HOLIDAY SPECIALS INSIDE!
Book before November 1st

APPETIZERS
Calamari | tossed with pineapple argrodolce, ricotta salata, green onions
Rigatoni | Pick one: ala vodka, pomodoro, broccoli parmigiano, bolognese
7–Hour Cherry Pepper Pork | fried kettle chips, pepper jack cheese, demi glace

Appetizer Upgrades:
Surf & Turf Arancini | Italian style rice balls filled with garlicky shrimp, braised short rib, onions, lemon
fra diavolo crema +5

SALADS
Mixed Greens | shaved celery, tomatoes, roasted red onion, parmigiano cheese, white balsamic vinaigrette
Caesar Salad | chopped romaine hearts, garlic croutons, shaved parmigiana, caesar dressing

ENTREES
Grilled Flat Iron Steak | smoked onion marmalata, fingerling potatoes, carrot romesco
Grilled Salmon Agrodolce | carrot-celeriac “slaw”
Beef Short Rib | mushroom budino, buttermilk broccoli “rings”
Chicken Milanese | breaded chicken thigh cutlet, shaved romaine & kale, basil dressing, roasted tomatoes, lemon
Mushroom Farfalle | home-made farfalle pasta, shiitake, oyster & porcini mushrooms, parmigiano, garlic,
thyme, burrata cheese
Entrée Upgrades:
Grilled 12oz. CAB New York Strip Steak +12
Shrimp Casserole | polenta, fontina bechamela, capicola +4
Veal Sirloin | saffron risotto, roasted mushrooms, marsala +6

DESSERT
Tiramisu
Brownie Sundae
Cheesecake | fresh berry sauce
Coconut Tart
*Substitution for celebration cake available!

*Final billable guest count 2 days prior
**Meal choices needed 2 days prior on events over 30 guests
**Ask about out beverage packages**

SALAD & PASTA
Mixed Greens | shaved celery, tomatoes, roasted red onion, parmigiano cheese, white balsamic vinaigrette
Caesar Salad | chopped romaine hearts, garlic croutons, shaved parmigiana, caesar dressing
Rigatoni | Pick one: ala vodka, pomodoro, broccoli parmigiano, bolognese

ENTREES
Sliced Flat Iron Steak | demi
Chicken | Pick one: Marsala, Parmesan, Milanese
Grilled Salmon Agrodolce | carrot-celeriac “slaw”
7 Hour Braised Pork | pulled pork with confit potatoes, hot& sweet cherry peppers, pepper jack cheese,
green onions, tomato
Entrée Upgrade:
Veal | Pick one: Parmesan, Milanese +3
Grilled CAB New York Strip Steak | +6

STARCH
Rosemary & Garlic Roasted Potatoes
Garlic Mashed Potatoes
Saffron Risotto

SEASONAL VEGETABLE MEDLEY
DESSERT
Tiramisu
Brownie Sundae
Cheesecake | fresh berry sauce
Coconut Tart
*Substitution for celebration cake is available!

*Final billable guest count 2 days prior
**Ask about out beverage packages**

CHAMPAGNE GREETING STATION
& ARTISAN CHEESE BOARD
APPETIZERS
Calamari | tossed with pineapple argrodolce, ricotta salata, green onions
Rigatoni | Pick one: ala vodka, pomodoro, broccoli parmigiano, bolognese
7–Hour Cherry Pepper Pork | fried kettle chips, pepper jack cheese, demi glace
Appetizer Upgrades:
Surf & Turf Arancini | Italian style rice balls filled with garlicky shrimp, braised short rib, onions, lemon
fra diavolo crema +5

SALAD
Mixed Greens | shaved celery, tomatoes, roasted red onion, parmigiano cheese, white balsamic vinaigrette
Caesar Salad | chopped romaine hearts, garlic croutons, shaved parmigiana, caesar dressing

