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Cocktail Party Selections

STANDARD COCKTAIL MENU
Choose Three for $13.00 per person

Mini Meatballs or Italian Sausage Bites NF

$0.75 per piece a la carte
Grandma’s secret family recipe. Served with 
house made marinara sauce. 

Salami & Cheese Platter NF

$11.00 per plate a la carte
Fresh Genoa salami slices and paired with a 
variety of Italian cheeses. Served with assorted 
crackers and flatbreads. 

Caesar Salad VG, NF

$6.00 per plate a la carte
Crisp Romaine, creamy Caesar, imported Parmesan, 
and homemade croutons.

Calamari DF, NF

$9.00 per plate a la carte
Fresh calamari, deep fried until golden brown. 

Mini Arancini VG, NF

$1.50 each a la carte
Creamy risotto, deep fried and served with marinara.  

Mini Assorted Subs Sandwiches NF

$1.50 each a la carte
Turkey, Ham, Roast Beef, or Italian.

Caprese Salad VG, NF, GF

$7.00 per plate a la carte
Fresh mozzarella, red ripe roma tomato, basil, 
and extra virgin olive oil. 

PREMIUM COCKTAIL MENU
Choose Four for $25.00 per person

Beef Carpaccio NF, GF, DF

$13.00 per plate a la carte
A traditional Italian appetizer consisting of raw beef 
sliced paper-thin, drizzled with olive oil and lemon 
juice, and finished with capers and onions.

Salami & Cheese Platter NF

$11.00 per plate a la carte
Fresh Genoa salami slices and paired with a 
variety of Italian cheeses. Served with assorted 
crackers and flatbreads. 

Shrimp Cocktail NF, GF, DF

$10.00 per plate a la carte
Fresh shrimp served with cocktail sauce and lemon.  

Seafood Salad GF, NF, DF

$13.00 per plate a la carte

Filet Steak Bites NF

$3.00 each a la carte

Your Choice of Service Style: Passed • Buffet • Family Style
Purchased per person or at a package price.

Gluten Free Options available upon request for an additional charge. 

Per Plate options based on an appetizer portioning for two people. 
Fresh Baked Pasta Bread available for passing service with olive oil & grated cheese upon request. 

GF - Gluten Free
DF - Dairy Free
NF - Nut Free

VG - Vegetarian
VN - Vegan
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Dinner Packages

 VENICE PACKAGE
$14.50 per person

Choice of One Salad, Two Pastas, and One Dessert*
Substitute One Pasta for Two One-Topping Pizzas

MILAN PACKAGE
$17.00 per person

Choice of One Salad, One Pasta, One Entrée, and One Dessert*
Add a Second Entrée for $2.00 per person

ALTA VILLA PACKAGE
$21.00 per person

Choice of One Appetizer, One Salad, One Side, One Pasta, Two Entrees, and One Dessert*

*Upcharge may apply
Our Menu Selections for all Dinner Packages are listed on the following page.

Choice of Buffet or Family Style Service
All Packages Include Assorted Soft Drinks & Coffee Service
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Dinner Menu Selections
APPETIZER SELECTIONS:

Breaded Zucchini VG, NF, DF

Fresh beer battered zucchini lightly fried until 
golden brown.

Bruschetta VG, NF, DF

Fresh diced organic roma tomatoes tossed with fresh 
garlic, fresh basil, spices, and extra virgin olive oil. 
Served with garlic toast points.

Mini Meatballs NF

Grandma’s secret family recipe. Served with 
house made marinara sauce. 

Caprese Skewers VG, NF, GF

Fresh mozzarella, red ripe roma tomato, basil, 
and extra virgin olive oil. 

Mini Arancini VG, NF

Creamy risotto, deep fried and served with marinara.  

SALAD SELECTIONS:

Garden Tossed Salad VN, NF, GF

Crisp lettuce, ripe tomato, cabbage, carrots.

Caesar Salad VG, NF

Crisp Romaine, creamy Caesar, imported Parmesan, 
and homemade croutons.

Signature Chopped Salad NF

add $1.00 per person
Grilled chicken, gorgonzola cheese, mixed greens, 
tomato, carrot, pasta, bacon and red cabbage.

