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Good Morning Philadelphia Breakfast Menu 

Orders must be placed with 24 hours advance notice. 
Minimum of 10 people per order. 

 

Center City Continental  
Assorted mini bagels, muffins and danish with butter, cream cheese and fruit preserves  

Fresh Fruit Juice ~ orange or grapefruit 
$6.49 per person 

 

Granola and Yogurt Parfait 
Layers of vanilla yogurt, granola and the season’s freshest fruit & berries  

A healthy & hearty breakfast option 
$6.99 per person 

 

Bagel Basket  
With your choice of  (2) of our house made spreads  
~ plain, vegetable, strawberry, smoked salmon~ 

$3.99 per person 
 

Di Bruno’s Signature Frittata 
Our chef’s breakfast specialty.  Select (3) toppings: 

Roasted peppers, sautéed mushrooms, fresh mozzarella, sautéed spinach, mortadella , diced fresh 
tomatoes, onions, goat cheese, grilled vegetables, diced pancetta or Italian breakfast sausage. 

Served warm in chafing dish or room temperature. 
Half Pan (serves up to 8) - $60.00   /   Full pan (serves up to 16) - $100.00 

Chafing rack with sternos available @ $10.00 each 
 

Hot Sides 
Choice of Breakfast Meat (select one): 

Thick cut slab Bacon Grilled Honey Glazed 
Ham 

Applewood Smoked 
Bacon 

$3.99 per person (minimum 10 persons per selection) 
 

Fresh Fruit Tray  
A selection of seasonal sliced fruit and berries with caramel mascarpone fondue 

Small $39.99/ Medium $59.99/ Large $99.99 
Serves 10/20/40 

 

Coffee and Tea Service 
La Colombe regular & decaffeinated coffee  

Regular, decaffeinated, and herbal teas 
served with cream, sugar, lemon, and sweeteners 

$2.50 per person 

Assorted Fresh Juices 
Start your day with chilled apple juice or 
freshly squeezed grapefruit or orange juice 

$1.99 per person 

 

Smoked Salmon Platter 

Thinly sliced nova served with traditional garnish of red onions, capers, sliced tomatoes 
& cucumbers, hard boiled egg yolks & whites, a basket of assorted bagels with cream 

cheese $ 11.99 per person (minimum 10 people) 
Add one of our flavored cream cheese for $1.50 per person 
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Center City Lunch Menu 
Minimum of 10 people for all lunch orders  
Potato Chips included with all lunch orders 

 

Conference Room Classics 
A classic arrangement  of Di Bruno style sandwiches ~  

Turkey& brie, roast beef & swiss, ham & gruyere, tomato mozzarella, tuna hoagie,  
grilled chicken with mozzarella & roasted peppers, and Italian hoagie 

served on an assortment of fresh baked artisan  breads   
$7.99 per person 

 

Signature Di Bruno Bites 
A collection of petite artisan sandwiches with our finest specialty cheeses, imported charcuterie 

and unique condiments  
“Taste the Art of Sandwich Making” 

$6.99 per person 
 

Wraps Galore 
Grilled chicken Caesar 

 smoked turkey with grilled asparagus, fontinella,granny smith apple & blue cheese dressing 
Mediterranean with roasted peppers, hummus & feta (vegetarian) 

$8.99 per person 
 

South Philly Hoagies 
An assortment of home-town hoagies;  

Italian, turkey & cheese, roast beef & swiss, and tuna served on seeded Italian bread 
$7.99 per person 

 

Chicken Cutlet Sandwiches 
served on seeded Italian bread with broccoli rabe, roasted peppers, and sharp provolone cheese 

$8.99 per person 
 

Boardroom Builder Tray 
A classic build-your-own sandwich tray with three traditional  
hand-sliced meats and two cheeses with condiments and rolls 

$11.99 per person 
Substitute Prosciutto for one meat~ add $1.99 per person 
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Side Salads  
Compliment your sandwich order with one of our homemade side salads

