
Cocktail Party
APPETIZERS

Choice of Three

Buffalo  W ings
Coal  Oven  P i zza
Cold  Ant ipasto

Cheese  &  Fru i t  Pl at ter
MINI   ROLLS  with multiple fillings, baked in our coal oven

Fr i ed  Cal amar i
Fr i ed  Zucch in i

Sush I  California and Tuna Roll

Vegetable  Crud i tés

$37.95 2 hours standard bar
per guest, plus bar, tax, and gratuity (20%)

$42.95 3 hours standard bar
per guest, plus bar, tax, and gratuity (20%)

$42.95 2 hours top shelf
per guest, plus bar, tax, and gratuity (20%)

$52.95 3 hours top shelf
per guest, plus bar, tax, and gratuity (20%)

Add $4.00 for an additional appetizer



Family S tyle Lunch
FIRST COURSE

Assorted  Baby  Greens ,  Tomatoes 
&  V ina igrette  Dress ing

SECOND COURSE
Individual Portions, Choice of Three

Bro i led  Atl ant ic  Salmon 
Salmon broiled in lemon and white wine over spinach

Pollo  Marsal a 
Breast of chicken sautéed with marsala wine and mushrooms

Pork  Chops  with vinegar and peppers

Sausage  &  Peppers
Sole  Francese  over spinach

Cheese  Rav iol i  in vodka sauce

Penne  Pr imavera  with garlic and oil

Pollo  Parmig iana  with penne pasta

Veal  Parmig iana  with penne pasta

Eggpl ant  Parmig iana  with Rigatoni

DESSERT
Seasonal  Fresh  Fru i t  &  B iscott i

Sof t  Dr inks ,  Coffee ,  T ea

Lunch Package 
$20.95

per guest, plus bar, tax, and gratuity (20%)
Monday through Friday until 2:30pm



Corporate Event
WITH ONE COCKTAIL

Beer, wine, or standard bar 
Second Cocktail for $6.00 extra

HORS D’OEUVRES
Choice of Two 

MINI   ROLLS  with multiple fillings, baked in our coal oven

Coal  Oven  P i zza
Cheese  &  Fru i t  Pl at ter

SALAD
Choose One

Optional Pasta Family Style for $4.00 extra

Assorted  Baby  Greens ,  Tomatoes 
&  V ina igrette  Dress ing
Cl ass ic  Caesar  Sal ad

MAIN COURSE
Individual Portions, Choice of Three - your guest will pick One

All served with mixed vegetables 

V i tello  Parmig iana
F i le t  of  Salmon  in lemon and white wine

Eggpl ant  Parmig iana
Gr i l led  Ch icken  Breast  in lemon sauce

DESSERT
DESSERT  PLATTERS    Cannoli and Biscotti

Sof t  Dr inks ,  Coffee ,  T ea

Corporate Package 
$33.95

per guest, plus bar, tax, and gratuity (20%)
or

$31.95 (without cocktails)
per guest, plus bar, tax, and gratuity (20%)



THE OPAL

Family S tyle
Appetizers

Choice of Two

Cold  Ant ipasto  ·  Fr i ed  Zucch in i  ·  Fr i ed  Cal amar i

SALAD
Assorted Baby Greens, Tomatoes & Vinaigrette Dressing

pasta
Choose One

Farfalle  with broccoli rabe
Penne  in fresh tomato and basil sauce

R igatoNI   with baby eggplant, fresh mozzarella, tomato sauce and basil
Penne in a pink cream sauce with a splash of vodka

Risotto (Italian Style Rice) with mixed garden vegetables

ENTREES
Choose One

All served with mixed vegetables 

Pollo  Marsal a 
Breast of chicken sautéed with marsala wine and mushrooms

Pollo  Parmig iana 
Breaded cutlet baked with mozzarella and tomato sauce

Sausage  and  Peppers
Pollo  Scarpar iello 

Breast of chicken with lemon, garlic, white wine and cherry peppers
Eggpl ant  Roll at in i  Eggplant stuffed with ricotta