Garbage Salad NF, GF

add $1.00 per person
Fourteen fresh ingredients including garbanzo 
beans, hearts of palm, provolone & fontinella 
cheeses, black olives, roasted red peppers, diced 
carrots, cherry tomatoes, cucumbers, red onion, 
salami, ham, artichoke hearts, pepperoncini, tossed 
with crisp lettuce and our champagne vinaigrette.

SIDE SELECTIONS:

Mashed Potatoes VG, NF, GF

Skin-on country style mashed potatoes served with 
homestyle gravy.

Baby New Red Potatoes VG, NF, GF

With butter and parsley. 

Fresh Green Beans VG, NF, GF

With butter and spices. 

Roasted Potatoes VN, NF, GF

With extra virgin olive oil and fresh herbs. 

Fresh Vegetable Medley VN, NF, GF

Seasonal blend of vegetables steamed and 
seasoned with butter, salt, and pepper.
  
PASTA SELECTIONS:
add Chicken or Italian Sausage $2.00

Penne with Meatballs NF

Served with our savory house made marinara sauce. 

Baked Penne Marinara VG, NF

With imported Parmesan and Mozzarella. 

Penne Arrabiatta  VG, NF

Penne with our spicy marinara and fresh basil. 

Santa Fe Pasta VG, NF

Bow tie pasta with roasted red peppers, fresh 
spinach, and a mildly spicy cream sauce.

Papa Rich’s Casserole VG, NF

Our pink cream sauce covers tender rigatoni with 
sautéed mushrooms and herbs. 

Bowtie Alfredo VG, NF

Fresh broccoli and our homemade creamy 
alfredo sauce. 

Bowtie Pasta Carbonara VG, NF

Our smoky rich bacon cream sauce tossed with 
tender bowtie pasta, and parsley.

Pasta a la Stefano VG, NF

Bow tie pasta, aglio e olio, and broccoli.

Baked Chicken Tetrazzini VG, NF

A decadent pasta baked with mozzarella, herbs, 
and imported Parmesan. 

Bucatini Amatriciana VG, NF

Smoked pancetta, red pepper flakes, fresh garlic, 
and tomatoes sautéed in extra virgin olive oil and 
topped with imported Parmesan cheese.  

GF - Gluten Free
DF - Dairy Free
NF - Nut Free

VG - Vegetarian
VN - Vegan
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Dinner Menu Selections
ENTRÉE SELECTIONS:

Italian Roasted Chicken NF, DF

Marinated in extra virgin olive oil and fresh herbs, 
then roasted to perfection 

Chicken Limone NF

Tender breast of chicken lightly battered and 
sautéed in extra vigin olive oil with our special 
lemon sauce

Chicken Parmesan NF

Lightly breaded tender chicken breast covered in 
our homemade marinara, and imported mozzarella 
and Parmesan

Country Fried Chicken NF

Marinated in buttermilk, herbs and spices, then 
fried until golden brown. 

Chicken Marsala NF

Tender bowtie pasta in a rich cream marsala wine 
sauce with mushroom and chicken pieces.

Eggplant Parmesan VG, NF

Tender garden fresh eggplant lightly breaded, then 
topped with our homemade marinara, imported 
mozzarella, and parmesan. 

Italian Roast Pork Loin NF, DF

Italian marinated center cut pork loin roasted 
to perfection.

Grilled Herbed Salmon NF, DF

add $3.00 per person
Fresh Atlantic salmon baked with extra virgin olive 
oil, lemon, and dill.

DESSERT SELECTIONS:

Assorted Cookies & Brownies VG 

included in pricing

Mini Cannolis VG

included in pricing

Full Size Cannolis VG

add $1.00 per guest

Chocolate Marble Cake VG, NF

add $1.00 per guest

Lemon Squares VG, NF

add $1.00 per guest

Tiramisu VG, NF

add $2.00 per guest

Mini Cheesecakes VG, NF

add $2.00 per guest



FLORENCE PACKAGE
$12.50 per person

Choice of One Salad and One Pasta
Or Substitute Pasta for Three One-Topping Pizzas