LEMON SORBET WITH FRESH BLUEBERRIES INTERMEZZO
ENTREES
Grilled Flat Iron Steak | smoked onion marmalata, fingerling potatoes, carrot romesco
Grilled Salmon Agrodolce | carrot-celeriac “slaw”
Beef Short Rib | mushroom budino, buttermilk broccoli “rings”
Chicken Milanese | breaded chicken thigh cutlet, shaved romaine & kale, basil dressing, roasted tomatoes, lemon
Mushroom Farfalle | home-made farfalle pasta, shiitake, oyster & porcini mushrooms, parmigiano, garlic,
thyme, burrata cheese
Entrée Upgrades:
Grilled 12oz. CAB New York Strip Steak +12
Shrimp Casserole | polenta, fontina bechamela, capicola +4
Veal Sirloin | saffron risotto, roasted mushrooms, marsala +6

Dessert
Tiramisu
Brownie Sundae
Cheesecake | fresh berry sauce
Coconut Tart
*Substitution for celebration cake available!

*Final billable guest count 2 days prior
*Meal choices needed on events over 30 guests
**Ask about out beverage packages**

TIER 1 :: $20 ++ PER PERSON
Flatbread Pizzas | choose two:
margherita, carne, vongole, speck, bianca
Rigatoni Pasta | choose one: ala vodka, pomodoro,
broccoli parmigiano
Spinach & Artichoke Dip | Crostini
Artisan Cheeseboard | assorted crackers, dried fruits, honey
Assorted Vegetables | ranch dip

TIER 2 :: $30 ++ PER PERSON
Flatbread Pizzas | choose two: margherita, carne, vongole, speck, bianca
Rigatoni Pasta | choose one: ala vodka, pomodoro, broccoli parmigiano
Assorted Vegetables | ranch dip
Surf & Turf Arancini | Italian style rice balls filled with garlicky shrimp, braised short rib, onions, lemon, fra diavolo crema
Meatballs | pomodoro sauce
Artisan Meat & Cheeseboard | assorted crackers & bread,
dried fruits
honey, olives
Fried Mac & Cheese Bites
Fried Calamari | tossed with pineapple agrodolce,
ricotta salata, green onions
Tomato & House Made Mozzarella Bruschetta

TIER 3 :: $40 ++ PER PERSON

Book your Holiday event before November 1st for a

November, December or January date
Monday-Thursday and receive:

complimentary
champagne greeting station &
top-your-own cheesecake station
*only available on Tier 2 or Tier 3 packages only

Artisan Meat & Cheeseboard | assorted crackers, honey,
*not available with any other offer or discount
olives, roasted red peppers, marinated olives
*must mention promotion at time of booking
Flatbread Pizzas | choose three:
margherita, carne, vongole, speck, bianca
Rigatoni Pasta| Pick one: ala vodka :: pomodoro :: broccoli parmigiano :: bolognese
Beef & Horseradish Crostini| green onion
Meatballs | pomodoro sauce
Assorted Vegetables | ranch dip & garlic hummus
Upgrade with Dessert
Broccoli Rabe Panini | provolone, pepper & onion marmalata
Surf & Turf Arancini | Italian style rice balls filled with garlicky shrimp,
braised short rib, onions, lemon, fra diavolo crema

Cookies, Brownies & Biscotti
+3 per person

Shrimp Cocktail | cocktail sauce, lemon (2) per person
Fried Calamari | tossed with pineapple argrodolce, ricotta salata, green
onions
Fried Mac & Cheese Bites

*Final billable guest count 2 days prior
*Ask about out beverage packages
*Tax and gratuity not included in price

SALAD
Mixed Greens | shaved celery, tomatoes, roasted red onion, parmigiano cheese, white balsamic vinaigrette
Caesar Salad | chopped romaine hearts, garlic croutons, shaved parmigiana, caesar dressing

ENTREE
Flatbread Pizzas | choose two: margherita, carne, vongole, speck, bianca
Rigatoni | choose one: ala vodka, pomodoro, broccoli parmigiano
Chicken | Pick one: marsala, parmesan, milanese
Eggplant Parmesan
Book your Holiday event before November 1st for a
Rosemary & Garlic Roasted Potatoes & Seasonal Vegetable
November, December or January date
Medley
Monday-Thursday and receive:
Entrée Upgrades:
Sliced Flat Iron Steak | demi +3
Sliced CAB New York Strip | demi +10

