
White Room Private
Packages

VISIT US!
855 Easton Road, Warrington PA 18976

267-485-1111
Email: thecage.WR@gmail.com



A B O U T  S E L E C T
P I Z Z A  |  G R I L L

 



Our menu is our pride, and we offer something for

every taste. The best ingredients are always used

to make sure our meals are nutritious and tasty at

the same time. 
 

Our extensive selection goes outside the range of

just pizza and Italian cuisine. We also offer burgers,

salads, quesadillas, signature flatbreads, house-made

soups, and more! There are even homemade

pastries for your sweet tooth.
 

We also want to make sure our outstanding service

extends into the community. Giving back and

holding fundraisers for various causes is our way of

saying “Thank you."
 

PRIVATE DINING MENU

Select Pizza & Grill

855 Easton Road Warrington PA 18976 Email: thecage.WR@gmail.com



855 Easton Road Warrington PA 18976 Email: thecage.WR@gmail.com

Additional Information 
Select Pizza includes 18% gratuity on your final bill. (before the
$200 deposit is taken off) We do not include sales tax. Prices

may differ due to market and seasonal changes.   

Package decisions must be sent to our marketing director at-
least a week before your event date so we can plan

accordingly.  
Email: thecage.WR@gmail.com 

***Minimum 20 person party***
You are allowed a 3 hour time max in the room. 

No cake cutting fee!

To ensure your private
reservation, we require a
$200 room deposit fee.

**CHECK DEPOSIT ONLY**
(This will be deposited) If you
decide to cancel, the deposit
fee is nonrefundable and will
go towards our private event
room.  At the conclusion of
your party, you will have the
$200 taken off the final bill. 

Signature  x_________________________________ 

Alcoholic
beverages are not

included in any
package!  

If you want to book on  a
Friday or Saturday night,

there will be a $2,000
minimum spend. 



Hors D'oeuvres
Package 

S E L E C T  P I Z Z A  &  G R I L L



Soft bao buns 
Filled with fresh carrots, cucumbers,

cilantro, and sweet chili sauce. Served with
your choice of crispy chicken or shrimp, and

served with a side of sesame soy sauce.
Chicken...11.99
Shrimp...13.99

 
Tuna Poke Tartar

Hawaiian marinated Ahi tuna, spiced up
sesame oil, Oaxaca guacamole, sour cream,

house made tortilla chips 18
 

Cheesesteak roll-ups 
Our homemade tortilla rolls baked to bubbling

perfection with caramelized onions. Served
with horseradish dipping sauce...11.99

 
 
 

Hors D'oeuvres Package 
 

Serves 2-3 people
Price Per Plate

18% Gratuity will be added to final bill



 
 

Basil Pesto Burrata
Nut-less Basil pesto, burrata cheese,

roasted cherry tomato, Kalamata olives,
balsamic glaze, sour dough chips...16

 
 

Korean Tacos
Filet Mignon, red cabbage slaw, Kim-chi,

Japanese mayo, toasted sesame
seeds..18

 
Triple S Octopus

Smoked Miso eggplant, grilled sweet soy,
grilled Spanish octopus, asian pickled

vegetables, and baby spinach salad...23
 

Chicken Yakitori
Grilled Japanese style chicken skewers,
crunchy Thai salad, Joga peanut butter

sauce...16
 

Double Truffle Fries
Golden fried french fries tossed in truffle

oil and topped with parmesan cheese.
Served with truffle aioli sauce...8.99 

 



Lunch Package 
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Lunch Package 

$29 Per Person
18% Gratuity will be added to final bill

 
Select 2 of the following:

 
Any of our daily soups available 

 
Garden salad 

 
Caesar salad 

 
Select 3 of the following: 

 
Chicken quesadilla 

Filled with tomatoes, grilled onions, black beans, cilantro,
corn, chipotle sauce and a blend of mozzarella and cheddar

cheeses.
Served with sour cream and salsa.

 
 

South west chicken salad 
Spiced grilled chicken sits atop a bed

of fresh mixed greens and a savory blend of red onions,
tomatoes, cheese,

corn kernels, black beans, and crispy tortilla chips. Served
with southwest ranch. 

Includes Drip Coffee, Tea and Soft Drinks



Wally Salad
 Fresh salad mix, Mandarin oranges,

seedless grapes, cranberries,apples, sliced avocado,
walnuts, and gorgonzola cheese with Balsamic dressing.

 
Chicken burrito bowl 

Southwest grilled chicken, cilantro lime rice, black beans,
corn, red onions, and cherry tomatoes. Served with

chipotle ranch dressing.

Lean Green wrap
 Tomato, cucumber, avocado, and spinach partner up
with crunchy almonds, cage-free boiled eggs, and our

Three Bean Salad drizzled with Creamy Southwest
dressing.

 
Avocado wrap

A fresh tortilla stuffed with savory, oven-roasted chicken
tenderloins, lettuce, tomato, bacon, avocado, fresh

cilantro, and a tangy lime dressing to bring all the flavors
together.

 
All American Burger 

The classic with American cheese, ketchup, mustard,
pickles, sliced red onions, crispy lettuce and ripe tomato.



