
PRIVATE EVENT - APPETIZERS
ALL PRICES ARE CHARGED PER PERSON

WHIPPED RICOTTA | 5
TRUFFLE HONEY |  EVOO |  FOCACCIA

NAN'S MEATBALLS | 5

LONG STEM ARTICHOKES | 6
EGG BATTERED

TRADITIONAL CALAMARI | 5

CALAMARI FRITTI | 6
HOT PEPPER MEDLEY |  RED ONION

GRILLED OCTOPUS | 8
CHAR GRILLED |  FENNEL & ARUGULA |  IMPORTED OLIVES

SHRIMP COCKTAIL | 3
CHARGED PER PIECE

CRISPY MOZZARELLA | 5
TRUFFLE HONEY |  SALSA PICCANTE

ARANCINI | 5
TRUFFLE |  FONTINA FONDUTA

STUFFED MUSHROOMS | 6
SPINACH |  GORGONZOLA |  BREADCRUMB |  BALSAMIC

CRAB STUFFED MUSHROOMS | 9
CALABRIAN CHILI  AIOLI  |  CHIVE

LOLLIPOP LAMB CHOPS | 9
MINT HERB PESTO

ITALIAN SPRING ROLLS | 6
PROVOLONE |  BROCCOLI  RABE |  FENNEL SAUSAGE

CHARCUTERIE | 9
IMPORTED MEAT & CHEESE PLATTER

FLATBREAD | 6
MARGARITA |  CHILI  HONEY PEPPERONI |  PROSCIUTTO ARUGULA

PRIME BURGER SLIDERS | 5
FONTINA |  BRIOCHE |  TOMATO JAM



PRIVATE EVENT DINNER
STARTING AT $36 PER PERSON |  AVAILABLE AS BUFFET OR FAMILY STYLE

SALADS
CHOICE OF ONE

CAESAR BABY GEM LETTUCE

LUMACHE PASTA
CHOICE OF ONE

VODKA POMODORO GARLIC & OLIVE OIL

ENTRÉES
CHOICE OF TWO |  ADDITIONAL ENTRÉES WILL INCUR ADDITIONAL CHARGE

CHICKEN
PARM |  FUNGHI |  PICCATA |  MILANESE

SALMON PUTTANESCA SALMON PICCATA SICILIAN AHI TUNA

EGGPLANT PARM PRIME BURGER SLIDERS MINI CHEESESTEAKS

FLATBREADS
MARGARITA |  CHILI  HONEY PEPPERONI |  PROSCIUTTO ARUGULA

CHOICE OF 2

UPGRADES
ADDITIONAL PRICES CHARGED PER PERSON

SALAD
BABY ARUGULA & BURRATA

ADD |  3  PP

CHOPPED
ADD |  3  PP

PASTA
AVAILABLE AS CAVATELLI  OR LUMACHE |  ADD 4 PP |  ONLY FOR SUBSTITUTE

CARBONARA PESTO BOLOGNESE

ENTRÉES
ONLY FOR SUBSTITUTE

PORK TENDERLOIN SCARP
ADD |  6  PP

SLICED NY STRIP STEAK
ADD |  10 PP

BRONZINO OREGANATA
ADD |  8  PP

SHRIMP SCAMPI
ADD |  3  PP

SIDES
ADD |  3  PP

WHITE TRUFFLE FRIES CRISPY POTATOES BROCCOLI RABE

ADD ASSORTED DESSERTS
MINI  CANNOLIS |  CHEESECAKE PETIT  FOURS |  ZEPPOLES |  DARK CHOCOLATE BROWNIES

CHOICE OF TWO | 4 PP

Tier 1



PRIVATE EVENT DINNER
$54 PER PERSON |  AVAILABLE AS BUFFET OR FAMILY STYLE

SALADS
