Catering

Delivery or Pick Up

To properly plan and ensure the success of your event, please contact us 48 hours in advance.
Same day catering is available for pickup. We will do our best to accommodate any last minute
orders but cannot guarantee the availability of all menu items.

Please note Saturday & Sunday are not considered a business day for the purpose of booking,
confirming or altering a previously placed order

Deliveries « Deliveries require a sales minimum of $200. A $25-S$35 fee will be applied for all

Trays are offered in two sizes deliveries.

Small trays for 8-10 people

Pricing Shown is for Small Trays

Chaffing Dish Package « Wire chaffing rack, full size pan & sterno fuel gel « 15 Each
Paper and Cutlery « We are happy to include disposable plates, double-ply napkins, cutlery and

serving utensils upon request. Going green? Let us know and we'll leave our utensils behind.

Large trays for 16-20 people

Please Double Pricing Shown for Large Trays

Hors D'Oeuvres

Garlic Bread with Marinara o - Ten Spice Butter - 25
Molten & Browned Mozzarella Add - 12

Mediterranean Seasoned Potato Chips * o - Buttermilk Ranch - 25
Bruschetta o - Pomodoro Crudo, Sea Salt, Pepper, Garlic, Basil, Crostini - 35
Marinated Olives * o - Olive Blend, Herbs, Piment Peppers - 25

Hummus * o - Crostini, Roma Tomatos, Celery, Cucumbers - 25

Grilled Chicken Spiedie Bites* # - Mint Sour Cream Zabaglione - 50

Fresh Mozz Caprese * o - Fresh Mozz, Tomato, Basil, EVOO, Balsamic - 40

Eggplant Caponata * o - Sicilian Version of Ratatouille. Slightly Sweet & Sour
Eggplant, Tomato, Vegetable Medley, Crostini - 40

Moorish Beef Meatballs - In Pomodoro Sauce - 55

Grilled Sausage Pinwheel » - Grilled Onions, Roasted Red Peppers, Arugula - 55

This Sweet Fennel Italian Rope Sausage is Stuffed with Parsley & Cheeses,
Grilled & Skewered to Hold its “Pinwheel” Circle Shape. It is a Generous
Portion Ideal for Sharing. This dish has been served for generations and is
often found on days of celebartion when families gather.

Platters

Each Platter Feeds up to 10 Guests

Charcuterie Tray # - Wine Cured Salami, Pistachio Mortadella, Salamino
Piccante Americano, Marinated Olives, Whole Pistachios, Piment Peppers - 50

Fruit & Berries * o - Fresh Seasonal Assortment - 30
Artisan Cheese Board * o - Crackers, Grapes, Olives - 40
Seasonal Garden Vegetables * o - Buttermilk Ranch - 20

* This item may be served cooked to order. 1.9% Non-cash adjustment added to final total. Consuming raw meats, poultry,

seafood, shellfish or eggs may increase your risk for foodborne illness.

Salads

Choose Your Salad

Giardino » o- Romaine, Red Onions, Cucumbers, Red Piment Peppers, Tomatoes, Olives - 50
Substitute Arugula or Spinach Add - 12

Antipasto - Giardino Salad with Salamino Piccante Americano, Pistachio Mortadella, Wine
Cured Salami, Banana Peppers, Fresh Mozzarella, Barrel Aged Feta - 95

Spinaci » - Baby Spinach, Pistachio Nuts, Gorgonzola, Applewood Smoked Bacon, Hard-
Boiled Egg - 70

Rocket 0 - Arugula, Pomodoro Crudo, Olive Mix, Barrel Aged Feta - 70

Choose Two Dressing

Tony's of Endicott Old School Italian # o
Tony's of Endicott Buttermilk Ranch #
Mint “Panna Agro” Aioli »o

Aged Gorgonzola Cream * 0
Champagne Dijon Vinaigrette # 0

Pasta

Substitute Gluten Free Penne OR Gnocchetti Sardi « - Add 12

Choose Your Style

Tony's of Endicott Sicilian Four Hour Tomato Sauce + 0 - 48
Moorish Beef Meatballs Add - 50 Parmigiana Style Add - 12