House Pasta 
Red Bliss Potato  
Israeli Cous Cous 

Coleslaw 
$1.99 per person 

 
 

House Garden Salad 
Fresh Fruit 

Greek Salad Feta, Cucumbers & Tomato 
Tomato,  Mozzarella, Basil Salad 

Deli Antipasto Salad  
Caesar Salad 

$2.99 per person

 
Mediterranean Salad with roasted red peppers, feta, olives with a Balsamic Vinaigrette 

Spring Mix with Goat Cheese & Poached Pears with Strawberry Vinaigrette 
Spinach Salad with Gorgonzola, Grape Tomatoes,  & Candied Pecans with Balsamic Vinaigrette

$3.99 per person 
 

Nicoise Salad 
Ahi Tuna seared & served on bed of spring mix with nicoise olives, red potatoes, haricots verts, 

red onions, capers, tomatoes, and hard boiled egg. Lemon vinaigrette 
A healthy & delicious choice for lunch! 

$12.99 per person 
 

Additional dressings: House Italian,  Blue cheese,  Fat Free Italian 
 

Di Bruno Bros. Box Lunch 
Our traditional boxed lunch including (2) Di Bruno Bites, 

 whole fruit, individual bag of Terra chips, home baked cookie 
$10.99 each 

 

Beverages 

Assorted Sodas, Iced Teas, Natural & Sparkling Water 
$1.75 each 

Ask for selections (we have LOTS!) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

www.dibruno.com 
 



 

TEL: 215. 665. 1659  FAX: 215.665.1259 

 

Di Bruno Bros. Famous Custom Cheese Trays 
We guarantee that a Di Bruno’s custom cheese or charcuterie platter will be the hit of the party! 

Small tray serves 10-12 / Medium serves 20-25 / Large serves 40-50

 

The Crowd Pleaser 
A classic assortment of domestic cheeses with sliced pepperoni and fresh fruit garnish~ a definite 

crowd pleaser! 
Small $49.99 / Medium $74.99 / Large $99.99 

 

The Italian Market 
An assortment of Italian Market style sharp cheeses served with pepperoni & sopresatta, fruits, 

nuts and one of our famous cheese spreads 
Small $59.99 / Medium $84.99 / Large $109.99 

 

The Rittenhouse 
A selection of Rittenhouse Square’s most popular imported cheeses with pepperoni and 

sopressatta, accompanied by dried & fresh fruits, nuts and one of our famous cheese spreads 
Small $ 69.99 / Medium $99.99 / Large $139.99 

 

Traditional Antipasto 
A classic assortment of our antipasti salads, meats, and cheeses for a combination that everyone 

will enjoy (vegetarian also available) 
Small $49.99 / Medium $ 79.99 / Large $109.99 

 

Pâté and Cheese 
An indoor Provencal picnic 

Mousse truffée, country with cognac, and farmer’s pate with Morbier, Comte Gruyere, and Delice 
de Bourgogne,accompanied by fresh & dried fruit and nuts 

Small $64.99/ Medium $89.99/ Large $123.99 

 

Custom Specialty Cheese Plates 
Discover the masterpiece of artisan cheese-making as every bite will take you on a journey of 
vast regions and delectable cuisines.  Create a unique tray for your special occasion with the 

expert advice of one of our cheese mongers. 
Market price according to selections. 

 

Around the World with Di Bruno Brothers 
The ultimate experience for any gourmand.  

We’ll take you around the world with a selection of (4) cheeses, (2) pâtés and (2) charcuterie 
selections, artistically arranged & served with dried fruits and complimentary condiments.  

