
3.30.23

3-COURSE PRIX-FIXE
$78 per guest

HOUSE SALAD | served family style
assorted local greens, chickpeas, olives, cucumbers, red wine vinaigrette

CAESAR SALAD | served family style
romaine, sun-dried tomatoes, garlic crumble, Grana Padano cheese

SALAD - select one

MAINS - select four

CAULIFLOWER "STEAK" | seared avocado, yellow pepper vinaigrette, Calabrian chili syrup, cress

RISOTTO* | saffron-blistered tomatoes, Parmigiano, micro greens

RICOTTA RAVIOLI* | housemade ricotta, rosato sauce, Parmigiano, Calabrian chili crunch 

SPAGHETTI & FONTINA MEATBALLS | beef & fontina meatballs, tomato-butter sauce, garlic bread crumble

THE SUGO | pork & beef sugo, fresh pasta, oregano, Parmigiano

CHICKEN PARMESAN | marinara, three-cheese blend, fresh pasta alfredo 

LASAGNA* | beef bolognese, provolone, Parmigiano, marinara, garlic cream sauce, fresh herbs 

GNOCCHI* | veal cheek ragu, truffle butter, Parmigiano 

LOCAL SHRIMP SCAMPI | fresh pasta, garlic butter sauce, artichokes, olives, parsley

SPICY CRAB SPAGHETTI | blue crab, lobster broth, Calabrian chili crunch

SEARED SCALLOPS | housemade orzo, herb oil, lemon-garlic butter, roasted garlic, red pepper agrodolce

ARCTIC SALMON | whipped potatoes, sautéed spinach, lemon-garlic butter, pesto

STEELHEAD TROUT | potatoes, arugula, red peppers, pickled onions, goat cheese, lemon-artichoke vinaigrette

FILET MIGNON 4oz. (medium) | mushroom-whipped potatoes, broccolini, truffle butter 

BRAISED SHORT RIB | whipped potatoes, sautéed spinach, horseradish cream

DESSERT - select one

FLOURLESS CHOCOLATE CAKE | salted caramel, whipped cream, Amarena cherry

TIRAMISU* | double-layer whipped mascarpone & espresso-amaretto soaked lady fingers

Please consider sales tax, event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
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3-COURSE PRIX-FIXE
$68 per guest

HOUSE SALAD | served family style
assorted local greens, chickpeas, olives, cucumbers, red wine vinaigrette

CAESAR SALAD | served family style
romaine, sun-dried tomatoes, garlic crumble, Grana Padano cheese

SALAD - select one

MAINS - select three

DESSERT - select one
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CAULIFLOWER "STEAK" | seared avocado, yellow pepper vinaigrette, Calabrian chili syrup, cress

RISOTTO* | saffron-blistered tomatoes, Parmigiano, micro greens

RICOTTA RAVIOLI* | housemade ricotta, rosato sauce, Parmigiano, Calabrian chili crunch 

SPAGHETTI & FONTINA MEATBALLS | beef & fontina meatballs, tomato-butter sauce, garlic bread crumble

THE SUGO | pork & beef sugo, fresh pasta, oregano, Parmigiano

CHICKEN PARMESAN | marinara, three-cheese blend, fresh pasta alfredo 

LASAGNA* | beef bolognese, provolone, Parmigiano, marinara, garlic cream sauce, fresh herbs 

GNOCCHI* | veal cheek ragu, truffle butter, Parmigiano 

LOCAL SHRIMP SCAMPI | fresh pasta, garlic butter sauce, artichokes, olives, parsley

FLOURLESS CHOCOLATE CAKE

TIRAMISU* 

SEASONAL SEMIFREDDO

SEASONAL SORBET

GELATO-OF-THE-DAY

ICE CREAM | vanilla

Please consider sales tax, event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
 



3.30.23

3-COURSE FAMILY-STYLE
$58 per guest

HOUSE SALAD | served family style
assorted local greens, chickpeas, olives, cucumbers, red wine vinaigrette

CAESAR SALAD | served family style
romaine, sun-dried tomatoes, garlic crumble, Grana Padano cheese

SALAD - select one

MAINS - select three

DESSERT - select one
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CAULIFLOWER "STEAK" | seared avocado, yellow pepper vinaigrette, Calabrian chili syrup, cress

RISOTTO* | saffron-blistered tomatoes, Parmigiano, micro greens

RICOTTA RAVIOLI* | housemade ricotta, rosato sauce, Parmigiano, Calabrian chili crunch 

SPAGHETTI & FONTINA MEATBALLS | beef & fontina meatballs, tomato-butter sauce, garlic bread crumble

