
 

P a c k a g e  2  $ 8 9 -  
Upon Arrival 

•Italian Meat & Cheese Boards 
•Shrimp Cocktail 

•Hot Antipasti 
Prosecco Toast 

Salad 
Wild Arugula 

Poached Pears, Sun Dried Cherries, Gorgonzola, 
 Spiced Pecans, Honey Balsamic 

Appetizer 
choice of: 

Creamy Burrata Caprese, 
Heirloom Tomatoes, Basil,  

Extra Virgin Olive Oil, Fig Balsamic 
Pacari Rigatoni ala Vodka 

Sweet & Spicy Italian Sausage, Shaved Reggiano 
Lobster Ravioli,  

Black Pepper Truffle Cream 
Arancini, Fontina, Forest Mushrooms 

Spicy Red Pepper Coulis, Chickpea Puree 
Entree 

choice of: 
Tortellini, Butter Poached Lobster,  

Butternut Squash, Oven Dried Tomatoes, 
 Pesto Parmesan Cream 
Radiatore Bolognese,  

Braised Beef Short Rib, Sausage Meatballs, Mascarpone 
Lemon Roasted Chicken, Creamy Pecorino Polenta,        

Baby Spring Carrots, Rosemary Pan Jus 

Cod Oreganata, Grilled Asparagus Risotto,  
Lemon Caper Brown Butter 

New York Strip 
Truffle Whipped Potatoes, Creamed Spinach,  

Roasted Porcini Demi 
Chipotle Marinated Skirt Steak 

Gorgonzola Hash Browns, Creamed Spinach 
Centercut FIlet Migon,  

Cacio e Pepe Potatoes, Sautéed Spinach, Lobster Hollandaise 
*$16 supplement per order 

Dessert 
 Assorted Cookies & Cannoli

P a c k a g e  1  $ 7 1 -  
Upon Arrival 

•Italian Meat & Cheese Boards 
•Hummus, Sardinian Flatbreads, 

•Assorted Bruschetta 
Prosecco Toast 

Salad 
Romaine Hearts 

Shaved Parmigiano Reggiano, Focaccia Croutons, 
Creamy Rosemary Caesar 

Appetizer 
choice of: 

Vine Ripened Tomatoes & Fresh Mozzarella 
Roasted Peppers, 15 year old Balsamic 

Pacari Rigatoni ala Vodka 
Sweet & Spicy Italian Sausage, Shaved Reggiano 

Ricotta Ravioli,  
Blistered Tomato Marinara, Fresh Mozzarella & Basil 

Arancini, Fontina, Forest Mushrooms 
Spicy Red Pepper Coulis, Chickpea Puree 

Entree 
choice of: 

Cavatelli, Crumbled Sweet & Spicy Sausage,  
Broccoli Raab, Toasted Pine Nuts 

Penne & Chicken Caprese,  
Fresh Tomatoes, Mozzarella & Basil 

Lemon Roasted Chicken, Broccoli Rabe,                
Rosemary Roasted Potatoes, Chianti Bbq Pan Jus 

Herb Marinated Norwegian Salmon 
Cauliflower Puree, Baby Heirloom Carrots,                           

Oven Dried Tomato Vinaigrette 
Pork Porterhouse Tomahawk 

Hot Vinegar Peppers, Sausage, Cippolini,                   
Roasted Potatoes 

New York Strip 
Truffle Whipped Potatoes, Creamed Spinach,  

Roasted Porcini Demi 
*$12 supplement per order 

Dessert 
 Assorted Cookies & Cannoli

Holiday  
Dining Packages 

2025

Minimum 8 Guests

860 Franklin Avenue
Garden City NY 11530

516.739.7660
www.novita-ny.com

email: novita2@me.com

mailto:novita2@me.com


Antipasti Station to Begin   
 Includes: 

Italian Meats & Cheeses, Hummus,                                   
Baked Spinach & Artichoke Dip,  Mini Rice Balls,   

Filet Mignon Crostini,  

Antipasti   
Fried Calamari, Shrimp Cocktail 

Mini Meatballs, Crab Cakes, 

Pizza Station 
Margherita, 5 Mushroom Truffle, Diavola 

Dessert 
Street Fair Zeppole 

Drinks 
3 Hours - Unlimited Draft Beer, Wine,  

Mixed Drinks & Martinis

HOLIDAY 
COCKTAIL 

PARTY PACKAGE

860 Franklin Avenue, Garden City 
516-739-7660 

catering@novitany.com 

Contact Us

W W W . N O V I T A N Y . C O M

$85 p/p 
Minimum of 15 Guests. 
Portion of Lounge Area

2 0 2 5

http://www.novitany.com