Market price according to selections   
 

Whole Grilled Brie 
1 kilo wheel of grilled brie filled with your choice of   

Dried Figs &  Walnuts or Truffle Honey, Pine nuts & Rosemary 
$44.99 each 

 
All trays include sliced bread & cracker assortment 

 



 
Cold Hors d’oeuvres 

Minimum order of two dozen for each selection 

 

Marinated Mozzarella and Tomato 

Skewers 
Marinated ciliegine mozzarella wrapped in 
fresh basil leaves, cherry tomatoes & extra 

virgin olive oil 
$18.50 per dozen 

 
Gorgonzola and Fig Crostini 

The perfect combination of sharp blue 
cheese and sweet figs on a baked crostini  

$18 per dozen 
 

Prosciutto wrapped Asparagus 
Roasted asparagus  wrapped with prosciutto 

di Parma & our abruzze spread 
$22 per dozen 

 

Dried Figs with Delice de Bourgogne 
Simply the best! California dried figs with 
sinfully rich triple crème cheese, balsamic 

reduction 
$22 per dozen 

 

Seared Ahi Tuna 
Pignoli crusted tuna on crostini, wasabi 

sauce & tiny greens   
$30 per dozen 

 

Jambon & Fontina Crepe 
Chive crepe roulade with fontina cream, 

country ham, Dijon & cornichons 
$20 per dozen 

 

Prosciutto and Melon Di Bruno Style 
Fresh melon balls accompanied by thinly 

sliced prosciutto di Parma  
$20 per dozen 

 

 

 

 

 

Truffle Devilled Eggs 
Our decadent variation of a lunchbox classic   

$20 per dozen 
 

Curried Shrimp Salad 
Served in a mini pita pocket 

$24 per dozen  
 

Grilled Tofu & Vegetable Skewers 
A great vegetarian option served with ginger 

peanut sauce 
$18 per dozen 

 
Savory Profiteroles 

Mini Cream puff pastries filled with  
Smoked salmon & crème fraiche 

$24 per dozen 
 

Sliced Filet of Beef & Dijon crème fraiche  
$36 per dozen 

 

Cocktail Bruschetta Assortment 
Crostini with your choice of (2) toppings: 

Traditional Tomato & Basil 
Wild Mushroom & Fontina 

Truffled Artichoke 
$18 per dozen 

 
Mini Tea Sandwiches 

Perfect for that light snack 
Inquire for chef’s selections 

$18 per dozen  
 

Assorted Sushi Platter 
Vegetable Rolls, Fish Rolls & Nigiri Rolls 

with condiments 
Prices based on menu selections 
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Hot Hors d’oeuvres
Minimum order of two dozen for each selection

Fresh Mozzarella Arancini 
Fried risotto balls with house ciligenie  

$18.50 per dozen 
 

Mini Meatball Sliders 
House rolled meatballs, on silver dollar rolls 

with marinara & aged provolone 
$20 per dozen 

 

Cocktail Spring Rolls or Potstickers 
Stuffed with crunchy vegetables and Asian 

seasonings, soy ginger dipping sauce  
$18.50  per dozen 

 

Mini Quiche Assortment 
Classic Lorraine 

Vegetarian 
Spinach & Cheese 
$21.50 per dozen 

 
Chicken or Beef Satay 

Marinated & grilled chicken or beef on 
skewer,  spicy peanut sauce 
Chicken $34.50 per dozen 
Beef $42.50 per dozen 

 

Cocktail Crab Cakes 
Our homemade recipe served with Di 

Bruno’s signature aioli 
$30 per dozen 

 

Pigs in a Blanket 

Nathan’s dogs wrapped in puff pastry 
with sauerkraut & Dijon 

$22 per dozen 

 

Falafel  Bites 
Mini chickpea croquettes served with pita 

pockets, hummus, & yogurt cucumber sauce 
$18.50 per dozen  

 

Shrimp Shumai 
filled with shrimp & tender vegetables, 
deep-fried or steamed, with sweet chile 

sauce 
$22 per dozen 

 
Applewood Bacon Wrapped Sea Scallops 
Dry packed 10-20 ct scallops, baked with 

honey & brown sugar 
$42.50 per dozen 

 
Lollipop Lamb Chops 

Coated with spicy mustard & grilled, topped 
with mango chutney and salty peanuts  

Market Price 
 

Mini Beef Wellingtons 
Mushroom duxelles and filet of beef, baked 

in puff pastry 
$42 per dozen 

 

Coconut Crusted Shrimp 
With Sweet Chile Dipping Sauce 

$32 per dozen 

 

Spanakopita 
Feta & spinach baked in phyllo triangles 

$27 per dozen 
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Family Party Favorites 
Let us do the work for your next party.   