THE SUGO | pork & beef sugo, fresh pasta, oregano, Parmigiano

CHICKEN PARMESAN | marinara, three-cheese blend, fresh pasta alfredo 

LOCAL SHRIMP SCAMPI | fresh pasta, garlic butter sauce, artichokes, olives, parsley

FLOURLESS CHOCOLATE CAKE

TIRAMISU* 

ASSORTED FRESH BAKED COOKIES

Please consider sales tax, event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
 



3.30.23

3-COURSE LUNCH | BRUNCH - family style or reception
$45 per guest

TO START - select one

MAINS - select three

SIDES - select two
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GARLIC BREAD | housemade ricotta, olive tapenade, black pepper 

BEEF + FONTINA MEATBALLS | marinara, basil, toasted garlic crumble over polenta

HOUSE SALAD | assorted local greens, chickpeas, olives, cucumber, red wine vinaigrette

CAESAR SALAD | romaine, sun-dried tomatoes, garlic crumble, Grana Padano cheese

FRENCH TOAST -or- PANCAKES* | butter, maple syrup

SCRAMBLE DELUXE | scrambled eggs, bacon, crispy potatoes, polenta

CHICKEN & WAFFLES* | pepper jelly, maple mousse, waffle bread pudding

ITALIAN SANDWICH | pepperoni, soppressata, capicola, mozzarella, LTO, red wine vinaigrette on ciabatta

CHICKEN PARMESAN SANDWICH | marinara, three-cheese blend, garlic butter brioche bun 

RICOTTA RAVIOLI | housemade ricotta, rosato sauce, Parmigiano, Calabrian chili crunch

SPAGHETTI & FONTINA MEATBALLS | beef & fontina meatballs, tomato-butter sauce, garlic bread croutons

THE SUGO | pork & beef sugo, fresh pasta, oregano, Parmigiano

CHICKEN PARMESAN with pasta alfredo | marinara, three-cheese blend

VEGGIE PASTA -or- PIZZA | saffron-blistered tomatoes, goat cheese, broccolini, arugula

PEPPERONI & SAUSAGE PIZZA* | tomato sauce, Asiago, provolone, oregano

"THE QUINN" PIZZA* | local mushrooms, garlic cream sauce, mozzarella, fontina, truffle oil, chives

CAPRESE PIZZA* | marinated tomatoes, mozzarella, balsamic glaze, basil

STEAK FRITES | Filet Mignon (sliced, medium), Parmigiano fries, broccolini, balsamic reduction, black garlic aioli

BROCCOLINI

BRUSSELS SPROUTS | pepper jelly

POLENTA

FRENCH FRIES

SCRAMBLED EGGS

BACON

Please consider sales tax, event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
 



3.30.23

2-COURSE LUNCH | BRUNCH PRIX FIXE
$28 per guest

TO START - select one

MAINS - select three

ADD-ON'S 
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GARLIC BREAD | housemade ricotta, olive tapenade, black pepper 

HOUSE SALAD | assorted local greens, chickpeas, olives, cucumber, red wine vinaigrette

CAESAR SALAD | romaine, sun-dried tomatoes, garlic crumble, Grana Padano cheese

CRISPY CHEESE CURDS | arrabiata sauce

BROCCOLINI - $6

BRUSSELS SPROUTS | pepper jelly - $6

CREAMY POLENTA - $6

FRENCH FRIES - $6

SCRAMBLED EGGS - $5

BACON - $5

Please consider sales tax,  event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
 

POWER BOWL | kale, avocado, Brussels sprouts, marinated chickpeas, almond salsa, pickled cauliflower & red onions,

local roasted mushrooms, lemon vinaigrette

SCRAMBLE PLATE DELUXE | scrambled farm eggs, bacon, crispy potatoes, polenta, toasted baguette

CHICKEN & WAFFLES* | pepper jelly, maple mousse, waffle bread pudding

ITALIAN SANDWICH | soppressata, capicola, mozzarella, lettuce, tomatoes, onions, 

red wine vinaigrette on a roll with French fries

CHICKEN PARMESAN SANDWICH | marinara, three-cheese blend, garlic-butter-toasted bun with French fries

CHICKEN PARMESAN  | marinara, three-cheese blend, fresh pasta alfredo

SPAGHETTI & FONTINA MEATBALLS | beef & fontina meatballs, tomato-butter sauce, garlic bread croutons

