
 

Unlimited house wine and domestic beer can be added to any menu for $20/guest. 
Top shelf open bar, house wine and domestic beer can be added to any menu for $40/guest. 

(Excludes high-end scotches/tequilas & shots) 
 

A dessert platter featuring our house-made desserts can be added to any package for an additional $8/guest. 
 

All parties of 8 or more will be charged 20% gratuity. 
 

MENU 1  
(AVAILABLE ONLY FOR LUNCH Monday-friday) 

 
Host selects one salad: 

Insalata Mista 
Caesar 

 

Host selects four entrées for guests to choose from: 

Chicken: Parmigiana – Funghi – Limone – Paillard – Milanese 
served with fagiolini and roasted potatoes 

 
Salmone Oreganata 

served with fagiolini and roasted potatoes 
 

Eggplant Parmigiana 
served with fagiolini and roasted potatoes 

 
Rigatoni Rocco 

 
Maccheroni Pomodoro 

 
$45 plus tax and gratuity 

includes fountain soda, coffee & tea 



 

MENU 2 

 

Host selects one salad: 

Insalata Mista 
Caesar 

Arugula e Parmigiana 
 

Host selects one pasta: 

Maccheroni Pomodoro 
Rigatoni Rocco 

 

Host selects four entrées for guests to choose from: 

Chicken: Parmigiana – Funghi – Limone – Paillard – Milanese 
 

Eggplant Parmigiana 
 

Salmone Oreganata 
 

all served with fagiolini and roasted potatoes 
 

 

 

 

 

$55 plus tax and gratuity 
includes fountain soda, coffee & tea 

 



MENU 3 

 

Host selects three to be served family style: 

fried calamari 
baked clams 

mozzarella in carrozza 
Zia Carmela’s meatballs 

crostini 
insalata mista 

Caesar 
arugula e parmigiana 

 

Host selects two pastas for guests to choose from: 

Maccheroni Pomodoro 
Rigatoni Rocco 

Tagliatelle Bolognese 
Pappardelle Funghi 

 

Host selects four entrées for guests to choose from: 

Chicken: Parmigiana – Funghi – Limone – Paillard – Milanese 
Salmone Oreganata 

Veal: Parmigiana – Funghi – Limone – Paillard – Milanese 
Eggplant Parmigiana 

 
all served with fagiolini and roasted potatoes 

 

 

$65 plus tax and gratuity 
includes fountain soda, coffee & tea 

 



MENU 4 

Host selects four to be served family style: 

Italian cheeses & cured meats 
fried calamari 
baked clams 

polpo (+$5/guest) 
mozzarella in carrozza 

Zia Carmela’s meatballs 
crostini 

insalata mista 
Caesar 

arugula e parmigiana 
 

Host selects two pastas for guests to choose from: 

Maccheroni Pomodoro 
Rigatoni Rocco 

Tagliatelle Bolognese 
Pappardelle Funghi 

 

Host selects four entrées for guests to choose from: 

Chicken: Parmigiana – Funghi – Limone – Paillard – Milanese 
Salmone Oreganata 

Shrimp Scampi 
Veal: Parmigiana – Funghi – Limone – Paillard – Milanese 

Eggplant Parmigiana 
Branzino Filet alla Griglia (+$10/guest) 

NY Strip (+$15/guest) 
 

all served with fagiolini and roasted potatoes 
 

$80 plus tax and gratuity 
includes fountain soda, coffee & tea 


