
Bruschetta Platter 
Our bruschetta platter includes an assortment of toppings on MJ 
artisan bread. Each platter consists of 12 whole slices of bruschetta.
Full serves 10-12 people. $44/ On Gluten Free* Bread + $6

Panini Platter 
An assortment of pressed paninis served on ciabatta and focaccia bread. 
Half serves approximately 6 people. Full platter serves approximately 14 people. 
$65 full / $33 half Add a side of organic chips or fresh greens for $12.

Artisian Cheese Platter
Three varieties of our ever-changing cheeses served with grapes, 
dried fruits, nuts and MJ bread. Full serves approximately 10-15 people. 
$65 full / $33 half

Classic Antipasto Platter
An assortment of artisan meats and cheese, accompanied by 
roasted vegetables, olives, dried fruits, nuts and MJ bread. 
Full serves approximately 10-15 people. $65 full / $33 half

Bella Postino
An array of freshly baked breads served with warm artichoke spread 
and smoked almond hummus. Serves approximately 10-15 people. $40

The Bounty
Grilled cauliflower, asparagus, Brussels sprouts, baby carrots, 
cucumber and radishes served with Guindilla peppers, spicy 
Marcona almonds, herb cucumber cream dipping sauce and smoked 
almond hummus. Serves approximately 10-15 people. $60

Salad Bowl 
Your choice of Mixed Greens, Hannah’s Field, or seasonal. 
Full serves approximately 10-12 people. $55 full / $28 half  
Add chicken, turkey or prosciutto for $18/$9

Raspberry Chicken Salad Bowl 
Organic chicken salad with almonds, pecans, apples, gorgonzola 
and mayo with fresh mixed greens and raspberry vinaigrette. 
Full serves approximately 10-12 people. $60 full / $30 half

Tuna Nicoise
Mixed greens, Albacore tuna salad, hardboiled egg, tomato, 
Yukon Gold potato, green beans, olives with lemon basil vinaigrette. 
Full serves approximately 10-12 people. $70 full / $35 half

Pretzel Platter
MJ’s soft pretzels with chorizo, cornichons, aged white 
cheddar, giant Spanish corn nuts and Sierra Nevada mustard. 
Serves approximately 10-15 people. $50

Caprese Platter
Vine ripened tomato slices served with fresh basil, fresh mozzarella 
and our basil vinaigrette. Serves approximately 10-15 people. $55
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THE GOODS

*Our gluten free bread is made in a gluten free facility, but our kitchens are not. 
Our kitchens are small. Please be aware that any of our products may contain allergens. 

**Many ingredients are not listed. Please let us know if you have an allergy.
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SWEET STUFF
Desserts are homemade from Churn, our artisan pastry shop! 
Orders must be placed at least 48 hours in advance. 

PostinoWinecafe.com   |   catering@upwardprojects.com

annex   |   615 S. College Avenue   |   480.927.1111

arcadia   |   3939 E. Campbell Avenue   |   602. 852. 3939

central   |  5144 N. Central Avenue   |   602. 274.5144

east   |  302 N. Gilbert Road   |   480.632.6363

kierland   |   7030 E. Greenway Parkway   |   602.899.1111

highland   |   4821 N. Scottsdale Road   |  602.428. 4444

SIP
Lemonade  $20 one gallon

Iced Tea   $20 one gallon

Bottled Water  $1.95 ea.

THE SKINNY
We ask for 48 hours notice for catering 
orders, but if you need something on the 
fly, ask us – we may be able to hook you up! 
We can make modifications to accommodate 
the people at your event. Just let us know!

WE DELIVER! 
602.297. EATS
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Assorted Platters $26 / dozen

Assorted Platters $32 / dozen

Cookies
Pastries
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