
 
 
 
Bácaro Venetian Taverna 
921 Pearl Street ! Boulder, CO 80302 ! Phone: (303) 444-4888 ! Fax: (303) 444-2422 ! Email: [Your E-Mail] ! Web: www.bacaro.com 
______________________________________________________________________________________________________________________________ 

Plated Dinner #1 
 

Choice of two: 
Insalata Bácaro – field greens, onions, roasted red peppers, cherry tomatoes, 
cucumbers, carrots and lemon vinaigrette 
 
Carpaccio Come Arrigo – traditional beef tenderloin carpaccio, thinly sliced with 
lemon juice, extra virgin olive oil, shaved parmesan and Cipriani sauce 
 
Arugula Salad – candied walnuts, pears, gorgonzola and balsamic vinaigrette  
 
Melanzane al Caprino – Marinated Eggplants baked with Goat cheese, light tomato 
sauce 
 
Choice of three: 
Penne alla Norma – penne paste sautéed with tomato sauce, grilled eggplants, basil 
and mozzarella cheese $25.50 
 
Gnocchi Amatriciana: home-made potato dumplings sautéed with crispy pancetta, 
braised onions, San Marzano tomatoes, basil and pecorino cheese $27.50 
 
Tortellini di Ricotta di Funghi – ricotta cheese and spinach ravioli served with 
mushroom ragout, fresh herbs and Parmigiano cheese $30 
 
Linguine al Pesto e Gamberetti – linguine pasta sautéed with pesto, grilled shrimp 
and grilled asparagus $28.50 
 
Salmone di Capperi e Limone – grilled Atlantic salmon served with sautéed spinach, 
potato terrine in a lemon caper sauce $34 
 
Picata di Pollo – pan-roasted chicken scaloppine served with sautéed spinach and 
potato gratin in a lemon caper sauce $32.50 
 
Tagliata di Manzo – grilled beefsteak served with roasted potato, spinach and 
balsamic reduction $32.50 
 
Choice of two:  
Gelato e sorbetti 
Torta di Mele – warm apple tart served with vanilla gelato 
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Plated Dinner #2 
 

Choice of two: 
Arugula Salad – candied walnuts, pears, gorgonzola and balsamic vinaigrette 
 
Caprese – buffalo mozzarella, tomatoes, basil, avocado, balsamic and extra virgin 
olive oil on a bed of greens 
 
Fritto Misto - Fried Calamari, Shrimp, Sand Dabs, Zucchini, cauliflower, haricots 
verts, caper berries, served with lemon aioli and tomato sauce 
 
Soup of the Day 
 
Caesar Salad – romaine lettuce and shaved parmesan with creamy anchovy dressing 
and croutons 
 
Main Courses- choice of three: 
Penne alla Bolognese e Mozzarella – penne pasta sautéed with beef meat sauce and 
mozzarella cheese $30 
 
Ravioli di Asparagi – home-made ravioli filled with asparagus and ricotta cheese, 
served on a bed of light tomato puree in a brown butter and sage sauce $34 
 
Risotto di Funghi e Taleggio – creamy Arborio rice cooked with mushroom ragout, 
white wine and finished with taleggio cheese $36 
 
Scaloppine Bácaro – veal medallions served with artichokes, asparagus, tomato ragu, 
onion-potato gratin and prosciutto $37.50 
 
Pollo al Mattone – grilled boneless chicken breast served with roasted potatoes, 
sautéed spinach and rosemary garlic oil $36 
 
Bistecca alle Erbe – grilled sirloin, marinated in fresh herbs, served with russet 
mashed potatoes and mustard greens $38.50 
 
Ossobuco di Vitello con Polenta Soffice - Petite veal shank braised with white wine 
and veal sauce $42.50 
 
Sogliola alla Buranella – pan-roasted sand dabs, served with saffron rice, baby 
spinach in a light lemon cram sauce with shrimp capers and mushroom ragout $37 
 
Choice of two: 
Tiramisu – served with chocolate strawberries 
 
Profiterolles – filled with vanilla gelato with warm chocolate hazelnut sauce 
 
Pistacchio crème brulee – served with orange sorbet 
 
 
 