THE SUGO | pork & beef sugo, fresh pasta, oregano, Parmigiano

VEGGIE PASTA | saffron-blistered tomatoes, goat cheese, broccolini

RICOTTA RAVIOLI | housemade ricotta, rosato sauce, Parmigiano, Calabrian chili crunch

ARCTIC SALMON | whipped potatoes, sautéed spinach, lemon-garlic butter, pesto



3.30.23

ADD-ONS
Supplemental Charges Apply

ADD-ON EXTRA SALAD

ADD-ON MAINS

ADD-ON SIDES
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HOUSE SALAD | served family style | + $4pp
assorted local greens, chickpeas, olives, cucumbers, red wine vinaigrette

CAESAR SALAD | served family style | + $4pp
romaine, sun-dried tomatoes, garlic crumble, Grana Padano cheese

+7 per guest 

LASAGNA* | beef bolognese, provolone, Parmigiano, marinara, garlic cream sauce, fresh herbs 

GNOCCHI* | veal cheek ragu, truffle butter, Parmigiano 

+8 per guest

SPICY CRAB PASTA | blue crab, lobster broth, Calabrian chili crunch

SEARED SCALLOPS | housemade orzo, herb oil, lemon-garlic butter, roasted garlic, red pepper agrodolce

ARCTIC SALMON | whipped potatoes, sautéed spinach, lemon-garlic butter, pesto

STEELHEAD TROUT | potatoes, arugula, red peppers, pickled onions, goat cheese, lemon-artichoke vinaigrette

+10 per guest

FILET MIGNON (medium temp) | mushroom-whipped potatoes, broccolini, truffle butter 

BRAISED SHORT RIB | creamy polenta, sautéed spinach, horseradish cream

+ $3.50 per guest

BRUSSELS SPROUTS | pepper jelly

WHIPPED POTATOES

SAUTEED SPINACH

POLENTA

FRENCH FRIES

BROCCOLINI 

Please consider sales tax, event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
 



3.30.23

 A LA CARTE RECEPTION MENU
Page 1 of 2

APPETIZER PLATTERS
**2 dozen minimum per order

SALUMI + CHEESE BOARD | chef's selections | $8 per guest

BURRATA | chef's seasonal preparation | $7 per guest 

CAPRESE SKEWERS | tomato, fresh mozzarella, basil, balsamic drizzle | $22 per dozen**

GARLIC BREAD | housemade ricotta + olive tapenade dips | $5 per guest

HOUSEMADE RICOTTA DIP | black pepper | $5 per guest

HOUSEMADE PIMENTO CHEESE DIP | pepper jelly | $5 per guest

MUSHROOM ARANCINI* | crispy Arborio rice, mozzarella, provolone, marinara sauce | $45 per dozen**

FONTINA MEATBALL SKEWERS | marinara, basil | $30 per dozen**

FRITTO MISTO* | calamari, shrimp, lemon, broccolini, olives, whipped lemon-garlic + marinara sauce | $16 per serving

TRUFFLE-PARMESAN FRIES* | truffle aioli | $12 per serving 

CRISPY CHEESE CURDS* | arrabbiata sauce | $9 per serving 

FONTINA MEATBALL SLIDERS | marinara, provolone | $6 per slider**

CHICKEN PARMESAN SLIDERS | marinara, provolone | $6 per slider**

PIZZAS* - 16 PIECES PER PIZZA
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Please consider sales tax, event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
 

THE GODFATHER | $26 per pizza | salami, soppressatta, abruzzese, sausage, pepperoni, mozzarella, Asiago,

Parmigiano, Calabrian chili crunch

"THE QUINN" | $26 per pizza | local roasted mushrooms, garlic cream, mozzarella, fontina, truffle oil, chives

PEPPERONI + SAUSAGE | $24 per pizza | tomato sauce, Parmigiano, Asiago, mozzarella

SEASONAL VEGGIE | $23 per pizza | saffron-blistered tomatoes, broccolini, goat cheese, arugula

CAPRESE | $22 per pizza | marinated tomatoes, mozzarella, balsamic glaze, fresh basil



3.30.23

 A LA CARTE RECEPTION MENU
Page 2 of 2

SALAD PLATTERS

MINI MAINS

4972 BIG ISLAND DR, JACKSONVILLE, FL 32246 / (904) 998-9744
www.pratiitalia.com 

8

10.23.23

Please consider sales tax, event fee, and gratuity when planning your event.
Vegan, Vegetarian & Gluten Free options available upon request.

*item cannot be prepared Gluten-Free.
 