Pollo  All a  Gr igl iat i  Grilled breast of chicken over broccoli rabe

DESSERT
Seasonal  Fresh  Fru i t  &  B iscott i

Sof t  Dr inks ,  Coffee ,  T ea

Dinner Package 1 
$27.95 per guest, plus bar, tax, and gratuity (20%)

or
$30.95 (Choice of Two Entrees) per guest, plus bar, tax, and gratuity (20%)

$20.95 Children 10 and under
Sunday through Thursday



THE SAPPHIRE

Family S tyle
Appetizers

Choice of Two

Cold  Ant ipasto  ·  Mozzarell a  Caprese
Fr ied  Cal amar i  ·  Eggpl ant  RolLATINI  

Fr i ed  Zucch in i  ·  Buffalo  W ings

SALAD
Family Style, Choose One

Assorted Baby Greens, Tomatoes & Vinaigrette Dressing
Cl ass ic  Caesar  Sal ad

pasta
Choose One

R igatoNI   with baby eggplant, fresh mozzarella, tomato sauce and basil
Penne in a pink cream sauce with a splash of vodka

Farfalle  bowtie pasta with broccoli rabe in garlic and oil

Risotto (Italian Style Rice) with chicken, mushrooms and sundried tomato

ENTREES
Choose Two

All served with mixed vegetables 

Pollo  Sof ia  Breast of chicken sautéed in white wine 
served on a bed of spinach and topped with mozzarella

Pollo  Scarpar iello 
Breast of chicken with lemon, garlic, white wine and cherry peppers

Pollo  Francese  Breast of chicken 
sautéed in lemon, butter and white wine

Eggpl ant  Roll at in i  Eggplant stuffed with ricotta
V i tello  Marsal a  Medallions of veal sautéed 

in marsala wine with mushrooms
Bro i led  Salmon  Salmon broiled in lemon and white wine

DESSERT
Seasonal  Fresh  Fru i t  &  B iscott i

Sof t  Dr inks ,  Coffee ,  T ea

Dinner Package 2 
$33.95 per guest, plus bar, tax, and gratuity (20%)

or
$36.95  (Choice of Three Entrees) per guest, plus bar, tax, and gratuity (20%)

$21.95 Children 10 and under



THE DIAMOND

Family S tyle
Appetizers

Choice of Two

Cold  Ant ipasto  ·  Fr i ed  Cal amar i 
Cl ams  Oreganata  ·  Portobello  All a  Gr igl ia 

Eggplant RolLATINI · Mozzarella Caprese · Buffalo Wings

SALAD
Family Style, Choose One

Assorted Baby Greens, Tomatoes & Vinaigrette Dressing
Cl ass ic  Caesar  Sal ad

TRI COLORi SALAD Arugula, radicchio, parmesan shavings, in a lemon dressing

pasta
Choose One

Rav iol i  Arrogosta  Stripped ravioli filled with 
lobster and calamari in vodka sauce 

Fussull i  A l  A lv ina  Shrimp, sundried tomato, asparagus, fresh garlic
Penne in a pink cream sauce with a splash of vodka

R isotto  Rosalba  Porcini and portobello mushrooms 
with sundried tomato in an Italian rice

ENTREES
Individual Portions, Choice of Three - your guest will pick One

Pollo  Gr igl iat i  Grilled breast of chicken over broccoli rabe

V i t tello  Tosca  Medallions of veal, slices of 
proscuitto,eggplant and mozzarella in red sauce

Bro i led  F i le t  of  Sole  In a lemon and white wine sauce

Pollo  Parmig iana  Breaded cutlet baked 
with mozzarella and tomato sauce

DESSERT
Seasonal  Fresh  Fru i t, 

CANNOLI
Sof t  Dr inks ,  Coffee ,  T ea

Dinner Package 3 
$39.95 per guest, plus bar, tax, and gratuity (20%)

$23.95 Children 10 and under



A la Carte
Appetizers

Family Style, Choice of Three

Cold  Ant ipasto  ·  Hot  Ant ipasto  ·  Fr i ed  Cal amar i , 
C l ams  Oreganata  ·  C l ams  Cas ino  ·  Portobello  All a 

Gr igl ia  ·  Fresh  Mozzarell a  ·  Sundr ied  Tomato  & 
Roasted  Peppers  ·  Fr i ed  Zucch in i  ·  Buffalo  W ings

