
APPETIZER

 

CHOOSE 4

Arugula Salad
House Salad

Fried Calamari
Fried Zucchini

Mozzarella with Roasted Peppers and Tomatoes
Personal Pie

Grilled Shrimp with White Beans
Baked Clams

Spumoni
Tartufo

Italian Cheesecake
Black & White Chocolate Mousse

DESSERT

 A D D  W I N E  &  B E E R  + $ 5  P E R  P E R S O N

3 COURSE
FAMILY STYLE

$ 5 4 . 9 5  P E R  P E R S O N  P L U S  T A X  A N D  G R A T U I T Y
I N C L U D E S  S O D A ,  C O F F E E ,  &  T E A

S E R V E D  W I T H  S T R I N G  B E A N S  A N D  R O A S T E D  P O T A T O E S

SECOND COURSE

 

Penne Vodka
Rigatoni with Fresh Mozzarella, Tomato, and Basil

Penne with Marinara Sauce
Orecchiette with Broccoli Rabe and Sausage

Bowtie Pasta with Broccoli in White Broth
Rigatoni with Italian Eggplant and Sausage

Chicken Francaise
Chicken Parmigiana

Chicken Scaloppine with Mushrooms (Red or White)
Veal Marsala with Mushrooms

Veal Parmigiana
Eggplant Parmigiana

Broiled Salmon
Zuppa di Clams and Mussels (Red or White)

Fried Shrimp Parmigiana
Shell Steak (+$10 per person)

CHOOSE 2 PASTA & 2 ENTRÉE

1  B O T T L E  O F  W I N E  P E R  3  G U E S T S
E A C H  B O T T L E  O F  W I N E  I S  E Q U I V A L E N T  T O  3  B E E R S

$ 2 7 . 5 0  P E R  C H I L D  P L U S  T A X  A N D  G R A T U I T Y  ( A G E S  5 - 1 2 )



APPETIZER

 

CHOOSE 4

Arugula Salad
House Salad

Fried Calamari
Fried Zucchini

Mozzarella with Roasted Peppers and Tomatoes
Personal Pie

Grilled Shrimp with White Beans
Baked Clams

Spumoni
Tartufo

Italian Cheesecake
Black & White Chocolate Mousse

DESSERT

 

I N C L U D E S  S O D A ,  C O F F E E ,  &  T E A
$ 5 9 . 9 5  P E R  P E R S O N  P L U S  T A X  A N D  G R A T U I T Y

A D D  W I N E  &  B E E R  + $ 5  P E R  P E R S O N

4 COURSE
FAMILY STYLE

 

PASTA
Penne Vodka

Rigatoni with Fresh Mozzarella, Tomato, and Basil
Penne with Marinara Sauce

Orecchiette with Broccoli Rabe and Sausage
Bowtie Pasta with Broccoli in White Broth

Rigatoni with Italian Eggplant and Sausage

CHOOSE 2

1  B O T T L E  O F  W I N E  P E R  3  G U E S T S
E A C H  B O T T L E  O F  W I N E  I S  E Q U I V A L E N T  T O  3  B E E R S

$ 3 0  P E R  C H I L D  P L U S  T A X  A N D  G R A T U I T Y  ( A G E S  5 - 1 2 )

S E R V E D  W I T H  S T R I N G  B E A N S  A N D  R O A S T E D  P O T A T O E S

Chicken Francaise
Chicken Parmigiana

Chicken Scaloppine with Mushrooms (Red or White)
Veal Marsala with Mushrooms

Veal Parmigiana
Eggplant Parmigiana

Broiled Salmon
Zuppa di Clams and Mussels (Red or White)

Fried Shrimp Parmigiana
Shell Steak (+$10 per person)

ENTRÉE
CHOOSE 3


	3 COURSE FAMILY STYLE
	$54.95 PER PERSON PLUS TAX AND GRATUITY
	APPETIZER
	Arugula Salad House Salad Fried Calamari Fried Zucchini Mozzarella with Roasted Peppers and Tomatoes Personal Pie Grilled Shrimp with White Beans Baked Clams

	SECOND COURSE
	Penne Vodka Rigatoni with Fresh Mozzarella, Tomato, and Basil Penne with Marinara Sauce Orecchiette with Broccoli Rabe and Sausage Bowtie Pasta with Broccoli in White Broth Rigatoni with Italian Eggplant and Sausage
	Chicken Francaise Chicken Parmigiana Chicken Scaloppine with Mushrooms (Red or White) Veal Marsala with Mushrooms Veal Parmigiana Eggplant Parmigiana Broiled Salmon Zuppa di Clams and Mussels (Red or White) Fried Shrimp Parmigiana Shell Steak (+$10 per person)

	DESSERT
	Spumoni Tartufo Italian Cheesecake Black & White Chocolate Mousse


	4 COURSE FAMILY STYLE
	$59.95 PER PERSON PLUS TAX AND GRATUITY
	APPETIZER
	Arugula Salad House Salad Fried Calamari Fried Zucchini Mozzarella with Roasted Peppers and Tomatoes Personal Pie Grilled Shrimp with White Beans Baked Clams

	PASTA
	Penne Vodka Rigatoni with Fresh Mozzarella, Tomato, and Basil Penne with Marinara Sauce Orecchiette with Broccoli Rabe and Sausage Bowtie Pasta with Broccoli in White Broth Rigatoni with Italian Eggplant and Sausage

	ENTRÉE
	Chicken Francaise Chicken Parmigiana Chicken Scaloppine with Mushrooms (Red or White) Veal Marsala with Mushrooms Veal Parmigiana Eggplant Parmigiana Broiled Salmon Zuppa di Clams and Mussels (Red or White) Fried Shrimp Parmigiana Shell Steak (+$10 per person)

	DESSERT
	Spumoni Tartufo Italian Cheesecake Black & White Chocolate Mousse



