
CHEF ROBB VENDITTI

PAIRINGS
FOOD+WINE AT MIRAFLORES WINERY

MIRAFLORES WINERY, 2120 FOUR SPRINGS TRAIL, PLACERVILLE, CA 95667
530.647.8505     www.mirafloreswinery.com     OPEN DAILY 10AM TO 5PM

Robb Venditti is the chef/
owner of Rossi Catering, 
a seasonally inspired, 
chef operated boutique 
style catering company in 
Sacramento, California. 
Robb has been working in 
restaurant kitchens since the 
age of 15. He has worked for 
many of the best companies 
in the area, including holding 

the position of head chef or sous chef at restaurants such 
as Café Bernardo, Mulvaney’s B&L, Formoli’s Bistro, and 
most recently, Pangaea Bier Café, where his revamping 
of the food program there immediately received rave 
reviews from the even the toughest of local food critics 
such as Blair Anthony Robertson. After his departure 
from Mulvaney’s in 2012, where he had been overseeing 
the catering department for a good portion of his six year 
stint, he began to take on more catering of his own on the 
side while taking a sous chef position at Formoli’s. While 
he grew the catering business, he seized the opportunity 
to overhaul the kitchen and menu at his Curtis Park 
neighborhood’s gem, Pangaea. As of 2015, had reaching 
his goals at Pangaea, he decided to start catering full time. 
Along with the assistance from some of the area’s most 
respected wait staff and cooks, the Rossi team has been 
building a strong and devoted following of customers. 
He works closely with each customer to create an 
exciting menu to fit their needs. He focuses on local and 
seasonal freshness, with a New American approach to the 
classics of France, Italy, the Southwest and more. As an 
active member of the local food and hospitality service 
industry for many years, he often assists with many 
charitable events and education on food literacy and 
sustainability. When not in the kitchen or at an event, he 
enjoys spending time with his lovely wife Chrissy, and two 
wonderful young children Vivienne and Angelo.

SEPTEMBER 
23 & 24, 2017

4 Peach Cobbler
vanilla ice cream

 wine NV Muscat Canelli

3 Creamy Polenta and Meatballs
mushrooms ~ herbs ~ parmesan

 wine 2013 Malbec

2 Fig and Arugula Salad
pancetta ~ goat cheese ~  
toasted almonds

 wine 2014 Grenache

1 Shrimp and Succotash
Wild caught prawns ~  
Brentwood corn ~ pesto

 wine 2015 Chardonnay


