Banquet Menu

921 Arnold Commons Drive (636) 296-3330
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LUNCH FESTA

Our Lunch Festa is served with The Pasta House Co.
Special Salad, baby loaves of bread and your choice of the
following.

2 Pasta Selections ($15.99/person)
2 Entree Selections ($18.99/person)

Penne with Alfredo Sauce

Mostaccioli Bolognese (Meat Sauce)

Pasta con Broccoli (Prepared in a Cream Sauce with
Mushrooms, Broccoli, Tomato Sauce & Parmigiano)
Penne Primavera (Fresh Zucchini, Mushrooms,
Broccoli & Tomatoes in a Sundried Tomato Herb Sauce)
Rigatoni Roma (Meat & Cream Sauce, Fresh
Mushrooms, Peas, Prosciutto & Parmigiano)

Chicken Marsala (Grilled breast of chicken served
with fresh mushrooms, green peppers and oregano with
Marsala sauce)

Chicken Parmigiano (Grilled chicken breast topped
with tomato sauce, provolone and mozzarella cheese)
Chicken Flamingo (Grilled, breaded chicken breast
topped with white wine, lemon and butter sauce, broccoli,
fresh mushrooms, garlic and red pepper)

Sicilian Pesce (White fish lightly breadedwith our house
made Italian-style bread crumbs and baked)

Cavatelli al Crema
Cavavelli Marinara

Cavatelli Bolognese

DINNER FESTA

Our Dinner Festa is served with an appetizer, The Pasta
House Co. Special Salad, baby loaves of bread and your
choice of the following.

2 Pasta Selections ($20.99/person)
2 Entree Selections ($24.99/person)

Penne with Alfredo Sauce

Mostaccioli Bolognese (Meat Sauce)

Pasta con Broccoli (Prepared in a Cream Sauce with
Mushrooms, Broccoli, Tomato Sauce & Parmigiano)
Penne Primavera (Fresh Zucchini, Mushrooms,
Broccoli & Tomatoes in a Sundried Tomato Herb Sauce)
Rigatoni Roma (Meat & Cream Sauce, Fresh
Mushrooms, Peas, Prosciutto & Parmigiano)

Golden Toasted Ravioli
Hot Cheesy Garlic Bread
Mozzarella Cheese Sticks

Chicken Marsala (Grilled breast of chicken served with
fresh mushrooms, green peppers and oregano with Mar-
sala sauce)

Chicken Parmigiano (Grilled chicken breast topped
with tomato sauce, provolone and mozzarella cheese)
Chicken Flamingo (Grilled, breaded chicken breast
topped with white wine, lemon and butter sauce, broccoli,
fresh mushrooms, garlic and red pepper)

Sicilian Pesce (White fish lightly breadedwith our house
made Italian-style bread crumbs and baked)

Cavatelli al Crema
Cavavelli Marinara

Cavatelli Bolognese
Steamed Broccoli



APPETIZER TRAYS

Appetizer trays are ideal fas an accompaniment to the Lunch or Dinner Festa menus.
All trays are priced per 24 pc.

Golden Toasted Ravioli 23. Hot Cheesy Garlic Bread Bites* 15.
Mozzarella Cheese Sticks 23. Mt.Vesuvius Chicken Filets 30.
Cannelicchi Fritti

(chicken and artichoke cannelloni bites) 23.

DESSERT SELECTION

Individual slice
Pasta House Co. World Famous Cheesecake (house made) 6.
Our individual Cheesecake Cup 4,
Tiramisu 6.
Strawberry Short Cake 6.
Five Layer Chocolate Cake 6.
Fresh Baked Cookies and Brownie 20./dz

BEVERAGE OPTIONS

We have a complete selection of adult beverages along with an extensive wine and craft
beer list. For your event you can choose to provide these items at your discretion.

MISCELLANEOUS

DEPOSITS: For all functions, a $50.00 deposit is required. This is refundable up to 72 hours before
the function date. We will subtract the deposit amount from the final bill. There is a 20 person minimum
for all banquets. Parties of less than 20 will be charged a $100.00 room fee.

PAYMENTS: Cash or Charge accepted. Discounts, Coupons, Frequent Diner, or Gift Certificates not
accepted.

All prices exclude tax & 18% gratuity and are subject to change.
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LOCATION:

921 Arnold Commons Drive

(636) 296-3330

Private rooms available for 45 or 80

For any groups inquiring for more than 45 contact Eric at alnisinc.ericd@hotmail.com

PARTY AT YOUR PLACE

With our Parties To Go menu, you can bring great Pasta House Co.
Favorites home for large gatherings.

Visit www.pastahouse.com/arnold-menu/#parties-to-go-multi




