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CHEF AT HOME MENU FOR HOLIDAY HOMES AND B&B 

 

 
 

Chef Alessandro Ricchi cooks directly in your holiday residence. He thinks of everything: 

shopping, carrying out the menu, table service and final cleaning. The prices also include a bottle of 

wine, chosen and combined by the Chef, every 2-3 people. 

Contact us to book lunch or dinner pointing to the place where is located your apartment or B&B, 

the date, time and menu you preferred from those listed. You will be contacted for confirmation. 

For Apartments and B&B located outside Rome, apply the additional cost of 1 Euro per km. 

 

 
 
 
 
 
 

 



Stasera cucina Tony® 
Chef at Home - Personal Chef - Catering 

 Stasera cucina Tony ® - Chef Alessandro Ricchi - Tutti i diritti riservati - All rights reserved 

ROMAN MENU 1 (35 € per person) 

- Roman croutons (with anchovy and provola cheese). 

- One choice among: Spaghetti cacio e pepe, Spaghetti garlic, extra virgin olive oil and chili 

pepper; Spaghetti with basil pesto; Spaghetti gricia.                                                                                                                                                             

- One choice among: Braised chicken with orange; Tony’s chicken cacciatore; Pork steak in 

red wine; Meatloaf pistachios. 

- One choice between: Cole slaw with tomatoes and carrots; Puntarelle. 

- Tony’s muffins. 

 

 

ROMAN MENU 2 (45 € per person) 

- One choice between: Local cured meats and cheeses; Bresaola cannoli. 

- One choice among: Spaghetti carbonara; Spaghetti cacio e pepe with truffle; Rigatoni 

amatriciana.                                                                                                                                                              

- One choice among: Meatballs in tomato sauce; Saltimbocca alla romana; Strips of chicken 

curry; Rabbit cacciatore. 

- One choice between: Mixed salad; Puntarelle. 

- Tony’s muffins. 

 

 

ROMAN MENU 3 (55 € per person) 

- Small taste of Eggplant Parmesan. 

- One choice among: Mezze maniche with béchamel sauce and sausages; Pennette with vodka 

souce; Fettuccine with porcini mushrooms; Lasagne bolognesi; Cannelloni with ricotta and 

spinach; Pasta with beens; Pasta and chickpeas; Pasta and potatoes                                                                                                                                                                 

- One choice among: Braised beef with aurugula and Parmesan; Rolls with tomato sauce; 

Chicken with sweet peppers; Pepper steak true; Grilled meat. 

- One choice among: Cole slaw with tomatoes and carrots; Fennel salad with oranges and 

olives; Cabbage and anchovy salad; Mixed salad; Grilled vegetables; Vegetables au gratin; 

Braised artichokes, Sauteed chicory or beet or spinach. 

- Sliced fruit. 

- One choice among: Sweet salami with hazelnut cream; Tony’s muffins; Tart with jam. 

 

 

SEEFOOD MENU 1 (45 € per person) 

- One choice between: Smoked salmon cannoli; Fried anchovies. 

- One choice among: Pennette with smoked salmon cream; Spaghetti with tuna sauce; 

Spaghetti with clams. 

- One choice among: Anchovy pie; Meatballs with tuna; Mackerel in with wine.  

- Grilled vegetables. 

- Tony’s muffins. 

 

 

SEEFOOD MENU 2 (75 € per person) 

- One choice among: Mussels and clams sauté; Small taste of chickpeas‘cream with king 

prawns; Smoked salmon cannoli. 

- One choice among: Fettuccine with shrimps sauce; Orecchiette with seafood; Fettuccine 

with tomatoes and king prawns; Pasta with beens and mussels; Pennette with smoked 

salmon cream. 

- One choice among: Anchovy pie; Swordfish with tomatoes, capers and olives; Bream baked 

with potatoes; Bream crazy water; Grouper fillet with curry; Shrimps au gratin.  
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- One choice among: Cole slaw with tomatoes and carrots; Fennel salad with oranges and 

olives; Cabbage and anchovy salad; Mixed salad; Grilled vegetables; Vegetables au gratin; 

Braised artichokes, Sauteed chicory or beet or spinach. 

- Sliced fruit. 

- One choice among: Sweet salami with hazelnut cream; Tony’s muffins; Tart with jam. 

 

 

VEGETARIAN MENU 1 (35 € per person) 

- Small taste of pulses soup. 

- Eggplant parmesan. 

- Vegetables au gratin. 

- Tony’s muffins. 

 

 

VEGETARIAN MENU 2 (55 € per person) 

- Small taste of pulses soup or of chickpeas‘cream. 

- Millefeuille carasau with sauteed vegetables and soy cream. 

- Eggplant parmesan. 

- One choice among: Cole slaw with tomatoes and carrots; Fennel salad with oranges and 

olives; Cabbage and anchovy salad; Mixed salad; Grilled vegetables; Vegetables au gratin; 

Braised artichokes, Sauteed chicory or beet or spinach. 

- Sliced fruit. 

- One choice among: Sweet salami with hazelnut cream; Tony’s muffins; Tart with jam. 

 

 

MENU FOR CHILDREN (25 € per child) 

- One choice among: Spaghetti with tomato sauce; Spaghetti with butter, sage and Parmesan 

cheese; Ham and cheese crepes. 

- One choice among: Breaded chicken breast; Beef burger; Veggie burger; Fish burger; Meat 

pizza; Skewers of meat or fish. 

- One choice between: French fries, homemade round; Oven roasted potatoes. 

- Tony’s muffins. 

 

 

MENU FOR CHILDREN 2 (35 € per child) 

- Taste of carrot soup. 

- One choice between: Spinach and ricotta ravioli with tomato sauce; Light lasagna. 

- One choice between: Chicken wraps with ham and cheese; Beef fillets with tomatoes and 

oregano. 

- Sliced fruit 

- Tony’s muffins. 

 

 

AUTUMN MENU (45 € per person) 

- Meatballs with broccoli. 

- One choice between: Risotto with pumpkin and porcini mushrooms; Risotto with artichokes.                                                                                                                                                              

- One choice between: Chicken rolls with pumpkin, sage and Pecorino cheese; Velvety chick 

pea and chestnuts. 

- Cole slaw with pears and walnuts. 

- Caprese (chocolate and almond cake). 
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TUSCAN MENU (75 € per person) 

- One choice among: Tuscan cured meats and cheeses; Tuscan croutons; Tuscan crepes. 

- One choice among: Pici with garlic sauce or  Pici with wild boar sauce or Pici with cacio, 

pepe and truffle. 

- One choice between: Rabbit cacciatore; Pulses soup. 

- Cabbage and anchovy salad. 

- Sliced fruit. 

- Tart with ricotta and jam. 

 

STREET FOOD MENU (55 € per person) 

- One choice among: Club sandwich; Nachos, sausage and cheese; Fried Chicken Wings. 

- One choice among: Fakebab (tortilla with sausage or chicken cutlet, cheese, coleslaw and 

mayonnaise); Tony's Burger (bread, hamburger, bacon, cheese, coleslaw, tomatoes, 

mayonnaise, bbq sauce); Fish and chips; Fried chicken; Tony’s sandwich with roast pork; 

Sandwich with meatballs; Sandwich with braised beef, aurugula and Parmesan. 

- One choice between: Caesar salad; French fries round handmade with pepper and Pecorino 

cheese. 

- One choice among: Apple pie; Tony’s Muffins; Cheesecake; Crumble. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Contact us: aletonyricchi@gmail.com - tel: +39 3312149480 - www.staseracucinatony.com 

 
 


