MBRI

’?;fmk{ Taste lnte /Memories

$100 Order minimum —for Downtown Minneapolis

Umbria La Cucina Italiana
Social and Business Catering Solutions

Next time you are planning a business meeting or party - call Umbria. Let us take care of your next Holiday lunch,
Baby or Bridal shower, Meeting, Company Anniversary, Retirement party, Team celebrations, Social Gathering, Training
seminar, Sales Presentation & Birthday. Whatever the occasion might be, we will deliver to your home, office, school or

church. Select from our Hot Entrées menu or Hot & Cold Sandwiches menu to satisfy your cravings!

To place your order - You may carry out or we will deliver.

Call 763-559-8627 OR Fax 763-559-7217
We appreciate 24-hour notice on most orders.

Need assistance planning your menu? Umbriaishere
to help —just ask! - Ask about availability of our “Mural” Dining Room

No order istoo small or too large. - Gift Certificates are always available!

We accept cash, checks, Visa, MasterCard, American - Receive a Free Lunch when Umbria makes a
Express and Discover. presentation to your group of lunch or event planners.

Call usto arrange a presentation.

Ask about the convenience of our Corporate Account
Program. - Gowith Umbria ...to turn thetaste into memories.

We will confirm your fax Orders by phone www.GoUmbria.com
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PHONE 763-559-8627 FAX 763-559-7217

FAX ORDERS CANNOT BE FILLED UNTIL MANAGER CALLSTO CONFIRM
ORDER AND PAYMENT METHOD

ORDER PLACED BY: DELIVER TO:

Company Building Name

Contact Name Suite/Floor

E-mail Address

Phone City/Zip Code

Delivery Date Delivery Time Requested

DELIVERY AND PAYMENT METHOD
DELIVERY (check one): () Carry-Out () Dedlivery

PAYMENT (check one): ( ) Cash () Check () Credit Card () Corporate Account

PAYMENT INFORMATION: SEND BILL TO:
(If payment by Credit Card*) (For Corporate Accounts only)

Credit Card Ex Date Contact Name

CCard # Company/Department

Name on the Card

* For Security, Umbria Manager will alwayscall to
get your credit infor mation.

SPECIAL INSTRUCTIONS: ORDERING INSTRUCTIONS:

. Fill out order form completely

. Fax order form to 763-559-7217

. Fax orders cannot befilled until manager
callsto confirm order and payment
method.
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Corporate Account Application

Pleasefill out thisform and fax it at 763-559-7217 or scan and e-mail at info@GoUmbria.com

Business | nfor mation
Yes () No( )

Name of Business Yearsin Business P.O. Required?

Street Address

Gty

Emai | address

Princi pal (s) or Account Contact Area Code/ Tel ephone Number
Ext .

Bank References:

Bank Name

Account Number Area Code/Telephone
Number

Authorized User Information
Name and Title of Authorized Purchasers* (please type or print)

1. 3.
Name Title Name
2. 4,
Name Title Name

*|f additional spaceisrequired for Authorized Purchasers, pleaselist on attached sheet of company letterhead.

Signature and Title

| certify that the above information is complete and accurate and | agree to be bound by the termsand conditions herein. | agree to notify Umbria La Cucina
Italiana customer service of any changes to the above information, or of any additions or terminations of authorized users status. | hereby authorize the above
named persons to charge to our account and | understand that the above-mentioned firm is responsible for all chargesincurred by authorized user(s). | hereby
authorize the bank references listed to accept copies of thisapplication to release credit or financial information on my accounts.

Signature (required) Title (required)

Federal Tax ID # Tax Exempt # (if applicable) Date
Terms & Conditions

You agreeto allow UmbriaLa Cucina Italiana, to use the information provided herein to conduct a credit check and you further agree to be bound by Umbria
LaCucina Italiana terms of credit. Upon credit approval an account will be opened. All orders on account will include 15% charge for delivery, set up and all
serving and eating utensils. Y ou agree to pay for all purchases charged to the account. The invoice presented at time of delivery congtitutes the official bill of
sale. UmbriaLa Cucina ltaliana will send you a hilling statement twice monthly. Payment is due upon receipt of the statement. Accounts with unpaid amounts
over 30 days from the statement date shall be considered delinquent. Accounts with unpaid amounts over 45 days from statement date shall be subject to a $25
late fee and credit hold or cancellation. In the event that payment is not made, you agree to pay all reasonable attorneys feesand court or other collection costs
as permitted by law. Y ou may cancel the commercial account upon 15 days written notice to Umbria. Y ou agree to be responsible for any outstanding balance
and any new charges by authorized usersincurred up to and including the date of cancellation.