Treat your guests to one of our savory sandwich selections or specialty cold platters.  

 

Signature Di Bruno Bites 
An exciting selection of artisan petite sandwiches created with our finest specialty cheeses, 

gourmet, imported sliced meats and unique condiments artfully layered between a variety of fresh 
baked artisan rolls 

“Taste the art of sandwich making” 
$6.99 per person 

 
Mt. Vesuvius Hoagies 

 These 3 pound loaves are packed with savory meats, cheeses, veggies & house made spreads; 
 a perfect choice for the big appetites in your group.  

Choose from Tacchino (Turkey) Grande, Roasted Veggie Medley, Big City Pastrami, 
 Muffoletta, & Beefadew 

3# loaf for $30.99 each (feeds 6-10) 
(requires 24 hours notice) 

 
South Philly Chicken Cutlet Sandwich 

On seeded Italian bread with the traditional accompaniments of broccoli rabe, roasted peppers,  
and sharp provolone cheese 

$8.99 per person 
 

Fresh Fruit Platter 
Served with caramel mascarpone fondue  

Small $39.99/ Medium $59.99/ Large $99.99 
 

Mediterranean Platter 
Olive medley, feta cheese, cucumber slices, feta cheese, grape leaves, peppadews,  

with pita wedges & your choice of our homemade hummus flavors  
(garlic, olive, or sun dried tomato) 

Small $49.99 / Medium $74.99 / Large $109.99 
 

Crudité Platter 
Fresh garden vegetables with your choice of feta lemon dip or pesto aioli  

Small $39.99 / Medium $54.99 / Large $89.99 
Serves 10/20/40 

 

Classic Shrimp Cocktail Platter 
With traditional cocktail sauce - small 2# $53.99 / Large 4# $105.99 

 



 

Smoked Salmon Platter 
Thinly sliced nova served with traditional garnish of red onions, capers, sliced tomatoes & 
cucumbers, hard boiled egg yolks & whites, a basket of assorted bagels with cream cheese 

$ 11.99 per person (minimum 10 people) 
 
 

House Made Sushi  
Custom trays with your favorite rolls, sashimi, and sushi  selections – made in house  

Inquire about menu & pricing 

 
 

Italian Market Favorites 
Bring our South Philly dinner favorites to your kitchen table 

Caesar or Garden Salad and Italian Bread are included  to make a complete meal!   
 (Minimum 10 people for hot entrée orders) 

 

Sausage Scaloppini  
Italian sausage, peppers, onions and tomato sauce 

$9.99 per person 
 

Meatballs in Gravy 
Mom’s Recipe with fresh herbs, garlic, onions and marinara sauce (3 per serving) 

$7.99 per person 

 

Chicken Parmigiano 
Chicken cutlets with fresh mozzarella and marinara sauce topped with Parmigiano cheese 

$10.99 per person 
 

Chicken Marsala  
“Dibruno Style” with sautéed mushrooms, Marsala wine & veal stock reduction   

$10.99 per person 
 

Sicilian Chicken 
Frenched chicken breast simmered with artichokes, oven roasted tomatoes, Sicilian olives, basil 

crema 
$14.99 per person 

 

Italian Market Roast Pork  
Traditional Italian Market style roast pork sliced and ready to serve in gravy 

$8.99 per person 

 

Roast Beef in Gravy  
Angus top-round, seasoned with fresh herbs, garlic and olive oil.  Sliced and ready to serve in Di 

Bruno’s homemade gravy 
$10.99 per person 

 
~Add condiment tray to create a great Italian market sandwich~ 

 includes sautéed broccoli rabe, roasted peppers & sharp provolone cheese  
$1.99 per person 

 

Cavatelli Pasta 
Tossed with broccoli rabe, roasted tomatoes, and extra virgin olive oil (vegetarian) 

