
D I N N E R  B A N Q U E T  M E N U  
A  4 - C O U R S E  M E A L  W I T H  Y O U R  C H O I C E  O F  A P P E T I Z E R ,  
S O U P  O R  S A L A D ,  M A I N  C O U R S E ,  D E S S E R T  A N D  C O F F E E

A P P E T I Z E R  C H O I C E S :

Brushetta 

Eggplant Rolatini  

Mozzarella Milanese with Homemade Marinara  

Fried Calamari  

Minestrone or Pasta Fagioli

S A L A D  C H O I C E S :

Mixed Green or Cesar  

M A I N  C O U R S E  ( U P  T O  F I V E
C H O I C E S ) :

P A S T A S :  $ 3 9 . 9 5

Penne Vodka 

Rigatoni with Broccoli  and Zucchini,  Olive oil  and garlic  

Baked Ziti

C H I C K E N :  $ 3 9 . 9 5

Chicken Marsala 

Chicken Parmigiana 

Chicken Breast with Eggplant and Melted Mozzarella with

light tomato sauce

V E A L :  $ 4 5 . 9 5

Veal cutlet  with eggplant,  mozzarella in a white wine and

tomato sauce Veal cutlet  Franchese with lemon white wine and

capers 

Veal Cutlet Parmigiana

F I S H :  $ 4 5 . 9 5

Sole Franchese with lemon white wine and capers  

Grilled salmon in a Dijon Mustard Cream Sauce  

B E E F

Grilled Sirloin $49.95 

Grilled Filet  Mignon $49.95 

D E S S E R T

Tiramisu or Chocolate Cake  

C O C K T A I L H O U R W I T H A H O T A N D C O L D
A S S O R T M E N T O F A N T I P A S T A  

I S A L S O A V A I L A B L E F O R A N A D D I T I O N A L
$ 9 / P E R S O N



L U N C H  B A N Q U E T  M E N U  
A  3 - C O U R S E  M E A L  W I T H  Y O U R  C H O I C E  O F  A P P E T I Z E R / S O U P / S A L A D ,

M A I N  C O U R S E ,  D E S S E R T  A N D  C O F F E E

A P P E T I Z E R  C H O I C E S :

Brushetta

Eggplant Rolatini

Mozzarella Milanese with Homemade Marinara

Fried Calamari

Minestrone or Pasta Fagioli

S A L A D  C H O I C E S :

Mixed Green or Cesar  

M A I N  C O U R S E  ( U P  T O  F I V E
C H O I C E S ) :

P A S T A S :  $ 3 4 . 9 5

Penne Vodka

Rigatoni with Broccoli  and Zucchini,  Olive oil  and garlic

Baked Ziti

C H I C K E N :  $ 3 4 . 9 5

Chicken Marsala 

Chicken Parmigiana 

Chicken Breast with Eggplant and Melted Mozzarella with

light tomato sauce

V E A L :  $ 4 0 . 9 5

Veal cutlet  with eggplant,  mozzarella in a white wine and

tomato sauce

Veal cutlet  Franchese with lemon white wine and capers

Veal Cutlet Parmigiana

F I S H :  $ 4 0 . 9 5

Sole Franchese with lemon white wine and capers  

Grilled salmon in a Dijon Mustard Cream Sauce  

B E E F

Grilled Sirloin $49.95 

Grilled Filet  Mignon $49.95 

D E S S E R T

Tiramisu or Chocolate Cake  

C O C K T A I L H O U R W I T H A H O T A N D C O L D
A S S O R T M E N T O F A N T I P A S T A  

I S A L S O A V A I L A B L E F O R A N A D D I T I O N A L
$ 9 / P E R S O N