CHOICE OF ONE

CAESAR BABY GEM LETTUCE BABY ARUGULA

LUMACHE PASTA
CHOICE OF TWO |  CHOICE OF LUMACHE OR CAVATELLI

VODKA POMODORO GARLIC & OLIVE OIL

CARBONARA PESTO BOLOGNESE

ENTRÉES
CHOICE OF TWO

CHICKEN
PARM | FUNGHI |  PICCATA | MILANESE

VEAL
PARM | FUNGHI |  PICCATA | MILANESE

SLICED NEW YORK STRIP
ADD |  5  PP

PORK TENDERLOIN SCARP

SHRIMP SCAMPI
ADD |  3  PP

EGGPLANT PARM

BRANZINO OREGNATA
SALMON PUTTANESCA

SALMON PICCATA
SICILIAN AHI TUNA

S. AFRICAN COLD WATER LOBSTER TAILS
LEMON DRAWN BUTTER

ADD 18 PER PIECE

SIDES
CHOICE OF TWO

SAUTÉED SPINACH BROCCOLI RABE WHITE TRUFFLE FRIES

MUSHROOM RISOTTO CRISPY FINGERLING POTATOES ROASTED LONG HOTS
W/ FENNEL SAUSAGE

INCLUDES ASSORTED DESSERTS
CHOICE OF TWO: MINI  CANNOLIS |  CHEESECAKE PETIT  FOURS |  ZEPPOLES |  DARK CHOCOLATE BROWNIES

Tier 2



PLATED DINNER
S TA R T S  AT  $ 6 0  P E R  P E R S O N  |  1 5  P E R S O N  M I N I M U M  |  N O T  AVA I L A B L E  F R I DAY  &  S AT U R DAY

APPETIZERS
C H O I C E  O F  2  |  S E R V E D  FA M I LY  S T Y L E

ARANCINI CRISPY MOZZARELLA WHIPPED RICOTTA

LONG STEM ARTICHOKES CALAMARI FRITTI STUFFED MUSHROOMS

SHRIMP COCKTAIL
ADD |  4  PP

CHARCUTERIE
ADD |  5  PP

LOLLIPOP LAMB CHOPS
ADD |  9  PP

SALAD
C H O I C E  O F  1  |  S E R V E D  I N D I V I D U A L LY

CAESAR BABY GEM LETTUCE BURRATA
ADD |  4  PP

ENTRÉE
C H O I C E  O F  3  |  G U E S T S  W I L L  C H O O S E  1

LUMACHE VODKA CARBONARA PESTO

VEAL
PARM |  FUNGHI |  PICCATA

ADD |  4  PP

PORK PORTERHOUSE SCARP
ADD |  5  PP

CHICKEN
PARM |  FUNGHI |  PICCATA

FILET MIGNON
ADD |  12  PP

NEW YORK STRIP
ADD |  10 PP

BRANZINO OREGANATA
ADD |  5  PP

AHI TUNA
SHRIMP SCAMPI SALMON PUTTANESCA

SURF & TURF
8OZ FILET MIGNON |  COLD WATER LOBSTER TAIL  |  DRAWN BUTTER |  F INGERLING POTATO |  GARLIC SPINACH

ADD |  18  PP

DESSERTS
C H O I C E  O F  1  |  S E R V E D  FA M I LY  S T Y L E  |  A D D  5

MINI CANNOLIS ZEPPOLES DARK CHOCOLATE BROWNIES

A dedicated bartender will incur a minimum fee of $125
Bar package selection is required for plated dinners.