Please direct all billing inquiriesto:

UmbriaLa Cucinaltaliana 3195 Vicksburg Ln. N Suite D, Plymouth, MN 55447 763-559-8627
www.GoUmbria.com
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UMBRIA GOURMET PIZZAS

*** Umbria Gour met Pizzas are made with Umbria's Signature
Homemade Pizza Sauce, fresh dough made daily —that’s never
frozen and the freshest highest quality ingredients.

GOURMET PIZZA PRICES FOR LARGE ORDERS

$ 18.00 for each XL

XL —16" FEED 3-4 PEOPLE

PESTO KING

Pesto sauce, grilled chicken breast, artichoke heart, red onions, sun-dried
tomatoes, red and green peppers, black olives, parmesan cheese and
mozzarella cheese.

BARBECUE CHICKEN ROMANO

BBQ chicken breast, fresh mushrooms, green peppers, red onions,
roasted garlic, artichoke hearts, mozzarella and Romano cheeses.
SPINACI SPECIALE

Fresh spinach, a gourmet mixture of parmesan, smoked cheddar,
mozzarella and feta cheeses, green onions, fresh garlic, fresh Umbria
herbs and spices over an infused olive oil sauce.

GRECIAN GYROS

Olive ail, hand carved fresh gyros meat, diced tomatoes, red onions,
green peppers and feta cheese baked to perfection then finished with
Umbria‘s specia Greek sauce and mozzarella cheese.

TROPICAL CHICKEN *** Umbria Signature Pizza

Creamy Alfredo sauce, spicy chicken, smoked bacon, red onions,
pineapple and ablend of smoked cheddar and mozzarella cheeses.
DA VINCI

Sliced meatballs, sweet and spicy Italian sausage, red onions and
mozzarella cheese.

RANCHO CHICKEN *** Umbria Signature Pizza

Grilled chicken breast, smoked bacon, Canadian bacon, green peppers,

PESTO VEGGIE DELIGHT

Green and red peppers, baby spinach leaves, sun-dried tomatoes, red
onions, fresh garlic, green dlives, mozzarella and cheddar cheeses on a
layer of pesto sauce.

SICILIAN CLASSIC *** Umbria Signature Pizza

Pepperoni, sweet Itaian sausage, red onions, diced Roma tomatoes,
fresh basil and mozzarella cheese.

HAWAIIAN SENSATION

Canadian bacon, pineapple, smoked bacon, cheddar, red onions and a
blend of mozzarella and parmesan cheeses.

MANHATTAN MEAT LOVERS  *** Umbria Signature Pizza
Salami, spicy Italian sausage, pepperoni, Canadian bacon, seasoned lean
ground beef and mozzarella cheese.

POT ROAST

Slow roasted beef, garlic mashed potatoes and even carrots, finished with
cheddar and mozzarellas cheese.

Served with gravy on the side
VEGETARIAN LOVERS *** Umbria Signature Pizza
Red onions, green and red peppers, fresh mushrooms, diced tomatoes,
green and black dlives, feta cheese, artichoke hearts and mozzarella
cheese.

MEDITERRANEO

Infused olive ail, spicy Italian sausage, pepperoni, green peppers, red
onions, green olives, sun-dried tomatoes, feta and mozzarella cheeses.
Umbrid s Signature Pizza Sauce upon request.
THAI SHRIMP

Succulent baby shrimp, red peppers, shredded carrots, green onions, and
mozzarella cheese and finished with a spicy peanut sauce and sesame
seeds.

MARGHERITA *** Umbria Signature Pizza

Umbria s Signature Pizza Sauce, fresh basil, extravirgin dlive ail,
Umbria herbs and mozzarella cheese.

BUILD YOUR OWN PIZZA MASTERPIECE UPTO FOUR

fresh tomatoes, green onions, ranch sauce, cheddar and mozzarella
cheese.

CHICKEN FAJITA MEXICANO

Grilled chicken breast, sasa, red peppers, red onions, green peppers
mozzarella and cheddar cheeses.

CAPICOLLI

Capicolli ham, spicy Italian sausage, fresh garlic, banana peppers,
cheddar and mozzarella cheeses.

ATHENS

Feta cheese, fresh tomatoes, seasoned |ean ground beef, green olives,
green peppers and mozzarella cheese.

MAC & CHEESE *** Umbria Signature Pizza

Kraft macaroni and cheese, creamy tomato sauce and plenty of cheddar
and mozzarella cheese.

BACON DOUBLE CHEESEBURGER

Seasoned |ean ground beef, smoked bacon, red onions, tomatoes, dill
pickles, mozzarellaand cheddar cheeses.

UMBRIA POWER HOUSE *** Umbria Signature Pizza
Canadian bacon, pepperoni, fresh mushrooms, red onions, green olives,
green peppers, red peppers and mozzarella cheese.