 
 
 
 



 
 
 
Bácaro Venetian Taverna 
921 Pearl Street ! Boulder, CO 80302 ! Phone: (303) 444-4888 ! Fax: (303) 444-2422 ! Email: [Your E-Mail] ! Web: www.bacaro.com 
______________________________________________________________________________________________________________________________ 

Plated Dinner #3 
 

Choice of two: 
Beet Salad – roasted baby beet salad, hydroponic watercress, blackberries, 
caramelized pecans and Ricotta salata with balsamic olive oil dressing 
 
Insalata Bácaro – field greens, onions, roasted red peppers, cherry tomatoes, 
cucumbers, carrots and lemon vinaigrette 
 
Carpaccio di tonno – Seared tuna crusted with fresh dill and oregano served with 
capers berries and watercress in extra virgin olive oil 

Cozze in Pentola - Steamed Mediterranean Mussels, white wine, Garlic, Olive Oil 
broth 
 
Funghi e Polenta – pan-roasted wild mushrooms served with grilled polenta, 
rosemary olive oil 
 
Choice of two: 
Ghocchi - Homemade potato gnocchi, served on a bed fresh yellow tomato and sautéed 
with brown butter sage and smoked mozzarella 
 
Risi e Bisi: risotto with Mushrooms ragout, fresh English peas, half Main lobster 
tail and extra Virgin olive oil 
 
Pappardelle alla Bolognese e Porcini - beef Bolognese meat sauce, Porcini 
mushrooms and shaved Parmigiano cheese 
 
Ravioli di Asparagi con Zucca - Home-made ravioli, filled with Asparagus, ricotta and 
spinach, sautéed in a brown butter and sage sauce on a bed of Pumpkin puree 
 
Main Courses – choice of three: 
Costata Di Vitello – grilled veal chop served with grilled asparagus and porcini 
mushrooms $56 
 
Filetto al Barolo – pan-roasted beef tenderloin, served with grilled polenta, Swiss 
chard Barolo wine veal reduction $52 
 
Carre! di Agnello – grilled Australian rack of lamb, served with vegetable caponata, 
potato terrine, balsamic reduction and rosemary oil $48.50 
 
Ippoglosso – pan-roasted Alaskan halibut, served with on a bed grilled tomatoes, 
portabella mushrooms and spinach, served in shrimp bisque $48 
 
Brodetto di Pesce: Seafood and Shellfish traditional Venetian Cioppino grilled 
Polenta Crostini $46.50 
 
Choice of two: 
Tiramisu – served with chocolate tuile  
 
Crème Brulee - strawberries and a chocolate pistachio biscotti 
 
Paradiso di Cioccolato – warm flowerless chocolate cake, served with strawberry 
Macedonia and almond biscotti 
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Buffet Dinner at $32 per guest 
 
Choice of three: 
Insalata Bácaro - field greens, onions, roasted red peppers, cherry tomatoes, 
cucumbers, carrots and lemon vinaigrette 
 
Asparagi - grilled asparagus, roasted red peppers, artichokes and herb oil 
 
Caprese – buffalo mozzarella, tomatoes, basil, avocado, balsamic vinegar and extra 
virgin olive oil on a bed of greens 
 
Calamari Fritti - deep fried calamari served with lemon aioli and tomato sauce  
 
Bruschetta - grilled Ciabatta bread topped with chopped tomatoes, basil and olive oil 
 
Choice of two: 
Penne Amatriciana – penne pasta sautéed with crispy pancetta, braised onions, San 
Marzano tomatoes, basil and pecorino cheese 
 
Rigatoni Pesto e Gamberi – tube pasta sautéed with basil pesto and pan-roasted 
shrimp  
 
Lasagne Bolognese – home-made meat lasagna with béchamel sauce and parmesan 
cheese 
 
Gnocchi ai Porcini – home-made gnocchi with porcini mushroom ragout and fontina 
cheese 
 
Main Courses: 
Pollo al Mattone – grilled boneless chicken breast with rosemary garlic oil  
 