DESSERT
Assorted Cookies & Brownies
Fresh Fruit Platter
Warm Seasonal Cobbler

complimentary
champagne greeting station &
cheeseboard on arrival
*only available on Lunch buffets
*not available with any other offer or discount
*must mention promotion at time of booking

Lunch package includes: Iced Tea or Lemonade
Coffee & Tea Station
Additional Beverage Options
$12 per person (plus Tax & Gratuity)
Two Hours of House Selected Beer & Wine
*Final billable guest count due 2 days prior

HORS D’ OEUVRES STATION
Make-Your-Own Mimosa Station | prosecco, orange juice, cranberry juice
Fresh Fruit Platter
Assorted Bakery
Broccoli & Cheese Frittata

SALAD
Mixed Greens | shaved celery, tomatoes, roasted red onion, parmigiano cheese, white balsamic vinaigrette
Caesar Salad | chopped romaine hearts, garlic croutons, shaved parmigiana, caesar dressing

ENTREES
Flatbread Pizzas | choose two: margherita, carne, vongole, speck, bianca
Rigatoni | choose one: ala vodka, pomodoro, broccoli parmigiano
Chicken | Pick one: marsala, parmesan, milanese
Eggplant Parmesan
Rosemary & Garlic Roasted Potatoes & Seasonal Vegetable Medley
Chicken & Dumplings
Entrée Upgrades:
Sliced Flat Iron Steak | demi +3
Sliced CAB New York Strip | demi +10

DESSERT
Assorted Cookies & Brownies
Warm Seasonal Cobbler
Celebration Cake

Brunch package includes: Iced Tea or Lemonade
Coffee & Tea Station
Champagne for the first hour
Additional Beverage Options
$12 per person (plus Tax & Gratuity)
Three Hours of House Selected Beer & Wine
*Final billable guest count due 2 days prior

BUFFET TO INCLUDE
Sliced Fresh Fruit | yogurt dip
Scrambled Eggs
Bacon & Sausage
Crispy Home Fried Potatoes
Broccoli & Cheddar Frittata
French Toast | syrup & toppings

Assorted Bagels | cream cheese & whipped butter
Breakfast Pastries

BEVERAGES TO INCLUDE
Assorted Juices | Coffee | Tea

Additional Beverage Options
$12 per person (plus Tax & Gratuity)
Two Hours of House Selected Beer & Wine
*Final billable guest count due 2 days prior

’
COLD STATIONARY DISPLAYS
Artisan Cheese Platter $3.50++
Crudité Platter $3.00++
Spring Mix Salad $2.00++
Flatbread | gorgonzola, spicy onion 1.50++

Artisan Cheeses & Meats $5.00++
Fresh Fruit Platter $3.25++
Caesar Salad $2.25++
Tomato Bruschetta $2.00++

HOT STATIONARY DISPLAYS
7-Hour Cherry Pepper Pork | kettle chips, pepper jack cheese $5.00++
Fried Calamari | tossed with pineapple argrodolce, ricotta salata, green onions $4.00++
Rigatoni | pomodoro, ala vodka, broccoli & pamigiano $3.00++
Rigatoni | bolognese sauce $3.50++
Spinach & Artichoke Dip | Crostini's $3.00++
Margherita | pomodoro, house made mozzarella, basil $15 ++ per pizza
Carne | fennel sausage, salumi, pepperoni, brown sugar bacon, pomodoro, mozzarella $16 ++ per pizza
Vongole | chopped clams, broccoli rabes, clam sauce, fontina cheese, ditalini, pangrattato $16 ++ per pizza
Speck | goat cheese ricotta, smoked prosciutto, mission figs, red onion $16 ++ per pizza
Bianca | white pizza with mascarpone & provolone cheese, shiitake mushrooms, vinegar peppers, green onions $16 ++ per pizza

