
PLATINUMGOLD

APPETIZER | CHOICE OF ONE

SALAD | CHOICE OF ONE
Caesar or House Salad

PASTA | CHOICE OF TWO

MAIN COURSE | CHOICE OF THREE

DESSERT | CHOICE OF ONE
Tiramisu
Cannoli  
Italian Cheesecake

Mela, Fantasia, Caesar or House

APPETIZER | CHOICE OF TWO

SALAD | CHOICE OF ONE
Fantasia, House or Caesar Salad

PASTA | CHOICE OF TWO

MAIN COURSE | CHOICE OF FOUR

DESSERT | CHOICE OF ONE
Tortoni 
Tiramisu 
Italian Cheesecake 
Cannoli

APPETIZER | CHOICE OF THREE

SALAD | CHOICE OF ONE

PASTA | CHOICE OF THREE

MAIN COURSE | CHOICE OF FIVE

DESSERT | CHOICE OF ONE

ROYAL

INTERMEZZO INCLUDED

$45 per person $57 per person
$79 per person

Bayonne NJ  2026 Private Events Menu

Mussels Red/White Sauce     Fried Calamari
Eggplant Rollatini                    Zucchini Fritti
Salsiccia Pepperone                Burrata & Prosciutto

Orecchiette B & S                   Ravioli Pomodoro
Fusilli Alfredo                         Penne Vodka

Filet Sole Francese              Veal Martini
Chicken Parmigiana            Chicken Marsala
Tilapia Livornese                  Eggplant Parmigiana
Pork Chop Pizzaiola             Veal Marsala
Chicken Francese                 Tilapia Oreganata

COFFEE OR TEA  & 
SODA INCLUDED

COFFEE OR TEA 
& SODA INCLUDED

Salsiccia Pepperone           Fried Calamari 
Baked Clams                         Mussels Red/White Sauce
Zucchini Fritti                      Burrata & Prosciutto
Stuffed Mushrooms            Eggplant Rollatini 
Garlic Shrimp

Rigatoni Bolognese            Orecchiette Rapini 
Penne Vodka                        Ravioli Pomodoro
Penne Melanzane               Fusilli Alfredo

Filet Sole with Crabmeat           Chicken Marsala 
Eggplant Parmigiana                   Lamb Ossobucco 
Grouper Livornese                       Chicken Parmigiana
Pork Chop Pizzaiola                     Chicken Martini 
Veal Marsala                                  Filet Sole Francese 
Tilapia Oreganata                         Veal Parmigiana

Buffalo Mozzarella                 Fried Calamari 
Baked Clams                             Seafood Salad
Zucchini Fritti                         Burrata & Prosciutto
Stuffed Mushrooms               Shrimp Cocktail 
Garlic Shrimp                          Salsiccia Pepperone
Eggplant Rollatini                  Shrimp Oreganata

Penne Carbonara                      Tortellini Alfredo
Penne Vodka                               Rigatoni Bolognese
Penne Melanzane                      Truffle Ravioli
Ravioli Pomodoro                      Orecchiette Rapini
Fusilli Pesto

Chilean Sea Bass                     Salmon Oreganata
Ribeye Steak                            Lamb Ossobuco 
Pork Chop Pizzaiola               Veal Martini
Chicken Martini                      Filet Sole with Crabmeat
Veal Parmigiana                       Veal Sorrentino 
Filet Sole Franchese               Veal Marsala
Shrimp Parmigiana                Branzino Livornese
Chicken Parmigiana

Tartufo                                          Fruit Platter 
Tortoni Ice Cream                      Tiramisu 
Cannoli                                           Italian Cheesecake

CAPPUCCINO, ESPRESSO, 
COFFEE OR TEA & 
SODA INCLUDED

All packages include side of vegetables for the table
Price per package does not include gratuity or tax.
Prices shown are for a 3-hour event, additional hours will be charged $250 per hour. Event extension subject to Manager’s approval.
We offer Gluten Free, Vegetarian or Vegan options, please let us know in advance of your event.
In all packages appetizers are served family style and remaining courses are portioned and served individually.

MOST POPULAR



DRINKS PACKAGE

A beautiful Glass of Champagne to toast 
on your special occasion
$8 per adult

Penne Vodka
Penne Butter
Penne Marinara

Chicken Fingers and Fries
Penne and Meatballs
Mozzarella Stick and Fries

Chocolate or Vanilla Ice Cream

SANGRIA, WINE AND BEER
Sangria: Red or White 
Choice of flavors - (Peach or Mango)
Wine: Red or White
Beer: Domestic bottled beer
$29 per adult

SANGRIA AND WINE
Sangria: Red or White
Choice of flavors - (Peach or Mango)
Wine: Red or White
$25 per adult

WINE AND BEER
Wine: Red or White
Beer: Domestic bottled beer
$22 per adult

OPEN BAR
Well liquor: Vodka, Gin, Whiskey,
 Tequila and Rum
Wine: Red or White
Beer: Domestic beer draft or bottle
$40 per adult

PREMIUM OPEN BAR

CHAMPAGNE TOAST

APPETIZER | CHOICE OF ONE MAIN COURSE | CHOICE OF ONE

DESSERT | CHOICE OF ONE

KIDS MENU
Kids under 12 years old | $25 per kid

3 hours of Open Bar

Bayonne NJ  2026 Private Events Menu

Two Piccolino’s Collection Cocktails 
Top-shelf liquor: Vodka, Gin, Whiskey,
Tequila and Rum
Wine: Red and White
Beer: Draft and Bottled, Domestic and Imported
$60 per adult

PRIVATE EVENTS FORM
PACKAGE CHOICE:

Gold                   Platinum                Royal 

Plus Tax and 20% gratuity

BEVERAGE PACKAGE CHOICE:

Open Bar                 Sangria & Wine                   Wine & Beer

Sangria, Wine & Beer               Open Bar Top Shelf

Champagne Toast                    Cash Bar or Run Tab 

PARTY INFORMATION & DETAILS

Name of Host: ___________________________________________

Host Cell: ________________________________________________

Number of Guests: ______________________________________

Number of Kids: ________________________________________

Event Occasion: _________________________________________

Date of Event: ___________________________________________

Time Frame: _____________________________________________

Event Space:          Party Room           or                 Patio

Booked By: ______________________________________________

Date Booked: ____________________________________________

Initial Deposit and Memo: ______________________________

Notes/Requests: _________________________________________

Total Party Balance: _____________________________________

Paid in:                      Credit Card               or              Cash

Drinks for 21 and older
We reserve the right to cut off any guest that is close to or has become intoxicated.