Add a Second Pasta for $2.00 per person

NAPLES PACKAGE
$14.50 per person

Choice of One Salad, One Pasta, and One Entrée
Add a Second Entrée for $2.00 per person
Add One Side Choice for $1.50 per person

Our Menu Selections for all Lunch Packages are listed on the following page.
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Lunch Packages
Served until 3:00pm Daily

Choice of Buffet or Family Style Service
Assorted Soft Drinks Included

Add Coffee Service and Assorted Cookies & Brownies for $1.50 per person*
*Additional Dessert Options available for an additional cost. 
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Lunch Menu Selections
SALAD SELECTIONS: 

Garden Tossed Salad VN, NF, GF

Crisp lettuce, ripe tomato, cabbage, carrots.

Caesar Salad VG, NF

Crisp Romaine, creamy Caesar, imported Parmesan, 
and homemade croutons.

Signature Chopped Salad NF

add $1.00 per person
Grilled chicken, gorgonzola cheese, mixed greens, 
tomato, carrot, pasta, bacon and red cabbage.

SIDE SELECTIONS:

Mashed Potatoes VG, NF, GF

Skin-on country style mashed potatoes served with 
homestyle gravy.

Baby New Red Potatoes VG, NF, GF

With butter and parsley. 

Fresh Green Beans VG, NF, GF

With butter and spices. 

Roasted Potatoes VN, NF, GF

With extra virgin olive oil and fresh herbs. 

Fresh Vegetable Medley VN, NF, GF

Seasonal blend of vegetables steamed and 
seasoned with butter, salt, and pepper

PASTA SELECTIONS:
add Chicken or Italian Sausage $2.00

Penne with Meatballs NF

Served with our savory house made marinara sauce. 

Penne Arrabiatta  VG, NF

Penne with our spicy marinara and fresh basil. 

Santa Fe Pasta VG, NF

Bow tie pasta with roasted red peppers, fresh 
spinach, and a mildly spicy cream sauce.

Papa Rich’s Casserole VG, NF

Our pink cream sauce covers tender rigatoni with 
sautéed mushrooms and herbs. 

Bowtie Alfredo VG, NF

Fresh broccoli and our homemade creamy 
alfredo sauce. 

Bowtie Pasta Carbonara VG, NF

Our smoky rich bacon cream sauce tossed with 
tender bowtie pasta, and parsley.

Bucatini Amatriciana NF

Smoked pancetta, red pepper flakes, fresh garlic, 
and tomatoes sautéed in extra virgin olive oil and 
topped with imported Parmesan cheese.  

ENTRÉE SELECTIONS:

Italian Roasted Chicken NF, DF

Marinated in extra virgin olive oil and fresh herbs, 
then roasted to perfection 

Chicken Limone NF

Tender breast of chicken lightly battered and 
sautéed in extra vigin olive oil with our special 
lemon sauce

Chicken Parmesan NF

Lightly breaded tender chicken breast covered in 
our homemade marinara, and imported mozzarella 
and Parmesan

Country Fried Chicken NF

Marinated in buttermilk, herbs and spices, then 
fried until golden brown. 

Chicken Marsala NF

Tender bowtie pasta in a rich cream marsala wine 
sauce with mushroom and chicken pieces.

Grilled Herbed Salmon NF, DF

add $3.00 per person
Fresh Atlantic salmon baked with extra virgin olive 
oil, lemon, and dill

DESSERT SELECTIONS:

Assorted Cookies & Brownies VG

add $1.50 per person

Mini Cannolis VG

add $1.50 per person

Full Size Cannolis VG

add $2.50 per person

Chocolate Marble Cake VG, NF

add $2.50 per person

Lemon Squares VG, NF

add $2.50 per person

Tiramisu VG, NF

add $3.50 per person

Mini Cheesecakes VG, NF

add $3.50 per person
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Breakfast Selections

CONTINENTAL BREAKFAST
$9.95 per person

Assorted Muffins VG

Fresh house selection. 

Assorted Bagels VG, NF

Served with butter and cream cheese. 

Assorted Breakfast Pastries VG

Fresh house selection. 

Seasonal Fruit Display VN, GF, NF

A fresh assortment of seasonal fruits. 

