Antipasto Platter
	3 Quarts Carrots Ginger Soup
	5 LBs Roasted Leg Of Lamb
	2.5 LBs Roasted Potatoes
	2.5 LBs Grilled Asparagus
	9'' Pastiera Di Grano



	EASTER CHOCOLATES & CANDIES
	Le Pasta
	ORICHETTE WITH BROCCOLI RABE AND SAUSAGE
	PASTA ALLA NORMA
	PASTA ALLA VODKA
	SPICY RIGATONI ALLA VODKA
	MANICOTTI WITH POMODORO SAUCE AND BASIL
	HALF TRAY PASTA AL FORNO (BAKED ZITI)  Serves 6-8 People


	EASTER FAVORITES
	UOVO DI PASQUA
	COLOMBA


