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Celebrate Every Moment...
..with Italian food made with love.

Maui Pasta is a scratch kitchen, full-service restaurant, pasta shop, and caterer. 
Our motto is “if it’s not made with love, it’s not Italian food.”  As an independent 
restaurant, we pride ourselves in quality, authentic, and local food, made fresh 
every day, and we can cater to your specific needs.  We hope you consider us for 

your next catering event.

Did You Know?
Maui Pasta provides serving utensils free of  charge for 
every catering order.

Need plasticware, plates and napkins?  We can provide 
for $0.30 per place setting.  Upgraded, dinner quality 
faux china plates and silver plasticware available as an 
upgrade.

Need delivery?  Free delivery is provided for orders over 
$150 within five miles of  our restaurant.  Further deliv-
ery is available for a small fee.

Find out more at:

www.mauipasta.com
480-750-2400



GRILLED SEASONAL VEGETABLES
Eggplant, zucchini, roasted tomato, broccoli, whole 
mushrooms, and roasted red peppers, grilled and 
seasoned. Vegan.   $30

ROSEMARY POTATO WEDGES
Oven-baked potato wedges, roasted with salt, pepper, 
and fresh rosemary.   $25

BRUSCHETTA POMODORO
Baguette toast with extra virgin olive oil and 
rubbed with fresh garlic, and topped with a tomato 
tomato-basil-garlic mix.   $33

GARLIC PARMESAN BRUSSELS SPROUTS
Halved brussels, sauteed with garlic, pecorino, and 
parmesan cheese.   $25

STUFFED MUSHROOMS
Mushrooms stuffed with our flavorful sausage, 
mushroom and vegetable stuffing.   $25

CAESAR SALAD
Chopped romaine, house-
made croutons, shaved 
parmesan, & housemade 
Caesar dressing.  $25

GARDEN SALAD
Mixed greens, carrots, 
tomatoes & croutons, 
served with housemade 
lemon balsamic or ranch 
dressing.  $25

CAPRESE SALAD
Sliced tomatoes, fresh 
mozzarella, julienned 
basil, EVOO, & balsamic 
reduction, topped with 
pecorino Romano.   $35

BREADED ZUCCHINI
Spears of  zucchini, 
breaded with panko, 
herbs and Parmesan, and 
lightly fried.   $25

BREADED RAVIOLI
24 four-cheese ravioli, breaded and lightly fried, and 
served with marinara sauce for dipping. $25

PARMESAN ARANCINI
12 breaded Parmesan rice balls stuffed with fresh 
mozzarella, breaded and lightly fried and served with 
marinara sauce for dipping.   $25

BREADED STUFFED ARTICHOKE HEARTS
24 artichoke halves, stuffed with artichoke heart and 
cheese filling, breaded and lightly fried, served with 
marinara sauce for dipping.  $25

ARTICHOKE HEART DIP & ROASTED RED PEPPER CROSTINI
Our famous artichoke heart dip, spread over a Parmesan 
crostini and topped with roasted red peppers.   $25

CAPRESE FOCACCIA SQUARES
Our classic caprese salad with a slice of  tomato, fresh 
mozzarella, julienned basil, EVOO, and balsamic glaze, 
sitting on top of  a fresh square of  focaccia bread.  12 
pc. $25

CAPONATA ON 
POLENTA CAKE
Fresh polenta cake 
squares, topped with 
classic, traditional 
Sicilian eggplant 
caponata.  $25

WARM ARTICHOKE 
HEART DIP BREAD BOWL
WITH LAVOSH & CROSTINI
A round loaf  of  freshly made bread, hollowed and filled 
with warm artichoke heart dip, and surrounded by 
bread, lavosh and crostini.  $36

WARM CAPRESE DIP BREAD BOWL
WITH LAVOSH & CROSTINI
A round loaf  of  freshly made bread, hollowed and filled 
with caprese dip, and surrounded by bread, lavosh and 
crostini.   $36

Salads, Canapes & Appetizers...              Serves 10-12



GARLIC BREAD
Fresh focaccia bread toasted with garlic butter, pecorino 
Romano cheese, salt & pepper.   $20

CHEESY GARLIC BREAD
Fresh focaccia bread toasted with garlic butter, 
mozzarella, pecorino cheese, salt & pepper.   $30

FOCACCIA BREAD
Vegan, house-made daily & topped with fresh herbs.   $16

BAKED ZITI
Housemade penne pasta tossed with marinara sauce 
and fresh ricotta cheese, then topped with mozzarella 
and baked. Add crumbled sausage. ($+10)   $55

SPAGHETTI MARINARA
Fresh spaghetti with our signature marinara sauce.  
Add 12 meatballs (+$24), chicken parmesan strips 
(+$24), or eggplant parmesan strips. (+$24)   $50