HOUSE SALAD | served family style | + $4 per guest
assorted local greens, chickpeas, olives, cucumbers, red wine vinaigrette

CAESAR SALAD | served family style | + $4 per guest
romaine, sun-dried tomatoes, garlic crumble, Grana Padano cheese

2 dozen minimum per order

BRAISED SHORT RIB | chef's seasonal preparation | $13 per guest

FILET MIGNON (sliced, medium) | chef's seasonal preparation | $13 per guest

SEARED SCALLOPS | chef's seasonal preparation | $13 per guest

SPICY CRAB PASTA | fresh pasta, blue crab, lobster broth, Calabrian chili crunch | $13 per guest

GNOCCHI* | veal cheek ragu, truffle butter, Parmigiano | $12 per guest

LASAGNA* | beef bolognese, provolone, Parmigiano, marinara, garlic cream, fresh herbs | $9 per guest

CHICKEN PARMESAN | marinara, three-cheese blend, fresh pasta alfredo | $9 per guest

THE SUGO | pork + beef sugo, fresh pasta, oregano, Parmigiano | $9 per guest

RICOTTA RAVIOLI* | housemade ricotta, rosato sauce, Parmigiano, Calabrian chili crunch | $9 per guest

RISOTTO* | saffron-blistered tomatoes, Parmigiano, micro greens | $8 per guest

DESSERT PLATTERS
2 dozen minimum per order

TIRAMISU SHOOTERS* | whipped mascarpone | espresso-amaretto soaked lady fingers | $36 per dozen

ASSORTED FRESH BAKED COOKIES | white chocolate lemon* + chocolate chip* + snickerdoodle (gf)  | $24 per dozen

FLOURLESS CHOCOLATE CAKE BITES | $24 per dozen

BROWNIE BITES* | $24 per dozen



3.30.23

 BAR PACKAGES
3 Hour Maximum

HOSTED CONSUMPTION BAR PACKAGES

FULL PREMIUM BAR | on consumption | no limitations 
LIMITED STANDARD BAR | on consumption, includes classic cocktails, well cocktails, house wines, beer & soda

BEER & WINE BAR | on consumption | no limitations
HAPPY HOUR BAR | available M-F, 4:30-6:30PM only

NON-ALCOHOLIC BEVERAGES | on consumption, includes sodas, juices, hot teas & mocktails | no refills
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Prati Italia offers complimentary still & sparkling water, 
unsweetened peach iced tea, and Prati Italia custom-roasted coffee with all menus.

Please consider sales tax, event fee, and gratuity when planning your event.

PREMIUM OPEN BAR | 1 featured signature cocktail, classic cocktails, well cocktails, house wines, beer & soda | 

drinks not to exceed $15 per item | $55 per guest

STANDARD OPEN BAR | classic cocktails, well cocktails, house wines, beer & soda | 

drinks not to exceed $13 per item | $45 per guest

BEER & HOUSE WINE BAR | manager's selections of beer & house wines | $25 per guest

BRUNCH MIMOSAS | Gambino Prosecco But - choice of 2 juice carafes: orange | cranberry | grapefruit | $15 per guest

BRUNCH BELLINI | Gambino Prosecco Brut - choice of peach or blueberry | $15 per guest 

PER PERSON BAR PACKAGES

CASH BAR | only available for up to 20 guests

DRINK TICKETS* | 2 minimum per guest

*drink ticket prices will vary based on the type of drink ordered or by the selected bar package 

(ie: full bar,premium, standard, beer & wine)

WOODEN NICKELS | $7 per guest | during Happy Hour only | must be pre-purchased | non-refundable

CASH BAR & DRINK TICKET OPTIONS

STANDARD WELLS

WHEATLEY VODKA
NEW AMSTERDAM GIN

CORAZON BLANCO TEQUILA
FOUR ROSES YELLOW LABEL BOURBON

FLOR DE CAÑA WHITE RUM

HOUSE WINES

MERLOT
CABERNET SAUVIGNON

CHARDONNAY
PINOT GRIGIO

ROSÉ
BRUT

SIGNATURE COCKTAIL - $15
select one

WALK DON'T RUN | Four Roses Yellow Label
Bourbon, Aperol, Cocchi Americano, Fee

Brothers Whiskey Barrel-Aged Bitters

St. Germain Elderflower Liqueur, Gambino
Prosecco, strawberry purée, lemon

TERRAZZO MARGARITA | Corazon Blanco
Tequila, Coco Lopez, Aperol, agave, lime

SPARKLING SICILIAN | Wheatley vodka, SATELLITE BAR - $200 per bartender

PREMIUM* | STANDARD* | BEER & WINE
*excludes Prati Italia craft/signature cocktails