Parma Rosa Penne Rigate # 0 - Pomodoro, Cream, Pecorino & Parmigiano Reggiano - 56
Picchi Pacchiu Spaghetti # o - Pomodoro Crudo, Garlic, EVOO, Basil, Fresh Mozz - 56

Cianfotta Penne Rigate » o - Eggplant, Squash, Zucchini, Olive Oil, Fresh Herbs, Estratto di
Pomodoro - 56

U Greco * 0 - Garlic, Olive Oil, Roasted Red Peppers, Baby Spinach, Red Onion, Barrel Aged
Feta - 56

Bolognese Farsumagru Spaghetti + - Merquez-Seasoned Ground Steak, Pomodoro, Ricotta,
Hard-Boiled Egg, Ricotta Salata - 68

Sotieta

Sicilian Influenced Gastropub

Choose Your Toppings
for Salads & Pasta

Meat
Chicken Spiedies - 40
Shaved Grilled Chicken - 40
Herb Crusted Chicken - 40
Beef Tender Filet Skewer* - 60
Moorish Beef Meatballs - 55
Applewood Smoked Bacon - 25

Seafood
Rare Seared Ahi Tuna Steak* - 70
Marinated White Anchovies - 30
Jail Island Salmon* - 70

Cheese
Sheep & Cows Milk Gorgonzola - 25
Parmigiana Style - 12
Fresh Mozzarella - 35
Barrel Aged Feta - 25

Vegetable
Grilled Portobello - 35
Battered Eggplant - 25

Roasted Red Peppers - 12
Banana Peppers - 12
Marinated Olives - 12

Grilled Onions - 12
Baby Spinach - 12
Shelled Pistachios - 12

* Gluten Free O Vegetarian

5311 South Miami Blvd, Durham, NC 27703
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Entrees

Sicilian-American Comfort Food

Pressed Lasagna - Three Layers of Pasta, Merquez-Seasoned Ground
Steak, Ricotta, Pecorino Romano, Parmigiano Reggiano, Mozzarella - 95

Vegetable Lasagna * o - Layered Eggplant, Roasted Red Pepper,
Spinach, Grilled Onion, Caponata, Three Cheese - 95

Eggplant Rollatini * o - Ricotta, Grana Padano, Mozzarella - 95

Crisp Chicken “Galletta” Milanese - Arugula, Pomodoro Crudo, Lemon,
Salmoriglio Salsa Verde, Duck-Rabbit Stout Mustard- 90

Parmigiana Style Entrées - Molten & Browned Mozzarella
with Tony's of Endicott Sicilian Four Hour Pomodoro - 90
Herb Crusted Chicken

Herb Battered Eggplant *o

Meat & Vegetables - Garlic Wilted Spinach, Bed of Grilled Onion &
Roasted Red Peppers. Served with Roasted Garlic Compound Butter
& Salmoriglio Salsa Verde

Marinated Portobello Mushroom Caps © - 90
Spice Rubbed Chicken Breast - 90

Beef Tender Filet Skewers* - 102

Ahi Tuna Steaks™ - 108

Jail Island Salmon * - 108

Agrodolce # - Grilled with Trapanese Sea Salt & Pepper, over Sicilian
‘Caponata” Ratatouille, Balsamic Redux with Sourdough Ciabatta

Marinated Portobello Mushroom Caps © - 90
Spice Rubbed Chicken Breast - 90

Beef Tender Filet Skewers* - 102

Ahi Tuna Steaks™* - 108

Jail Island Salmon * - 108

* Gluten Free O Vegetarian

The skill of cooks and kitchen staff is equally as important as the quality of service.
Unfortunately traditional tipping has created great disparities in the earnings between
service staff and kitchen staff. As an alternative to raising prices, which leads to higher
tips, we impliment a 2.9% hospitality provision for non-tipped employees working behind
the scenes to provide our kitchen professionals a living wage. If you would like this
charge removed, please just ask. We thank you for allowing us to share your generosity
with our entire staff.

© Societa. All rights reserved.
Prices subject to change without notice due to market conditions.