Pizza Package 
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Pizza Package 

18% Gratuity will be added to final bill
 

Wise Guy
truffle cream, provolone cheese, prosciutto, arugula salad ,

white balsamic dressing, parmesan flakes and truffle oil...$20.99 
 

SelectTTT Margherita
The ultimate 3 Tomato Margherita

Basil pesto, burrata, roasted tomatoes, sun-dried tomato and
tomato sauce...$20.99

 
Nikos Pizza

Fig puree, mozzarella cheese, Gorgonzola, cormalaized red
onions, sun dried figs, arugula leaves, balsamic glaze...$20.99

 
Spicy Jawn

Korean bbq  sauce, kimchi, burrata cheese, bulgogi  sausage,
light lime cream  green onions, sesame seeds...$20.99 

 
7 Seas   

Shrimp and octopus marinated in fresh cherry tomato,
Kalamata olives, capers and red onion. Tomato sauce, drizzle of
extra-virgin and Fresh basil. Calabrian  pepper chutney served

on the side...$26.99   
 
 

Price per pizza



Silver Dinner
Package 
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Silver Dinner Package 

$35 Per Person
18% Gratuity will be added to final bill

 
Select 2 of the following:

 
Any of our daily soups available  

 
Garden salad 

 
Caesar salad 

 
Select 3 of the following:

 
Seared Tuna & Avocado salad

Seared ahi tuna on a bed of spinach, Three Bean Salad,
with avocado and olive oil citrus dressing. 

 
Asian Salmon salad 

Poke glazed roasted salmon, avocado, chickpea mix,
cucumber, carrots, cilantro, cherry tomatoes, spring mix
and Boston bibb lettuce with Asian Sesame dressing.  

 
 
 

Includes Drip Coffee, Tea and Soft Drinks



 
 

Baked basil sole 
Baked lemon basil-crusted sole served with roasted

yellow corn, broccoli and cherry tomatoes over
cilantro lime rice.

 
Tipsy sacchetti 

Filled with ricotta and Parmesan cheese. Carefully
tossed in our homemade brandy blush sauce,

cherry tomatoes, and topped with fresh mozzarella. 
 

Fettuccine Alfredo 
Creamy Alfredo sauce served over Fettuccine pasta 

Add broccoli 3, chicken 5, shrimp 7, crab 7.  
 

Glazed Mediterranean chicken 
Aged provolone cheese atop grilled chicken

tenderloins, served with basil-marinated roasted
vegetables and balsamic glaze. 

 
Creamy Seafood spaghetti 

Shrimp and crab sautéed in dry sherry cream sauce,
complimented with cherry tomtoes, fresh basil and

parsley twist. 



Gold Dinner
Package 
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Gold Dinner Package 

Select 2 of the following:
 

Any of our daily soups available  
 

Garden salad 
 

Caesar salad 
 
 
 
 

$50 Per Person
18% Gratuity will be added to final bill

Includes Drip Coffee, Tea and Soft Drinks

Select 3 of the following:
 

Huli Huli BBQ Chicken
Organic half chicken, BBQ Hawaiian style, served on top a crispy
coconut rice cake, roasted pineapple chutnet and baby bok choy.

 
Branzino Al Forno

Open flame, oven roasted Mediterranean sea bass served atop a
cherry tomato caponata, fingerling potatoes, and served with extra

virgin olive oil and lemon juice. 
 

Ginger Tuna Bowl 
Seared Ahi tuna, sliced carrots, fresh cucumber, quinoa and broccoli

atop a bowl of our cilantro lime rice. Served with Asian Sesame
dressing.  



 
 

Brandy Blush Shrimp Ravioli 
Ravioli pasta stuffed with garlic shrimp, sauteed in a

creamy brandy blush sauce with zucchini, cherry tomatoes
and shrimp. Drizzled with homemade basil oil.  

 
 
 

Almond Crusted Salmon 
Sesame ginger roasted salmon covered in a crispy almond

crust. Served with steamed broccoli, stir fried rice and
Asian Sesame sauce.   

 
 
 

Jumbo Shrimp Risotto
Creamy Italian Carnaroli rice cooked with wine and shrimp

broth. Tossed with peas and parmeasan cheese and
topped with crispy fried jumbo shrimp. 

 
 
 

Tequila Short Ribs
Yellow tequila and orange peele braised boneless short rib,

with corn cream, roasted corn salad, and golden fried
plantains.



Kids Corner
S E L E C T  P I Z Z A  &  G R I L L



 
Price Per Plate

18% Gratuity will be added to final bill

 
 

Grilled Cheese 
Jumbo Cheesy, Super Yummy. Served with

french fries....9.99
 

Mini Burgers & Fries...9.99
 

Chicken Fingers & Fries...9.99
 

Mozzarella Sticks & Fries...9.99
 

Spaghetti & Meatballs ...9.99
 

White Cheddar Mac and Cheese  
Shell pasta in aged white cheddar topped
with a crunchy parmesan crumble...9.99 



Brunch Package 
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Brunch Package 
Only availble Saturday and Sunday from 10am-3pm

18% Gratuity will be added to final bill

$20 Per Person

Select 3 of the following:

Croque Madame
Smoked ham and white cheddar cheese Brioche toast with Mornay

sauce and fried egg. Served with field greens and fries    
 
 

Includes Drip Coffee, Tea and Soft Drinks

Bennys 
Two Poached eggs on toasted English muffin with home made

Hollandaise sauce. With a choice of: 
 

House smoked salmon 
 

Smoked ham 
 

Our favourite crab cake (Additional $5)



 
 
 
 
 

Fried Chicken Waffle 
Fried chicken breast and freshly baked waffle served with
chipotle-infused maple syrup and whipped cheese cream 

 
 

Steak And Eggs
Grilled 8 oz. New York steak and two sunny side-up served

with truffle fries and field greens tossed in house dressing...
(Additional $2) 

 
 

Pancake 
Fluffy buttermilk pancakes served with whipped cream and

maple syrup.Fresh berries. 
 
 

House Smoked Salmon 
Thinly sliced beet marinated smoked salmon with goat cheese
cream, capers, hard boiled egg, pickled onions and cucumbers,
served with field greens salad and brioche toast ...(Additional

$2)
 
 

French Toast 
Nutella, almond and banana with peanut butter cream, maple

syrup, fresh berries