COLD HORS D’ OEUVRES
Ricotta Cheese Crostini | honey, pistachio $1.25++
Mini Antipasto Crostini | sopressata, romaine, fresh mozzarella, roasted red peppers, red wine vinaigrette $1.50++
Shrimp Cocktail | homemade cocktail sauce, lemon $2.50++
Basil Deviled Eggs | goat cheese $2.00++
Beef & Horseradish Crostini | green onion $3.00++

HOT HORS D’ OEUVRES
Surf & Turf Arancini | Italian style rice balls filled with garlicky shrimp, braised short rib, onions,
lemon, fra diavolo crema 1.50++
Meatballs | pomodoro, basil $1.00++
Chicken Skewers | salsa verde $1.75++
Broccoli Rabe Panini | provolone, pepper & onion marmalata $1.00++
Fried Mac n Cheese Bite | 1.50++
Fried Artichokes | lemon aioli $1.25++
House Made Sausage Stuffed Mushroom | pecorino cheese 1.75 ++

Vegetable Stuffed Mushroom | pecorino cheese 1.50 ++

PICK YOUR SIZE
8” Round (up to 12 Servings)

1/2 Sheet Double Layer (up to 50 Servings)

10” Round (up to 18 Servings)

Full Sheet Double Layer (up to 100 Servings)

PICK YOUR FLAVOR
Yellow

Lemon

Chocolate

Cheesecake (10” only)

Marble

Chocolate Flourless (10” only)

Red Velvet

Coconut Cream Pie (10” only)

PICK YOUR FILLING
Vanilla Buttercream

Raspberry Preserve

Chocolate Buttercream

Strawberry Preserve

Vanilla Pastry Cream

Lemon Cream

Chocolate Pastry Cream

Cream Cheese

Chocolate Mousse

Whipped Cream

Raspberry Mousse

PICK YOUR FROSTING
Vanilla Buttercream
Chocolate Buttercream

| CUSTOMIZE YOUR CAKE DÉCOR OPTIONS AS WELL |

PACKAGE 1: $5.00 Per Person
Unlimited Soda, Iced Tea, Coffee, Tea

PACKAGE 2: $18.00 Per Person
3 Hour Max (2 Hour Max for Cocktail Parties)
Unlimited House Selected Wines & Beers
Unlimited Soda, Iced Tea, Coffee, Tea

PACKAGE 3: $25.00 Per Person
3 Hour Max (2 Hour Max for Cocktail Parties)
Open Bar of House selected Liquors, Wines & Beers, Soda, Iced Tea, Coffee, Tea

BAR ON CONSUMPTION
All drinks (soft drinks, beer, wine, liquor) will be added to the final bill on consumption

OLD TUSCAN ROOM
25 guest max for sit down
16 guest max for sit with
presentation
30 guest max for cocktail event

Ask about using both rooms

NEW TUSCAN ROOM
26-55 guest for sit down dinner
28 guest max for sit down dinner with
presentation
40 guest max for cocktail party

RENTALS
TV for Presentation $35.00
Podium

$20.00

Flipcharts

$15.00 per chart

Easel

$5.00 per easel

Specialty Linen

$20.00 flat rate

BREAKFAST

1/2 ORDER

Assorted Bakery |

FULL ORDER

$25.00 (20pieces)

$45.00 (40Pieces)

$15.00 (10pieces)

$27.00 (20pieces)

Seasonal Fruit Platter

$45.00 (serves 10-12)

$90.00 (serves 20-25)

Breakfast Frittata

$36.00 (serves 10-12)

$68.00(serves 20-25)

$30.00 (serves 10-12)

$53.00(serves 20-25)

SALADS/SANDWHICHES

1/2 ORDER

FULL ORDER

Antipasti Salad |

$45.00(serves 10-12)

$80.00(serves 20-25)

$25.00(serves 10-12)

$45.00(serves 20-25)

$25.00(serves 10-12)

$45.00(serves 20-25)

::Add grilled chicken to any salad::

+$10.00 (serves 10-12)

