
457 Court Street, Brooklyn, NY 11231 

www.frankiesspuntino.com

Frankies Spuntino is a unique Italian restaurant created by 
renowned chefs Frank Falcinelli and Frank Castronovo. With a 
fresh approach to the lighter side of Italian cooking, our home-
style catering menu can accommodate a range of gatherings, 
including breakfast at the office, lunch on location, or  a family 
dinner at home.  It is also easy on the portafoglio (wallet)...  
 

718-403-0033 x 13
events@frankiesspuntino.com

How to use this menu:
            


-BRUNCH ITEMS-

-for 10 people-

Seasonal Vegetable Frittata 

Prosciutto & Pecorino Romano Frittata 100

Sausage & Broccoli Rabe Frittata 100

Homemade Granola with Fruit and Yogurt 70

French Toast with Maple Syrup 90

Steel Cut Oats and Maple Syrup 55

Seasonal Fruit 80

	   This menu is designed to make it easy for you to order a great 
meal for groups of 10 or more. Order from this menu the same way 
you would if you were eating at one of our Spuntini. You may want to 
order a few courses or just get some light snacks. If you 
want a full meal for 10 people, for example, you may want to 
select some Antipasti, some Greens, Cavatelli, Meatballs, and a 
couple of desserts. This would be plenty of food for 10 people to 
have a nice 4-course meal. You just scale it up for larger groups. 

‘Have your next affair with Frank’-BREAKFAST PASTRIES-
-for 10 people-

Croissant or Pain au Chocolat 30 

Camping Raisin Roll 30 

Olive Oil or Stout Cake 35 

Pretzel with Salt 30 

Pretzel Knot with Butter and Grey Salt                                        35 

Banana Spelt Cake 35 

Pastry Assortment 55 

Menu available for pick-up or delivery in Brooklyn and Downtown Manhattan, with 
24 hours notice. $150 minimum order required for delivery. $25 local delivery charge.



SALAD -for 10 people-
Frankies’ Greens with Cippoline Onion Cider Vinaigrette $85

Escarole with Sliced Red Onion, Walnuts & Pecorino $80

Romaine Hearts with Caesar Dressing $75

Buffalo Mozzarella & Arugula $130

Roasted Vegetable Salad $80

Arugula & Pecorino Romano with Merlot Wine Vinaigrette $75

Roasted Beet & Avocado with Balsamic Vinegar $85

Shaved Brussel Sprouts with Lemon & Castelrosso $90

Red Cabbage with Walnuts, Parsley, Balsamic Vinegar & Walnut Oil $75

Fennel, Celery Root & Parsley with Sliced Red Onion, Lemon & Pecorino $85

VEGETABLE
ANTIPASTI

-selection of 5 for 10 people- $60

Broccoli Rabe
String Beans & Preserved Garlic

Cauliflower
Roasted Carrots

Cremini Mushrooms

HOT SPECIALS
-10 portions per order-

House-Made Gnocchi Marinara 
and Fresh Ricotta $130

House-Made Cavatelli with Faicco’s Hot 
Sausage and Browned Sage Butter $150

Sweet Sausage, Roasted Red Peppers 
and Onions Over Pine Nut Polenta $140

Pork Braciola Marinara $160

Meatballs with Pine Nuts and Raisins $70

Slow-Roasted Ribeye with Arugula, Red 
Onion and Pecorino Romano $190

Eggplant Marinara and Mozzarella $90

Handcrafted Soups  
-for 10 (3 quarts)- $50

Lentil with Smoked Bacon
Escarole & Cannellini Bean

Seasonal Selection

BEVERAGES

Smart Water (1L) 5
Lurisia Sparkling Water (1L) 5
Coke, Diet Coke, Sprite, Ginger Ale (8oz) 3
Orange Juice, Lemonade, Ice Tea/Coffee 4
Stumptown Press Coffee (20 cups) 40

FRANKIES SANDWICH PLATTERS
-selection of up to 5 for 10 people- $90

Faicco’s Soppressata & Provolone 

Faicco’s Sausage & Broccoli Rabe

Bacon, Lettuce & Tomato

Roasted Pork Loin, Fennel & Dijon

Mozzarella, Tomato & Red Peppers

Prosciutto & Pecorino 

Roasted Vegetables

Moliterno, Arugula & Dijon

Marinated Olives 
$15 per quart

FORMAGGIO
-selection of up to 5 for 10 people- $65

Il Re Del Pecorino Sheep Firenze, Aged, Crumbly and Sharp 

Montasio Cow Aged 1 Year, Buttery Texture

Pepato Sheep Mild, Aged with Peppercorn Rind

Amalattea Goat Sardegna, Semi Firm, Aged 90 days

Castelrosso Cow Piemonte, Very Rare, Tangy, Gentle Saltiness

Taleggio Cow Pavia, Soft Pungent Flavor and Buttery Texture

Moliterno Sheep Semi Soft, Aged 120 days

Gorgonzola Cow Soft, Robust and Spicy

DESSERTS
-for 10 people-

Ricotta Cheese Cake $60
Chocolate Tart $60

Tiramisu $70
Red Wine Prunes & Mascarpone $70 

Chocolate Chip Cookies $30
Seasonal Fruit $70 

ANTIPASTI SELECTION -for 5 people- $85
Parma Prosciutto, Sweet & Hot Soppressata, Aged Provolone, 

Pecorino Romano, Roasted Vegetables & Marinated Olives

CURED MEAT 
PLATTERS -for 10 people-

Parma Prosciutto    		  $95
Spicy or Sweet Soppressata   	 $70
Faicco’s Spicy Capicola		  $75
Speck (smoked ham)		  $80
Cacciatorini			   $70
Bresaola			   $85
Cured Meat Tasting		  $110

All prices subject to change.

Hot Pine Nut Polenta 
-for 10 people-$15


