
 

Private Party Packages Private Party Packages 

SATURDAYS & SUNDAYS | 12–1 PM START | 3-HOUR EVENT
LINEN | white tablecloths & napkins included

DEPOSIT | $200 non-refundable
MINIMUM | 30 adults or $2,000
CHILDREN UNDER 12 | $20 per



(PLUS TAX & 20% GRATUITY) 

 PACKAGE #2 | $62PP 

FIRST COURSE
family style apps - choose 3 

MIDDLE COURSE
individual pasta or salad 

MAIN COURSE 
choose 3 entrees 

PACKAGE #3 BUFFET | $55PP 
(PLUS TAX & 20% GRATUITY) 

SALAD
choose one

SIDES 
choose one

MAIN COURSE 
choose three | add 1 for + $5pp

BEVERAGE ADD-ONS 

UNLIMITED BEER, HOUSE WINE, MIMOSAS | + $20PP 

ADD MIMOSA & BLOODY MARY BAR | + $5PP

OPEN BAR | + $30PP 
beer, wine, cocktails

PREMIUM OPEN BAR | + $35PP 
specialty cocktails & espresso martinis  

ALL PACKAGES INCLUDE BREAD, SODA, REGULAR COFFEE & TEA 

(PLUS TAX & 20% GRATUITY) 

PACKAGE #1 | $52PP 

FIRST COURSE
individual salad

SECOND COURSE
individual pasta

MAIN COURSE
choose 3 entrees 

PARTY PACKAGES 
FOOD OPTIONS ON NEXT PAGE

OTHER ADD-ONS 

ADD HOT ANTIPASTI TO OPTION 1 | 3 FOR + $15PP

FAMILY-STYLE DESSERT PLATTERS | + $4PP 
tirimasu, italian cheesecake & italian rainbow cake

CAPPUCCINO & ESPRESSO | + $3PP OR À LA CARTE

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY RESTRICTIONS 
GLUTEN FREE OPTIONS ARE AVAILABLE

OUR MENU PRICES REFLECT A CASH DISCOUNT - A SMALL SURCHARGE IS APPLIED IF PAYING WITH A CREDIT CARD.



CAESAR romaine, parmigiano, croutons, caesar dressing 

MISTICANTE mixed greens, tomato, onions, house vinaigrette 

appetizers 
CAPRESE  sliced fresh mozzarella & beefsteak tomato, basil, red pepper, evoo, balsamic

VONGOLE OREGANTA baked long island little necks, lemon, seasoned breadcrumbs 

CALAMARI FRITTI fried calamari - served with marinara & hot cherry pepper sauce 

MEATBALLS beef meatballs, marinara, pecorino romano 

EGGPLANT ROLLATINI sliced, rolled, stuffed & baked - creamy ricotta filling - tomato sauce 

SEAFOOD SALAD octopus, shrimp, cuttlefish, lemon, evoo - served cold +$5pp 

POLPO octopus, evoo, sliced potato, lemon, red onions +$5pp

FOOD
OPTIONS

chicken tenders + fries
mozzarella sticks + fries
penne w. butter / red sauce
spaghetti + meatball

kids menu

broccoli rabe 
spinach 
vegtable medley 
roasted potatoes

sides buffet only

PENNE MARINARA basil & garlic 

PENNE ALLA VODKA tomato & cream sauce

RIGATONI ALLA NORMA marinara sauce, diced roasted eggplant & dry-aged ricotta salata +$3pp 

salads

pasta

entrees
GNOCCHI AL PESTO homemade w/ ricotta, pesto cream sauce

ORECHIETTE BROCCOLI RABE broccoli rabe, sausage, garlic, evoo

PENNE VODKA tomato & cream sauce

RIGATONI ALLA NORMA marinara sauce, diced roasted eggplant & dry-aged ricotta salata

RIGATONI BOLOGNESE homemade meat sauce

EGGPLANT ROLLATINI sliced, rolled, stuffed & baked - creamy ricotta filling - tomato sauce

CHICKEN FRANCESE lightly battered & pan-fried - lemon & white wine sauce, mixed veg

CHICKEN PARMIGIANA served w.penne

CHICKEN SCARPARIELLO roasted chicken, sausage, red peppers, roasted potatoes, lemon, garlic

CHICKEN SORRENTINO topped w. prosciutto, eggplant, fontina ,sherry wine sauce, mixed veg

BRANZINO meditteranean seabass, white wine, lemon, capers, served w. spinach

SALMON grilled wild n. atlantic salmon, tequila sauce, mixed veg

VEAL MARSALA wild mushrooms, marsala wine, mixed veg

VEAL PICCATA lemon, white wine, capers, mixed veg

VEAL SORRENTINO scallopini topped w. prosciutto, eggplant, fontina, sherry wine sauce, mixed veg

SLICED STEAK available for buffet package only + $8PP

SHRIMP [OREGANATA / FRANCESE / PARM] served w. penne available for package 1 & 2 only + $8PP

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY RESTRICTIONS 
GLUTEN FREE OPTIONS ARE AVAILABLE