+$15.00 (serves 20-25)

Assorted Wraps & Sandwiches |

$60.00 (12 half sandwiches)

$120.00 (24 half sandwiches)

muffins, danishes, breakfast breads, butter

Assorted Bagels|
cream cheese

baked egg casserole, potatoes, onion, peppers, spinach
cheddar cheese (ketchup & hot sauce on side)

Roasted Breakfast Potatoes
roasted potatoes, peppers, onions (ketchup on side)

romaine, italian meats, cheeses, roasted peppers,
tomatoes, onion, cucumbers,
olives, blue cheese vinaigrette

Caesar Salad |
romaine, garlic croutons, parmigiana,
caesar dressing

Mixed Greens |
shaved celery, cherry tomatoes, roasted red onion,
grated pecorino & parmigiano cheese,
white balsamic vinaigrette

roasted turkey wrap, italian mix baguette,
chef’s vegetarian wrap and all fixings
mayo and italian dressing served on the side.
*kettle chips & pickles also included *

*Ask about our seasonal rotating flatbread pizzas *

APPETIZERS

1/2 ORDER

FULL ORDER

Artisan Cheeses | crackers
Crudité | vegetables , ranch dip, garlic hummus
Artisan Cheeses & Italian Meats |

$40.00 (serves 10-12)
$30.00 (serves 10-12)
$80.00 (serves 10-12)

$75.00 (serves 20-25)
$60.00 (serves 20-25)
$155.00 (serves 20-25)

$30.00 (serves 10-12)

$60.00 (serves 20-25)

$40.00 ( 30 pieces )

$ 80.00 ( 60 pieces )

$45.00 ( 20 pieces )

$85.00 ( 40 pieces)

$35.00 (30 pieces)

$70.00 (60pieces)

olives, roasted peppers, crackers, baguette

Bruschetta |
tomatoes, mozzarella, basil pesto, crostinis

Meatballs |
pomodoro sauce, basil

Sliced Stromboli |
mozzarella cheese, pomodoro sauce,
choose one: broccoli OR peppers, onion &mushrooms OR sausage

Risotto Cakes |

SIDES
Roasted Garlic Mashed Potatoes
Rosemary & Garlic Roasted Potatoes
Sweet Potato Mashed | cinnamon mascarpone
Italian Style Green Beans | tomato, red onion, olive oil
Broccoli | garlic & olive oil

ENTREES
Rigatoni
Olive Oil & Garlic
Vodka Sauce
Pomodoro
Bolognese
Meatballs OR Sausage
Shrimp -peas, prosciutto, sage cream sauce

1/2 ORDER

(serves 10-12)

$25.00
$25.00
$30.00
$30.00
$30.00

1/2 ORDER

FULL ORDER

(serves 20-25)

$45.00
$50.00
$55.00
$55.00
$55.00

(serves 10-12)

$40.00
$45.00
$40.00
$50.00
$50.00
$75.00

Chicken
$60.00 ( 20-3oz pieces )
choose your style... Piccata | Française | Marsala | Parmigiano | Milanese
Veal
$85.00 ( 20-3oz pieces )
choose your style... Marsala | Parmigiano | Milanese
Swordfish or Salmon
$75.00 ( 20-3oz pieces )
choose your style... Piccata | Barbecue

FULL ORDER

(serves 20-25)

$60.00
$65.00
$60.00
$70.00
$70.00
$105.00
$90.00 ( 40 –3oz pieces)
$115.00 ( 40 –3oz pieces)
$105.00 ( 40 –3oz pieces)

DESSERTS
Assorted Italian Cookies & Pastries
Assorted Chocolate Chip Cookies & Brownies
Coconut Cream Pie
Tiramisu
Seasonal Fruit Platter

$45.00 (30 pieces)
$25.00 (30 pieces)
$40.00 (serves 10-12)
$45.00 (serves 10-12)

$60.00 (60 pieces)
$45.00 (60 pieces)
$40.00 (per pie)
$60.00 (serves 20-25)
$90.00 (serves 20-25)