MONTREAL CLASSICO

Canadian bacon, pepperoni, smoked bacon, fresh mushrooms, red
onions, green olives and mozzarella cheese.

SUPERIORE TACO LOVERS

Umbria s special sauce, seasoned lean ground beef, red onions, black
olives, tomatoes, cheddar cheese and mozzarella cheese baked and
finished with specia seasoning and tortilla strips. Crisp lettuce and sour
cream served on the side.

TOPPINGSON EACH PIZZA TO CHOOSE FROM

$14.00 for each XL - 1Topping; Extra Topping $1.50

XL — 16" FEEDS 3-4 PEOPLE
Made with Umbria's Signature Pizza Sauce, mozzarella cheese
Gour met Pizza ToppingsIngredients:

Meats: Pepperoni, Sweet Italian Sausage, Spicy Sausage,
Canadian Bacon, Roast Beef, Smoked Ham, Gyros Mest,
Turkey, Mesatballs, Seasoned Lean Ground Beef, Smoked Bacon,
Salami, Grilled Chicken Breast, Capicolli, Baby Shrimp
Veggies: Fresh Tomatoes, Red Onions, Green Olives, Black
Olives, Red Peppers, Green Peppers, Jalapeno Peppers, Banana
Peppers, Artichoke Hearts, Fresh Mushrooms, Baby Spinach
Leaves, Basil, Sauerkraut, Fresh Garlic, Sun-dried Tomatoes,
Pineapple, Hummus
Cheeses. Cheddar Cheese, Feta Cheese, Parmesan Cheese,
Romano Cheese, Mozzarella Cheese
Additional Sauces: Alfredo Sauce and Pesto Sauce.

Dipping Sauces. Bleu Cheese, Jalapeno Ranch, Homemade
Marinara, Tzatziki — 40z cup $1.00 each.
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APPETIZERS
Half Tray feeds 5-8 people $27.99
Full Tray feeds 14-16 people $53.99

Garlic Bread/Cheese Bread with Umbria’s Signature
Homemade House Sauce

Buffalo, Italian or Barbecue Wings

Your choice of oven baked wings served with our
Umbria’s Signature homemade sauce.

Served with a wedge of carrot and celery. (Blue cheese
and ranch sauce available)

Gyros & Hummus Platter

Slow roasted Gyros meat, Hummus, fresh red onions,
green peppers and diced tomatoes. Served with daily
baked sliced Pita Bread

COLD GOURMET SANDWICHES

FOR LARGE ORDERS OF 30 OR MORE

$5.99 per Sandwich.

Umbria’s sliced meats and cheeses piled high on our
fresh daily baked Italian roll and topped with crisp
lettuce, fresh tomatoes and red onions. Served with
chips. (May substitute cheese).

ROAST BEEF & CHEDDAR

TURKEY & MONTERREY JACK

GENOA SALAMI & SWISS

SMOKED HAM & CHEDDAR

GOURMET SALADS_

Half tray 5-8 people $20.00

Full tray 14-16 people $ 40.00

Please note add $ 2.00 per Chicken breast if desired.

ATHENS SALAD
Romaine lettuce, feta cheese, black olives, cucumbers,
red onions, tomatoes, fresh oregano tossed in Umbria’s
Greek dressing.

CAESAR SALAD
Romaine lettuce, seasoned croutons and parmesan
cheese tossed in Umbria’s Caesar dressing

Mix GREEN SALAD

Mixed greens, red onions, green peppers, fresh
tomatoes and shredded carrots with Umbria’s special
dressing

GYROS SALAD

Romaine lettuce, delicious gyros meat, red onions,
tomatoes, green olives, green peppers tossed in
Umbria’s homemade Greek dressing

SPINACI SALAD

Baby spinach, smoked bacon, mushrooms, green
peppers, tomatoes, red onions, mozzarella cheese tossed
in Umbria’s ranch dressing_

DESSERTS

Please note price is based on full cake total of 14
pieces

Chocolate/Apple TIRAMISU $48.99

CREME BRULE CHEESECAKE $48.99

GELATO (Chocolate Truffle or Limoncello) $ 4.99/pint
Each pint serves 2-3 people

SOFT DRINKS

6 PACK CANS (1202) $2.99

BOTTLE (2L) $2.15
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GOURMET PASTA & HOT ENTREES_

Half tray 6-8 people $ 36.99

Full tray 12-14 people $69.99
Please note Vegetarian pasta dishes are available upon request.

Meat Lasagna
A generous piece of our true authentic Italian lasagna made with fresh Romano and parmesan cheese.