CHEESE CANNELLONI
Pasta squares filled with our four-cheese filling, rolled, 
and baked with marinara and mozzarella.  Upgrade to 
short rib cannelloni with cheese and our short rib ragu. 
(+$15)   $60

FETTUCCINE OR PENNE ALFREDO
Housemade Alfredo sauce, served over housemade fet-
tuccine or penne noodles. Substitute vodka sauce for no 
charge. Add chicken. (+$15)   $60

PAPPARDELLE SHORT RIB RAGU
Fresh, wide pappardelle pasta, tossed in a rich, short 
rib ragu sauce.   $73

GOUDA MAC & 
CHEESE
Housemade macaroni 
pasta in a gouda and 
cheddar cheese sauce.  
Add crispy prosciutto. 
(+$10)   $60

LASAGNA   
SERVES MORE!    SERVES 15-18
Classic cheese lasagna, made with fresh la-
sagna sheets, marinara, and Italian cheeses.  
Upgrade to Bolognese; Vegetable; or Pesto 
Lasagna. (+$10)   $70

12 HOT HOAGIE SANDWICHES
A mix of  4 each of  meatball & provolone, eggplant 
Parmesan, and Philly cheesesteak subs.   $80

12 COLD HOAGIE SANDWICHES
A mix of  4 each of  Italian cold cut, turkey provolone 
avocado, and basil mozzarella subs.   $70

HALF-TRAY CHEESE FOCACCIA PIZZA
Half  tray of  our thick, crunchy focaccia bread, topped 
with marinara and mozzarella cheese. Add toppings: 
vegan roasted red pepper, mushrooms & onions; pep-
peroni; meat lovers; or margherita. (+10)   $25

FULL-TRAY CHEESE FOCACCIA PIZZA
Half  tray of  our thick, crunchy focaccia bread, topped 
with marinara and mozzarella cheese. Add toppings: 
vegan roasted red pepper, mushrooms & onions; pep-
peroni; meat lovers; or margherita. (+15)   $40

Hoagies, Pizza, Breads & Pasta Dishes... Serves 10-12



10” CLASSIC NY CHEESECAKE
New York style creamy cheesecake with macadamia 
nut butter and graham cracker crumb crust, cut into 12 
slices.  $40     *Other flavors available upon request!

10” CHOCOLATE CHEESECAKE
New York style creamy chocolate cheesecake with choc-
olate cookie crumb crust, cut into 12 slices.    $40

CLASSIC TIRAMISU
Made with housemade mascarpone cheese and lady 
fingers. Made with pasteurized eggs. Contains rum.  $46

PANNA COTTA
Creamy Italian pudding made with either dark chocolate 
or lemon vanilla, and topped with whipped cream.   $40

CANNOLI
Housemade, classic cannoli shells with a sweet ricotta 
filling. 12 chocolate, 12 vanilla.   $48

HOMEMADE ITALIAN COOKIE ASSORTMENT
Three dozen housemade fresh Italian cookies, includ-
ing anise cookies, chocolate-dipped butter cookies, and 
double chocolate chip cookies.   $25

CHICKEN OR EGGPLANT PARMESAN PLATTER
Six chicken or eggplant parmesans, breaded, topped with 
marinara and mozzarella, baked, and cut in strips.    $25

SAUSAGE & PEPPERS
Sliced sweet Italian sausage, sauteed with fresh bell 
peppers and tossed with a spicy marinara.  $60

CHICKEN PICCATA
Tender chicken, lightly floured in a rich, tangy lemon, 
wine, and butter sauce, and sauteed with capers.   $60

ANTIPASTO PLATTER
Marinated artichoke hearts, Italian meats and cheeses, 
citrus-marinated olives, marinated roasted red peppers, 
artichoke spinach dip, and crostini.   $50

MARINARA MEATBALLS
24 housemade meatballs with ground turkey, pork and 
beef, with herbs and Romano cheese in the mix.  Served 
in marinara sauce.   $36

Desserts...         Serves 10-12 Meats...              Serves 10-12

  HOT:	 		
    Baked Ziti
    Spaghetti Marinara (add meatball +2)
    Fettuccine Alfredo (add chicken +2)
    Gouda Mac & Cheese

  COLD:
    Pesto Chicken Pasta Salad
    Caesar Salad with Chicken
    Italian Cold Cut Hoagie Sandwich
    Turkey, Provolone & Avocado Hoagie Sandwich
    Fresh Mozzarella, Tomato & Basil Hoagie

    Each box contains:  Potato chips or lunch salad
    			    Homemade cookie
      			    Can of  soda or bottled water
    

  Boxed Lunches
$12
    EACH!

 MINIMUM 
ORDER OF 8
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