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to New York



Casa Piada is a family-owned Italian café in New York City's
West Village inspired by Italy's Adriatic coast.

Our specialty is piada, a traditional flatbread from Pesaro
made using a recipe that has been passed down for more

than 700 years. 

Every week, our dough is prepared in Italy and brought directly
to New York, allowing us to serve an authentic product rarely

found outside of the region.

Our cured meats come exclusively from the renowned
Rovagnati family, whose passion for craftsmanship has made

them one of Italy's most respected names in charcuterie.

Since opening in April 2026, we have been proud to cater
events for brands including Nike, Saint Laurent, Real Simple,

leading law firms, creative agencies, and many others.

Our catering menu includes piadas, salads, Italian sodas,
imported Italian chips & bomboloni . 

Every menu can be completely customized to fit each client's
needs, whether it's an office lunch, private event, or brand

activation.

At Casa Piada, our goal is simple: to bring a little piece of Italy
to every table.

20 person minimum order*

C A T E R I N G



M E N U S
Piccolo Medio

GRANDE

Light Lunch Beach Lunch

Classic Italian Lunch

1 Piada
1 Italian Soda

1 Piada
1 Italian Soda

1 Bag of Chips

1 Piada
1 Arugula Salad Side

1 Bag of Chips
1 Italian Soda

$21 Per Person

EXTRAS

$24 Per Person

$30 Per Person

Cream and Nutella Bomboloni
Transportation, set up, onsite preparation and servers available 
upon request. Tax not included. 

Minimum 20 Person Order* Minimum 20 Person Order*

Minimum 20 Person Order*



Please inform us of any allergies. Our kitchen handles gluten, dairy, nuts, and other allergens. Our piadas are made with pork tallow.
MADE IN ITALY

Casa Tua
Prosciutto di Parma, Burrata, Arugula, Balsamic Glaze, EVOO

Baffo
Mortadella di Bologna, Burrata, Pesto, Arugula, EVOO

Truffle
Salame Milano, Prosciutto Cotto, Burrata, Truffle, Arugula, EVOO

La Bomba
Hot Soppressata, Prosciutto di Parma, Mortadella, Burrata, 

Hot Spread, Arugula, Balsamic Glaze, EVOO

Nonna Anna
Roasted Porchetta, Burrata, Sweet Peppers, Arugula

Fico
Prosciutto di Parma, Burrata, Fig Jam, Arugula, EVOO

Caprese
Mozzarella, Pesto, Tomatoes, Arugula, EVOO

Spicy Tuna
Albacore Tuna, Dill, Hot Spread, Mayo, Arugula, Balsamic Glaze

Beef Carpaccio
Bresaola, Arugula, Burrata, Sun-Dried Tomatoes, Pesto, Balsamic Glaze

PIADA MENU



Casa TuaCasa Tua

Prosciutto di Parma,
Burrata, Arugula,
Balsamic Glaze,
EVOO

Prosciutto di Parma,
Burrata, Arugula,
Balsamic Glaze,
EVOO



BomboloniBomboloni



Handmade in
Italy

Handmade in
Italy



Contacts

Email: 
info@casapiada.com

Cell: 
516-673-6385

Website:
casapiada.com

Address: 
55 Greenwich Avenue
New York, NY 10014
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