Spaghetti Al Tonno Pomodoro E Basilica
Spaghetti noodles, tuna, diced tomatoes, minced garlic, extra virgin olive oil and fresh basil incorporated slowly to a
great flavor.

Chicken Marsala

Fresh chicken breast, homemade Marsala sauce, sundry tomatoes and mushrooms all cooked on the grill served with
our pasta.

Chicken Parmesan

Fresh chicken breast, homemade parmesan sauce all breaded and sautéed in extra virgin olive oil and baked in the
oven to perfection served with our pasta.

Chicken Cacciatore
Fresh chicken breast, homemade cacciatore sauce, capers, black olives and a world of herbs all cooked on the grill
served with our pasta

Chicken Florentine
Fresh chicken breast, homemade lemon sauce, all breaded and sautéed in extra virgin olive oil and baked in the
oven to perfection served with fresh spinach, white lemon sauce and our pasta.

Spaghetti with Meatballs
Try our homemade oven baked hand rolled Meatballs with Spaghetti noodles cooked to perfection topped with our
homemade house sauce.

Cheese Tortellini
Cheese tortellini pasta, Alfredo sauce and a world of herbs.

MEAT RAVIOLI
Meat ravioli pasta, Umbria Homemade house sauce or Alfredo and world of herbs

Pasta of the Month

Linguini noodles, smoke chicken breast, sundry tomatoes, red onions, and mushrooms cooked with a little dry wine
served with Alfredo sauce

Rigatoni Ripassata
Rigatoni noodles, ricotta cheese, herbs, and our homemade house sauce served with two of our home made
meatballs
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Catering Pizza (and other stuff) from Umbria to You

One of our specialties is providing catering for big groups at a very reasonable cost. It costs far
less to serve Umbria’s to a large group than you may think: Parties typically cost about $3-6 per
person. Yet it’s the same Umbria’s Pizza that’s always at the top of the polls. We send out a
numerous big orders a week (at least) of eight, twenty, or fifty pizzas. We’ve catered groups of
300 plus people. So you can be assured that we know what we’re doing.

We can also have your group at our place. Our Great “Mural” Dining Rooms seat a bunch of
people, and we don't squawk if you move the tables around. It’s great for informal meetings,
birthday parties and other gatherings.

How much pizza do we need?

Generally, one sixteen inch pizza is a good meal for three to four adults. If your group has lots of
big eaters, like athletes, or teen aged boys, then you might want to go with a 16 pie for every
2-3 people. If you have light eaters, you can cover as many as 4 to 6 with each 16”. If you are
planning for the pizza to be just a snack, as opposed to a meal, then figure on one 16” for every
6, 8 or 10 people or so. We can cut the pizza any way you like; smaller pieces encourage your
guests to take less at a time.

What kind of pizza should we order?

Any kind you want! You could ask each of your guests what their favorite toppings are, but that
can be a hassle. If you want our suggestions...

The classic variety is to have some pepperoni, some Italian sausage, some Canadian bacon,
some more pepperoni, a bit of vegetarian for those who like veggies only, some cheese for
those who don’t like any of the above, and some more pepperoni.

Single topping pizzas offer some advantages. First, if there are two toppings on a pizza, there’s
twice the chance that someone will not care for that particular pizza. (They might like the
pepperoni, but not the mushrooms, for instance). Also, you are not necessarily going to satisfy
more people with a (more costly) multi-topping pizza. Many of our customers choose single
topping pizzas for these reasons. And remember, if you are buying the pizza, it’s not very likely
that anyone is going to complain about toppings. If they do, throw them out the door. We’d like
to sell you pizzas with lots of toppings, but you should order what you want.
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Okay, how much does it cost?

Usually, about $3-6 per person.

If you order eight or more 16” pizzas (up to four toppings or any gourmet) on the same order at
the same time, we’ll knock 20% off.

Let’s say you have 40 people. You decide on 4 people per pizza. You order ten 16”. Regular
price is $22.98 per gourmet pie; your catering price is only $18.00 or $180.00 for ten pies.
That’s about $4.50 per person. You would have a hard time getting a price like that from a
burger joint, and you definitely have more food per person than just a “burger and fries”
quantity. (Besides, pizza is better for you than that fried stuff.)

If you want to talk about 50 or 100 or more pies, give the manager a call. We’ll talk.

We accept cash of course, and also Discover, American Express, MasterCard and Visa, and
Company checks, provided your bank is in Minnesota. We can also arrange invoicing for
businesses and organizations. Ask the manager.

What about drinks?

We offer 20 ounce bottles of Coke products. A 20 ounce bottle is a nice big bottle: it’s half again
as much as a can. We also have a variety of 2-liter soft drinks, Coke products, which we can
deliver with cups.

www.GoUmbria.com
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