$6.99 per person 
 

 



 
 
 
 
 
 

Add any of these sides to compliment your meal 
(minimum 10 guests) 
Roasted Red Potatoes 

Penne Marinara 
$1.99 per person  

 
String Beans Almondine 

Broccoli Rabe sautéed with Garlic 
Rice Pilaf with Artichokes & 

Arugula

Roasted Asparagus 
 Sautéed String Beans with Lemon 

& Garlic 

Chef’s Vegetable Medley 
(sautéed or steamed) 

 

$2.99 per person  
 
 

Lasagna and Baked Pastas Dinners 
Handmade by our chefs, just like Mom used to make! 

½ tray (serves up to 8) / full tray (serves  up to 16) 
Includes Caesar or Garden Salad and Italian Seeded Loaf with butter 

 
Eggplant Parmigiano 

Breaded eggplant layered with fresh mozzarella and marinara sauce, topped with Parmigiano 
cheese 

Half $42.99/Full $74.99 

 

Baked Ziti  
Tubular pasta baked with marinara sauce, ricotta and mozzarella cheese 

Half $39.99/ Full $65.99 
 

Vegetable Lasagna 
Inquire about our special vegetarian lasagna of the week 

Half $49.99/ Full  $84.99 
 

Bolognese Lasagna 
ground beef, pork, & veal  layered with ricotta, mozzarella, pecorino Romano cheeses and marinara 

sauce 
Half $59.99/ Full  $94.99 

 

Baked Stuffed Shells (2 per person) 
or Manicotti (2 per person) 

Ricotta and mozzarella stuffed shells  or pasta tubes baked  with marinara sauce 
$6.99 per person 

 

 

Chafing racks with sternos available @ $10.00 each 

 
Inquire about our custom catering menus for your special event. 

“Di Bruno’s Taste of Philly” menu for your rehearsal dinner or any other occasion. 

Wine, Beer and Cheese Tastings, or Culinary Team Building  

for your next corporate, or social gathering. 
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Di Bruno Bros. Baked Goods 
 

Specialty Italian Cookies 
Homemade Italian favorites displayed in a basket 

3# tray (serves 13-15)  $39.99     5# tray (serves 23-25)  $64.99  
 

Sweet Table Sampler 
A beautiful array of mini desserts to tempt your taste buds, including cannolis, carrot cakes, 

 lemon tartlets, marble cheesecake, fruit tarts, chocolate mousse and more 
$5.49 per person 

 

Homemade Cookies  
A delicious selection of homemade cookies made with 100% real butter, including chocolate chip, 
white chocolate macadamia nut, oatmeal raisin, peanut butter chip, snickerdoodles, and rocky road 

$2.29 per person 
 

Assorted Dessert Platter  
Chef’s selection of fruit, chocolate, & nut bars with Italian cookies and sweet bites 

$4.29 per person 
 

 

Classic Cake Selections 
All Cakes are 10” (feed 12-15)  -  

$40 each, unless specified otherwise  
 

Chocolate  Forest Cake 
Layers of rich European chocolate mousse 

and devil’s food cake, garnished with 
chocolate shavings 

Strawberry Shortcake 
Vanilla sponge layers with fresh 
strawberries and whipped cream 

 
Italian Rum Cake 

Vanilla genoise layered with vanilla and 
chocolate custard infused with rum, finished 
with whipped cream, sliced almonds and 

maraschino cherries 
 

Carrot Cake 
An original blend of grated carrots, 

pineapple, coconut, nuts, dark & golden 
raisins, and spices with a cream cheese 

frosting and toasted coconut 
 

Tiramisu 
Ladyfingers soaked in coffee liqueur, filled 
with vanilla mascarpone cheese, chocolate 
mousse, and topped with whipped cream 

 
New York Cheese Cake 

An incredibly smooth New York style 
cheesecake

 
Ask about our specialty cakes, European delicacies and large sheet tray cakes. 

Please allow 48 hours advanced notice for specialty orders. 
 
 


