
 

Private Event Sit Down Menu 
 

A Five Course Meal served throughout a 3 hour event. 
Fresh Italian Bread, Parmigiana Reggiano cheese, EVOO & soft drinks included 

Family Style Appetizer Course 

Choice of 2 Included, add Additional for $5 per person 

Rice Balls - Sicilian style Rice Balls stuffed with Peas, Cheese, Meat & Risotto Rice over  
Bolognese Sauce topped with creamy Alfredo. 

Fried Calamari - served with Homemade Marinara sauce. 
Mozzarella En Corrozza - Italian Bread stuffed with Mozzarella Cheese in an  

Anchovy Olive & Caper, OR Marinara sauce. 
Eggplant Rollatini - stuffed with Ricotta Cheese, Marinara sauce. 

Fried Zucchini - French fry cut crispy zucchini served with Marinara sauce. 
Sweet & Spicy Fried Calamari - Fried Calamari tossed in a Sweet & Spicy sauce. 

Cold Antipasto - Prosciutto, Peperoni, Soppressate, Fresh Mozzarella, Provolone, Crispy Eggplant, Olives,  
Roasted Red & Pepperoncini Peppers. * $2 per guest 

Eggplant Burrata - Thinly sliced, Pan fried Eggplant, topped with Burrata, over an Arugula Salad with EVOO  
and a Balsamic Demi Glaze drizzled on top.* $3 per guest 

Filet Mignon Toast - Italian crostini topped with sliced Prime Cut Filet Mignon, Arugula, homemade Bruschetta, 
drizzled with a Horseradish Aoli. * $5 per guest 

Family Style Salad Course 

Choice of 1 Included, add Additional for $2 per person 

 
House Salad - Mix field greens, red onion & tomato in our house made lemon vinaigrette dressing.  

Ceaser Salad - Romaine, house made ceaser dressing & croutons, parmigiana Reggiano.  

Arugula Salad - Arugula, red onions, crumbled goat cheese & candied walnuts,  

house made lemon vinaigrette dressing. 



Family Style Pasta Course 
Choice of 1 Included, add Additional for $2 per person 

 
Pasta Vodka Sauce - Choice of Rigatoni or Penne in Vodka Cream sauce. 

Pasta Marinara Sauce - Choice of Penne, Rigatoni, Spaghetti in our Homemade Marinara sauce. 

Pasta Garlic & Oil - Choice of Penne, Rigatoni, Spaghetti in Garlic & Oil.  

Pasta Bolognese - Choice of Penne, Rigatoni, or Spaghetti in Meat Bolognese sauce. 

Pasta Filetto Di Pomodoro - Plum tomatoes, Sautéed onions, Prosciutto, EVOO and Basil.  

Rigatoni Broccoli Rabe & Sausage - Sautéed Broccoli Rabe, EVOO, and Sausage  
with Plum Tomato. * $3 per guest 

Plated Individual Entree Course 

Choice of 4 Included 

 
Choose 1 Seafood: 

Flounder Provincial - Egg battered, Filet of Flounder, Homemade Bruschetta, White Wine Lemon Garlic Sauce. 

Grilled Salmon - Shiitake Mushrooms and Roasted Red Peppers in a White Wine Sauce. 

Dijon Truffle & Parmesan Salmon - Pan seared salmon, Dijon Truffle & Parmesan en Crusted, 
Dijon truffle sauce.  

Shrimp Scampi - Lightly breaded Shrimp in a Sherry Wine Sauce over Linguini  
or Traditional Oregenato Breadcrumbs.  

Shrimp & Fettuccini Pistachio - Lightly breaded Shrimp over Fettuccini pasta in a Pistachio  
Cream sauce. *$2 per guest  

Choose up to 3 Meat or Baked Entrees: 
Chicken entrees made with Bell & Evans Chicken 

Chicken, Veal or Eggplant Parmigiana - fresh Mozzarella cheese, Marinara sauce. 
Eggplant Rollatini - stuffed with Ricotta Cheese, Marinara sauce. 

Chicken or Veal Saltimbocca - topped with sliced Prosciutto, fresh Mozzarella, Wine Sage Demi Glaze. 
Chicken or Veal Frances - Egg battered, served in a White Wine and Lemon butter sauce. 

Chicken or Veal Milanese - Cutlet over Arugula salad, roasted red peppers, fresh mozzarella, balsamic glaze. 
Chicken Balsamico - marinated in Balsamic, roasted red peppers, fresh mozzarella and  

balsamic demi glaze. 
Chicken Scarpariello - Roasted garlic, pepperoncini peppers and sausage, White Wine and Lemon. SPICY  

Stuffed Boneless Pork chop - Boneless Pork Medallion stuffed with Asiago, Fontina & Mozzarella Cheeses, 
sliced Prosciutto in a Marsala Wine Mushroom sauce. 



Dessert 

Regular & Decaf Coffee or Tea Included 

Optional Additional Served Family Style  

Daniel’s Homemade Cakes            $5 per guest 
Cannoli Cake, Chocolate Mousse, Oreo Marscapone, Chocolate Peanut Butter.  

Homemade ice Cream Cookie Sandwiches        $3 per guest 

Italian Cookie Platters       $2 per guest 

Single Espresso $3.50 per cup 

 Cappuccino           $7 per cup 

Guests may bring in Cake or Desserts for NO additional charges. 

Starting at $55 per person  
plus tax and gratuity 

$25 per child 10 years old & under  
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