Boxed Sandwiches

10 person minimum selection - 12 %
All Box Lunches Served with Mediterranean Seasoned Potato Chips

Add a Romaine Side Salad * o - ala Carte 2%
Substitute Arugula or Spinach Add - a la Carte 1

in Submarine

Classics in Tomato Sauce Parmigiana Style Add - 1%

Battered Eggplant o
Herb Crusted Chicken
Moorish Beef Meatball

Italian “Brucculinu” Deli Sub - Wine Cured Salami, Pistachio-Mortadella,
Salamino Piccante Americano, Banana Peppers, LTO, Mayo, Italian Dressing

Adams NY Cheddar Add - 15°

Shaved Steak “Primanti's” Style - Grilled Onions, Roasted Red Peppers,
Banana Peppers, Mozzarella, Mayo & Kennebec Fries in the Sub

BLTMozz - Applewood Smoked Bacon, Fresh Mozz, Mint “Panna Agro” Aioli

Herb Crusted Chicken Add - 3%  Grilled Chicken Add - 3%

Gorgonzola - Grilled Chicken, Aged Gorgonzola Cream & Crumbles, Grilled

Onions
Applewood Smoked Bacon Add - 1%

Endicott, N.Y.- Style Chicken Spiedies - Marinated for 72 Hours in EVOO,

Citrus Juice Blend, Red Wine Vinegar, Herbs & Spices
Fresh Mozzarella Add - 2%

in Sourdough Ciabatta

Buffalo Chicken - Mild Buffalo Sauce, Herb Crusted Chicken, Cucumber,
Aged Gorgonzola Cream & Crumbles

Chicken A.T.O. Milanese - Herb Crusted Chicken, Arugula, Pomodoro
Crudo, Red Onions, Salmoriglio Salsa Verde
Adams NY Cheddar Add - 15°

Rare Seared Ahi Tuna* - Arugula, Grilled Onion, Roma Tomato,
Mint “Panna Agro” Aioli

Caprese ala “Pane Cunzato” o - Fresh Mozzarella, Basil, Pomodoro Crudo,
Balsamic Reduction

Herb Crusted Chicken Add - 3%  Grilled Chicken Add - 3%

Evolved from the Cataldo family owned Tony's Pizza in Endicott, NY opened in 1974,
Societa is a space where your daily routine can be paused and you can partake in a
time-honored human tradition. To sit together and share time, food and drink while
exchanging ideas, building relationships or, dispensing with the formalities, simply
having a good time. Like the melting pot that Sicily is, this restaurant is a place brought
to life by the diverse public, our community, our society or, as Sicilians say, Societa

Steak Burgers in Benne Seed Bun

Custom Blend of Short Rib, Chuck & Twice-Ground Brisket
Applewood Smoked Bacon Add - 1%

Mondello - Champagne Vinegar Pickles, LTO, Roasted Red Pepper, Adams

NY Cheddar, Side of Duck-Rabbit Stout Mustard
Cipollata - Aged Gorgonzola Cream & Crumbles, Grilled Onions, Arugula

Vegan Beyond Burger o - Meatless Patty, Champagne Vinegar Pickles, LTO

Desserts | ala Carte

Panna Cotta * - Cross Between Créme Brulee & Flan, Caramel - 6 %
Cannoli o - Crispy Shells, Sweet Ricotta, Pistachio, Milk Chocolate - 6 %
Limoncello Cake o - Lemon Sponge Cake, Mascarpone, White Chocolate - 6 %
Chocolate Cake o - Fudge Frosting, Chocolate Layer Cake - 6 %

CannOII Tra.y Each Tray Feeds up to 20 Guests 0 - 40

Bevandi | Drinks

Individual Serving . 2%

Bottled Water - Perrier - Smart Water

Soda Cans - Coke - Diet Coke - Sprite

San Pellegrino Fruit Soda Cans - Lemon - Orange
Juice - Orange - Apple - Cranberry - Pineapple

By the Gallon
Fresh Brewed Iced Tea - Sweet - Unsweet - 8
Lemonade - 8

* This item may be served cooked to order. 1.9% Non-cash adjustment added to final total. Consuming raw meats,
poultry, seafood, shellfish or eggs may increase your risk for foodborne illness.



