Banquet Packages
Continental Breakfast Buffet

Fresh fruit, muffins, danish and bagels with cream cheese
Served with water, tea, coffee, juice and milk
8.00 per person

Create Your Own Sandwich Buffet
Meats

Chicken Salad, Boars Head Ham, Turkey or Roast Beef (Choose 2)

Cheeses

Swiss, Provel and Cheddar

Breads

Ciabatta, Croissant or Wheat (Choose 2)

Sides

Potato Salad, Pasta Salad, Chips or Fresh Fruit (Choose 2)

Served with water, tea, coffee and soda
12.00 per person

Joe Boccardi’s Pizza Buffet
Assortment of Joe Boccardi’s Pizzas
Toasted Ravioli
Choice of Salad
Fresh baked rolls and butter
Served with water, tea, coffee and soda
15.00 per person

Hors d’Oeuvres Buffet
Choice of 4 hors d’oeuvres

Served with water, tea, coffee and soda
14.00 per person

Lunch Buffet

Choice of 1 entrée
Choice of 1 accompaniment
Choice of Salad
Fresh baked rolls and butter

Served with water, tea, coffee and soda
15.00 per person

Dinner Buffet

Choice of 2 entrees
Choice of 2 accompaniments
(1 starch and 1 vegetable)

Choice of Salad
Fresh baked rolls and butter

Served with water, tea, coffee and soda
20.00 per person

All packages subject to 18% service charge, 8.363% sales tax and room rental fee of $500.00

Hors d’Oeuvres Selections

*Add an additional hors d’oeuvre to any package for 3.00 per hors d’oeuvre per person

Bruschetta
Dollar Rolls
Chicken Drummies
Sliced Deli Spirals
Chicken Mudega Kabobs
St. Louis Style Toasted Ravioli
Chicken Quesadilla
Crab Cakes (add 1.00)

Antipasto Platter
Fresh Fruit Platter
Cheese and Cracker Platter
Vegetable Platter
Toasted Guacamole Bites
Spinach & Artichoke Spinocci Bites
Crab Rangoon w/ Sweet & Sour Sauce

Entrée Selections
Italian Marinated Pork Loin

Pork loin cutlets marinated in olive oil, garlic and fresh
Italian herbs grilled and topped with a creamy marsala
wine sauce

Chicken Mudega

Lightly breaded boneless skinless chicken breasts baked
and drizzled with an olive oil, lemon and garlic sauce

Chicken alla Mario

Chicken Spedini

Lightly breaded boneless skinless chicken breasts
stuffed with tomato, red onion, cheese and prosciutto
ham drizzled with an olive oil, lemon and garlic sauce

Beef Tenderloin

(add 4.00)

Medallions prepared medium to medium well topped
with a white wine and mushroom brown sauce

Salmon al Limone

Lightly breaded boneless skinless chicken breasts
baked and topped with a white wine sauce, broccoli,
fresh mushrooms and provel cheese

Lightly breaded Alaskan salmon baked and drizzled
with an Olive Oil, lemon and garlic sauce

Chicken Parmigiano

Sole fillet stuffed with shrimp, scallops and crabmeat
topped with our homemade white cream sauce

Lightly breaded boneless skinless chicken breasts baked
in our homemade marinara sauce and provel cheese

Prime Rib

Stuffed Filet of Sole
Tilapia alla Nonna

Baked tilapia fillets topped with a lemon, butter and
white wine sauce with fresh mushrooms and tomatoes

(add 4.00)

Served medium to medium well with au jus
and horseradish

Accompaniment Selections
Starches
Pasta con Broccoli

Bowtie pasta, fresh broccoli florets, white cream sauce

Rigatoni Pasta with Andouille Sausage
Hollow tube pasta, andouille sausage, diced tomato,
fresh mushroom, light cream sauce

Cheese tortellini

Chorizo Shrimp Pasta

Bowtie pasta, chorizo sausage, shrimp, chives, white
wine cream sauce

Shrimp and Artichoke Pasta

Bowtie pasta, shrimp, artichoke tomato, parmesan
cheese, basil, olive oil

Creamy Chive Potato

Butter, garlic, basil, parmesan

Italian Fried Potatoes

Red potato, sour cream, cream cheese, fresh chives

Diced potato, olive oil, garlic, basil, salt, pepper

Scalloped Potato

Garlic Mashed Potatoes

Russet potato, caramelized onions, cheese, fresh herbs

Russet potato, cream, butter, roasted garlic

Vegetables
Broccoli with Infused Pecan Butter
Steamed Sicilian Vegetable Medley

Grilled Asparagus
Baby Green Beans with Garlic Almonds

Salad Selections
Joe Boccardi’s House Salad

Iceberg and romaine mix tossed with our homemade
Italian dressing, provel cheese and tomatoes

Caesar Salad

Romaine lettuce tossed with creamy Caesar dressing,
croutons, provel and parmesan cheese

Spinach Salad

Baby spinach leaves tossed with our homemade poppy seed dressing,
candied walnuts, red onion, bacon and feta cheese

Dessert Selections
Plain Cheesecake
4.00 per person

Tiramisu

5.00 per person

Bistro Bars Assortment
5.00 per person