SALAD
Individual, Choose One

Assorted Baby Greens, Tomatoes & Vinaigrette Dressing
Cl ass ic  Caesar  Sal ad

TRI COLORi SALAD Arugula, radicchio, parmesan shavings, in a lemon dressing

pasta
Individual Portions, Choice of Three - your guest will pick One

Penne in a pink cream sauce with a splash of vodka
L ingu in i  A ll a  G iovann i  Shrimp and clams in a red sauce

Fuss i l i  A lv ina  Shrimp, sundried tomato, asparagus and fresh garlic
L ingu in i  w i th  Cl am  Sauce  Your choice of red or white

L ingu in i  Mar inara  Linguini in homemade marinara sauce
Capell in i  A l  Amanda  Shrimp, scallops, arugula in lite red sauce

Rav iol i  Arragosta  Stripped ravioli filled 
with lobster and calamari in vodka sauce

ENTREES
Individual Portions, Choice of Four - your guest will pick One 

All served with mixed vegetables 
V i t tello  Tosca  Medallions of veal, slices of 
proscuitto,eggplant and mozzarella in red sauce

Pollo Francese Breast of chicken sautéed in lemon, butter and white wine 
Pollo  Gr igl iat i  Grilled breast of chicken over broccoli rabe

Salmon  D i  Casa  Filet of salmon sautéed in rosemary, white wine sauce
Shrimp Scampi Tender shrimp broiled in garlic, white wine, lemon and butter

Bro i led  Shell  S teak  with herb roasted potatoes
Bro i led  Seafood  Shrimp, scallops, clams, filet of sole and lobster tail
Vitello or Pollo Parmigiana Breaded cutlet baked with mozzarella and tomato sauce

DESSERT
Seasonal  Fresh  Fru i t,  CHEESECAKE ,  CANNOLI  ,  B i scott i

Sof t  Dr inks ,  Coffee ,  T ea

Dinner Package 4 
$47.95 per guest, plus bar, tax, and gratuity (20%)

$28.95 Children 10 and under



Champagne Brunch
Unlimited Champagne, Mimosa, 

Bloody Mary, Soda & Juice

First course
Family Style

Cold  Ant ipasto

SECOND course
Assorted Baby Greens, Tomatoes & Vinaigrette Dressing

eNTRéE
Individual Portions, Choice of Three

French  Toast  with fresh strawberries

Penne  All a  Sass i  Melted fresh mozzarella, 
arugula and fresh garlic in tomato sauce

Roasted Norwegian Salmon in a lemon white wine sauce over spinach

Sk irt  S teak  Sal ad  Served over a bed of 
mixed greens and topped with gorgonzola cheese

Breast  of  Ch icken  in a marsala wine sauce with fresh mushrooms

Veal  Scallop ine  sauteed with champagne, 
topped with eggplant, mozzarella and touch of tomato

DESSERT
Seasonal  Fresh  Fru i t,  CANNOLI  ,  B i scott i

Sof t  Dr inks ,  Coffee ,  T ea

Brunch Package 
$29.00 per guest, plus bar, tax, and gratuity (20%)

$15.95 Children 10 and under
Monday through Friday until 2:30pm

Buffet Brunch Package - Saturday and Sunday until 2:30pm
$28.95 per guest, plus bar, tax, and gratuity (20%)



Full ServiceMenu Upgrade
Per  Person 	 2  Hour 	 3  Hour

One Cocktail................................................................ $6.00	
Wine Only.................................................................. $11.95	 $14.95
Wine and Beer .......................................................... $12.95	 $17.95
Standard Open Bar.................................................... $17.95	 $22.95
Premium Open Bar.................................................... $20.95	 $27.95

Additional Services
Gourmet Cookies and Biscotti.................................................$4 per person
Cakes & Pastries........................................................................$5 per person
Balloons, Flowers, Decoration......................................Please Call For Price
Live Band................................................................................... $450 and up
Belly Dancer............................................................................... $350 and up
Door Man Host......................................................................................$150
Valet Parking................................................................................ No Charge
Audio & Video............................................................................. No Charge