THE HEARTY BREAKFAST 
$13.95 per person

CHOOSE ONE: 

Breakfast Sandwiches NF

Fresh scrambled eggs with choice of bacon or 
sausage, with shredded browned potatoes, and 
topped with our homemade gourmet cheese sauce 
on a fresh brioche bun. 

The Classic Breakfast NF

Fresh scrambled eggs, sausage, bacon, and 
seasoned breakfast potatoes. 

CHOOSE TWO: 
add Third Selection $1.00 per person

Assorted Muffins VG

Fresh house selection. .

Assorted Bagels VG, NF

Served with butter and cream cheese. 

Assorted Breakfast Pastries VG

Fresh house selection. 

Seasonal Fruit Display VN, GF, NF

A fresh assortment of seasonal fruits. 

THE ULTIMATE BREAKFAST
$17.95 per person, limit 25 people

Assorted Muffins VG

Fresh house selection.

Assorted Bagels VG, NF

Served with butter and cream cheese. 

Assorted Breakfast Pastries VG

Fresh house selection.

Seasonal Fruit Display VN, GF, NF

A fresh assortment of seasonal fruits. 

Breakfast Meats GF, NF, DF

Crispy applewood smoked bacon and sausage links.

Breakfast Potatoes VG, GF, NF

Seasoned and roasted to perfection. 

Made to Order Omelets & Sandwiches NF

Please limit station to eight ingredients
Bacon, Sausage, Chicken, Pepperoni, Spinach, 
Tomatoes, Green Peppers, Onions, Feta Cheese, 
Cheddar Cheese, Fresh Mozzarella, Black or Green 
Olives, Jalapenos, Hot Peppers.

Served until 10:00 AM daily. 
Fresh brewed coffee, orange juice, and cranberry juice included. Tea offered upon request. 

GF - Gluten Free
DF - Dairy Free
NF - Nut Free

VG - Vegetarian
VN - Vegan
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Bar Services

BAR PACKAGES
Beer & House Wine
$23.00 per person for two hours
add $6.00 per person for each additional hour

Beer, House Wine & Call Liquor
$25.00 per person for two hours
add $10.00 per person for each additional hour

Beer, House Wine & Premium Liquor
$28.00 per person for two hours
add $12.00 per person for each additional hour

We can limit the bar to beer and wine only, but we 
will charge your guests cash for any alcohol ordered.

BY CONSUMPTION 
We recommend that you pay for drinks by 
consumption. 
Alcohol Drinks range from $5.50 - $12.00 each
House Wine ranges from $6.00 - $11.00 per glass
Beers are, on average, $5.00 each

You will only be charged for drinks that are served.

You will only be resposible for the bottles of wine 
opened during the duration of your event. 

An individual cash bar is available for groups in the 
bar area ONLY. 

For groups over 20 that would like a cash bar, only 
one check per table will be permitted.
No individual bills.

We offer a full premium bar that is served “butler style,” which means that your guest will place their 
drink request with our staff, and our staff will then get the drink and bring it back to your guest.

If you request a bar set-up in your specific room and require a bartender, 
there will be a fee of $100.00 per bartender. 
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Additional Services
 
 
 

THANK YOU FOR CONSIDERING FRANCONI’S

We look forward to creating a memorable experience with you, 
and one that you can share with your friends and family. 

With any of the packages listed above, we can always discuss customization. 

We can also accommodate additions to the packages to satisfy 
any requests you may have with your event.

In addition, if you would like to add linens, decorations, audio/visual, 
and/or floral centerpieces, we can also discuss the options we can offer.

ADDITIONAL CHARGES THAT MAY APPLY:

Deposit requirements:

A deposit of $100.00 will be required to secure Banquet Room South. 
A deposit of $200.00 will be required to secure Franconi’s Banquet Room. 

Deposits will be applied to your final bill for the event. 
Deposits are non-refundable within 30 days of the event date.

No entertainment or music systems are to be brought in without 
written consent of Franconi’s prior to event or function.

Room Set up & Break down: 

Banquet Room South
$50.00

Franconi’s
$80.00

Helium Balloons Deposit: 
$25.00

(if no balloons are accidentally released to the ceiling, the amount charged will be credited on your bill)