PRIVATE EVENT | COCKTAIL PARTY
BUFFET STYLE HORS D'OEUVRES |  CASUAL COCKTAIL SETTING |  BAR PACKAGE MUST BE INCLUDED

REPLENISHED ONCE ON AN AS NEEDED BASIS

CHOICE OF 5 |  CHARGED PER PERSON

WHIPPED RICOTTA | 5
TRUFFLE HONEY |  EVOO |  FOCACCIA

LONG STEM ARTICHOKES | 6
EGG BATTERED

NAN'S MEATBALLS | 5 BACCALA MONTECCATO | 7
WHIPPED COD & POTATO |  CROSTINIS

CRISPY MOZZARELLA | 5
TRUFFLE HONEY |  SALSA PICCANTE ARANCINI | 5

MUSHROOM |  TRUFFLED FONTINA

TRADITIONAL CALAMARI | 5
ITALIAN SPRING ROLLS | 6

PROVOLONE |  BROCCOLI  RABE |  FENNEL SAUSAGECALAMARI FRITTI | 6
HOT PEPPER MEDLEY |  RED ONION

LOLLIPOP LAMB CHOPS | 9
MINT HERB PESTOGRILLED OCTOPUS | 8

CHAR GRILLED |  FENNEL & ARUGULA |  IMPORTED OLIVES
CHEESEBURGER SLIDERS | 6

FONTINA |  BRIOCHE |  TOMATO JAMOYSTERS ON THE ½ SHELL | 3
PER PIECE

STUFFED MUSHROOMS | 6
SPINACH |  GORGONZOLA |  BREADCRUMB |  BALSAMICSHRIMP COCKTAIL | 3

CHARGED PER PIECE
FLATBREAD | 6

MARGHERITA |  CHILI  HONEY PEPPERONI |  PROSCIUTTO
ARUGULA

CRAB STUFFED MUSHROOMS | 9
CALABRIAN CHILI  AIOLI  |  CHIVE

FRUIT PLATTER | 6
SEASONAL FRESH FRUITS

CHARCUTERIE BOARDS | 9
IMPORTED MEAT & CHEESE |  ACCOMPANIMENTS

ADD ASSORTED DESSERTS
MINI  CANNOLIS |  CHEESECAKE PETIT  FOURS |  ZEPPOLES |  DARK CHOCOLATE BROWNIES

CHOICE OF TWO | 5 PP



PRIVATE EVENT BAR PACKAGES
BEER & WINE

3 HOUR OPEN BAR |  $20 PER PERSON

INCLUDED WINES
CHLOE PROSECCO |  TENUTA CHARDONNAY |  BARONE PINOT GRIGIO |  TOMASSI  CABERNET |  RODNEY STRONG RED BLEND

INCLUDED BOTTLED BEERS
MILLER LITE  |  MICHELOB ULTRA |  YUENGLING |  CORONA |  VAULT IPA

HOUSE LIQOUR, WINE & BEER
3 HOUR OPEN BAR |  $30 PER PERSON

INCLUDED WINES & BEERS
ALL WINES & BEERS INCLUDED IN THE ABOVE PACKAGE

INCLUDED SPIRITS
ALB VODKA |  T ITO'S VODKA |  TANQUERAY GIN |  MI  CAMPO TEQUILA |  DEWARS SCOTCH |  JOHNNY WALKER BLACK SCOTCH |  REDEMPTION

BOURBON |  BULLEIT  BOURBON |  CAPTAIN MORGAN RUM |  BACARDI RUM
Majority of cordials also included

PREMIUM LIQUOR, WINE & BEER
3 HOUR OPEN BAR |  $40 PER PERSON

INCLUDED WINES & BEERS
ALL WINES BY THE GLASS AND ALL BOTTLED BEER

ALL LIQOURS AND CORDIALS
PLEASE SPECIFY WHICH BRANDS ARE IMPORTANT TO YOU SO WE CAN BETTER ACCOMMODATE YOU

(Extra Premium Options Not Available & Must Be Purchased From The Main Bar)

CHAMPAGNE TOAST
CHLOE PROSECCO & BERRIES

CHOICE OF CHAMPAGNE TABLE OR TOAST AT EACH PLACE SETTING
$6 per person

Depending on the guest count & package chosen, there may be an additional bartender fee of $125

We do not serve shots or double pours at private events.  

If guests want something that is not offered they are more than welcome to purchase this for full price at the main bar.


