
From intimate gatherings to private
events, an unforgettable experience

awaits you at Tulia Osteria.
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startER:
Arugula Salad

Choice of entrée:

Margherita Pizza
fior di latte, fresh basil, tomato sugo

Vesuvio Pizza
spicy soppressata, smoked mozzarella, pecorino,

chili, garlic, tomato sugo 

Tagliatelle Bolognese
slow cooked beef and pork ragu, tomato sugo,

parmesan

Spanish Agnolotti
spinach, garlic, ricotta, butter, parmesan

Rigatoni alla Norma
rigatoni, garlic basil sugo, fried eggplant, ricotta

salata

Choice of Dessert:
Panna Cotta

Choice of Gelato
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startER:
Antipasto and focaccia for the table

Choice of entrée:

Pizzano Pizza
pepperoni, Calabrian chilies, fior di latte, hot honey,

parmesan, tomato sugo

Funghi Pizza
wild mushroom, grana padano, caciocavallo,

mozzarella, garlic, chili flakes, oregano, truffle aioli 

Tagliatelle Bolognese
slow cooked beef and pork ragu, tomato sugo,

parmesan

Spanish Agnolotti
spinach, garlic, ricotta, butter, parmesan

Pork Milanese
roasted potatoes, fire-roasted rapini, 

pine nuts, gremolata 

Choice of Dessert:
Panna Cotta

Tiramisu
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6 guest minimum. 

Selection of house favourites
from the main menu shared by

all guests. customizeable
upon request 

First Course
Salads and Antipasto

Second Course
Pizzas and Pastas

Third Course
Dessert

Let us know of any allergies
or dietary restrictions
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6 guest minimum. 

Selection of house favourites from
the main menu shared by all guests 

First Course
Salads and Antipasto

Second Course
Pizzas and Pastas

Third Course
Secondi Piatti

Fourth Course
Desserts

Let us know of any allergies or
dietary restrictions
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priced per dozen

Antipasti Board - $90
Selection of cured meat & cheese, olives, fig jam,

focaccia

Arancini - $44
saffron & tomato, mozzarella, fried garlic tomato

sugo, basil pesto 

Meatballs - $36
beef, pork & veal, parmesan, tomato sugo, basil

Polenta Fries - $28
parmesan, truffle, basil, roasted garlic aioli,

marinara

Caprese Skewers - $50
fresh mozzarella, tomatoes, basil, olive oil,

balsamic reduction

Garlic Shrimp- $60
marinated jumbo shrimp, garlic aioli

Let us know of any allergies or dietary
restrictions
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priced by the dozen

Wild Mushroom Crostini - $40
wild mushrooms, parmesan, truffle oil

Prosciutto Crostini- $50
prosciutto, fresh mozzarella, tomato, balsamic

reduction

Bruschetta- $30
tomatoes, garlic, onion, crostini, balsamic glaze

Wood Fired Pizzas - $20-$22
12 inches, cut into 8 slices

Desserts

Tiramisu - $36
espresso , cocoa, mascarpone, grand marnier

Italian Donuts - $32
berry compote

Let us know of any allergies or dietary restrictions
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From intimate gatherings to private
events, an unforgettable experience

awaits you.

F O R  I N Q U I R I E S  A N D  R E S E R V A T I O N S
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