Costicine di Maiale – braised Pork ribs  
 
Salmone - pan roasted Loch Duarte salmon in a brown butter e sauce 
 
Choice of Two: 
Sauteed baby spinach  
Roasted potatoes  
Braised Swiss chard 
 
Dessert: 
Tiramisu & Assorted Pastries 
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Buffet Dinner at $38 per guest 
 

Choice of three: 
Insalata Della Casa – field greens, onions, roasted red peppers, cherry tomatoes, 
cucumbers, carrots and lemon vinaigrette 
 
Arugula Salad – candied walnuts, pears, gorgonzola and balsamic vinaigrette 
 
Fritto Misto - Fried Calamari, Shrimp, Sand Dabs, Zucchini, cauliflower, haricots 
verts, caper berries, served with lemon aioli and tomato sauce 
 
Prosciutto e Melone – Parma prosciutto and Tuscan melon  
 
Asparagi - grilled asparagus, roasted red peppers, artichokes and herb oil 
 
Choice of two: 
Penne alla Norma – penne paste a rigate sautéed with tomato sauce, grilled 
eggplants, basil and mozzarella cheese 
 
Ravioli di Asparagi e ricotta – Ravioli filled with asparagus, ricotta cheese on a bed 
of tomato coulis with extra virgin olive oil 
 
Gnocchi Pomodoro e Mozzarella – home-made gnocchi sautéed with San Marzano 
tomatoes, fresh mozzarella cheese and basil 
 
Lasagne Bolognese – home-made meat lasagna with béchamel sauce and parmesan 
cheese 
 
Main Courses: 
Branzino – pan-roasted blue nose sea bass in a caper-lemon sauce 
 
Scallopina – Veal medallions served with chiodini mushrooms, asparagus, tomatoes 
and crispy prosciutto 
 
Tagliata di Manzo – grilled beefsteak with balsamic reduction 
 
Choice of Two: 
Sauteed baby spinach  
Roasted potatoes  
Braised Swiss chard 
 
Dessert: 
Tiramisu & Assorted Pastries 
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Buffet Dinner at $44 per Guest 
 

Choice of three: 
Cesare - romaine lettuce, shaved Parmigiano cheese, Ciabatta Croutons, Caesar 
dressing  
 
Barbabietole - Roasted Baby beet salad, hydroponic watercress, Blackberries, 
caramelized Pecans and Ricotta salata with Balsamic Olive oil dressing 
 
Fritto Misto - Fried Calamari, Shrimp, Sand Dabs, Zucchini, cauliflower, haricots 
verts, caper berries, served with lemon aioli and tomato sauce 
 
Vongole al Forno - Manilla baked clams baked with olive oil, garlic, white wine with 
baked tomatoes and grilled Tuscan bread 
 
Carpaccio di Salmone – Scottish salmon carpaccio marinated with olive oil and lemon 
juice with fresh fennel served with arugula salad 
 
Choice of two: 
Lasagna di Pesce - Home-made fish lasagna with crab, scallops, sea bass, salmon and 
prawns in a light béchamel sauce 
 
Risotto Porcini Piselli e Prosciutto – risotto cooked with porcini mushrooms, fresh 
peas and Parma prosciutto 
 
Tortelli di Gamberi – shrimp ravioli served on a bed of asparagus puree sautéed with 
brown butter sage sauce 
 
Rigatoni al Pollo e Crema – tube pasta sautéed with roasted shredded chicken and 
portabella mushrooms in a light dill demi-glace 
 
Main Courses, choice of two: 
Lamb Rack (3 chops per guest) – Grilled Australian lamb rack served with balsamic 
onion tart, finished with balsamic reduction 
 
Brodetto di Pesce - Seafood and Shellfish traditional Venetian Cioppino grilled 
Polenta Crostini 
 
Branzino – pan-roasted sea bass cooked with fresh tomato, kalamata olives, capers 
and basil 
 
Tagliata di Manzo – grilled beefsteak with balsamic reduction 
  
Choice of Two: 
Sauteed baby spinach  
Roasted potatoes  
Braised Swiss chard 
 
Dessert: 
Tiramisu & Assorted Pastries 
 
 
 
 


