RIGO

AN ITAaALIAN RESTAURANT

FAMILY STYLE MENU

Whether you're serving 10 people or 500 people,
Amerigo will deliver our fresh, hand-crafted meals
right to your door!

Our catering menu is perfect for family gatherings,
business functions, or any special event. Choose from
our most popular pasta dishes, fresh salads, and
incredible desserts, including our famons Tiramisn.

Place your order today, and let our professional staff
handle the rest.

For Catering Call 601.942.4999

6592 Old Canton Rd.
Ridgeland, MS 39157
601.977.0563
fax 601.957.0563



SALADS
Priced per person

CAESAR Traditional Caesar with Parmesan. $2

SPRING Mixed greens, roasted red peppers, red onions, and
tomato with Balsamic Vinaigrette. $2

ARUGULA WITH FLAME GRILLED APPLES Roasted

walnuts, gorgonzola cheese and gorgonzola Vinaigrette. $3

GOAT CHEESE AND WALNUT Spring mix with roasted

walnuts and goat cheese. $3

MEDITERRANEAN PASTA SALAD Bowtie tossed with
olive oil, sun-dried tomatoes, black olives, roasted red peppers
with goat cheese, walnuts and red chili sauce. $6

BOWTIE PASTA CAESAR SALAD Roasted chicken,
sun-dried tomatoes and parmesan cheese in a pesto and
balsamic vinaigrette. $6

Add Grilled Chicken or Salmon §2

APPETIZERS AND SIDES
Priced per person

PASTA SALAD Bowtie pasta tossed with sun-dried tomatoes
and parmesan cheese in a pesto and balsamic vinaigrette.

Served chilled. $2

SAUTEED VEGETABLES A vegetable medley of squash,
zucchini, and peppers. $2

BLACK BEAN SALSA Black beans, tri-colored peppers,

onion and cilantro. Served with focaccia crisps. $2
ITALIAN SAUSAGE RAGU Opver Parmesan Polenta $2
WOOD FIRED ARTICHOKE CHEESE DIP Artichokes,

Swiss and Parmesan cheese blend with focaccia crisps. $3

MOZZARELLA AND TOMATO BASILICO Fresh
mozzatella, vine-ripe tomatoes and red onion with balsamic
vinaigrette and basil walnut pesto. $4

PASTA
Priced per person

FETTUCCINE ALFREDO With Parmesan Cheese. $6
PENNE WITH TOMATO CREAM Penne noodles tossed

in a creamy parmesan tomato sauce. $6

BOWTIE MARINARA Marinara and mozzarella
cheese. $6

SPAGHETTI With traditional Tomato Sauce. $6
Add Grilled Chicken or Meatballs $2

ENTREES
Priced per person

CHICKEN MARGARITE Flame grilled chicken,
mozzarella cheese, and basil with your choice of tomato,
gatlic butter, or scallion cream sauce. $8

BOWTIE PASTA AND SAUSAGE IN VODKA
TOMATO CREAM Spicy ground sausage, peppers and
onions in a vodka tomato cream reduction with Asiago
cheese. $8

FETTUCCINE IMPERIAL Roasted chicken, ham, garlic

and mushrooms. $8

PASTA POMODORO Vermicelli tossed with diced
tomatoes, capers, gatlic and fresh herbs in an olive-oil
matrinara sauce. $8

CHICKEN ACUTO Flame grilled chicken topped with a
spicy sauce of olive oil, cilantro, lemon juice and seasoning,
Served over Black Bean Salsa. $8

ROASTED VEGETABLE AND PENNE Sun-dried
tomatoes, peppets, squash, asparagus and gatlic in a light
herb and pesto chicken broth. $8

THREE CHEESE TORTELLINI Tossed in spiced
Parmesan cream sauce with gatlic, onions, and fresh

spinach. $8

LASAGNA Ricotta, mozzarella, and sautéed ground beef
layered between fresh pasta and baked. $8

DESSERTS
Priced per person

TIRAMISU Vanilla cream and Kahlua chocolate. $2

BUTTER PECAN CRUNCH CAKE Caramelized butter
and pecan bar with a butter cookie crust. $2

CHOCOLATE PECAN FUDGE BROWNIE With

white chocolate sauce. $2

BEVERAGE
85 per gallon

ICED TEA Freshly brewed in house. Sweet and Unsweet.
LEMONADE Minute Maid Light Lemonade.

DELIVERY SETUP

* All orders include complimentary homemade focaccia
bread with herb olive oil.

* Plates, cups, and cutlery are available upon request.

* Advance notice of 24 hours for all orders is
recommended.

* Prices exclude tax and 18% gratuity.

* Minimum gratuity of $25.
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