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  S P R I N G  M E N U  O P T I O N SS P R I N G  M E N U  O P T I O N S    S P R I N G  M E N U  O P T I O N S  GoldGoldGold P A C K A G EP A C K A G EP A C K A G E

INSALATA | TABLE CENTRE PLATTERS CALIFORNIA MIXED BABY GREENS 

ASSORTMENT OF BREADS

CHOICE OF 1 PASTA

IN OUR MANY TYPES OF SIGNATURE HOMEMADE SAUCES 

CHOICE OF 1 MAIN ENTREE 

POLLO ALLA ROMANA | CHICKEN SCALLOPINE WITH SUNDRIED TOMATOES, BLACK OLIVES, & CAPERS 

VEAL SCALLOPINE | AI FUNGHI OR AL LIMONE

MAIN ENTRÉES SERVED WITH SEASONAL VEGETABLES & ROASTED POTATOES. 

SOFT DRINKS, COFFEE, TEA, ESPRESSO 

$70 | PER PERSON 

[MINIMUM 30 PEOPLE REQUIRED FOR SET MENUS]

ADD ON'S:
BRUSCHETTA $3 PER PERSON | ADDITIONAL PASTA $5 PER PERSON |  ADDITIONAL MEAT (VEAL OR CHICKEN)

$9 PER PERSON| STRIPLOIN STEAK $20 PER PERSON |  CALAMARI FRITTI $7 PER PERSON | FRITTURA OR
ZUPPA DI PESCE $15-20 PER PERSON | FRUIT $6 PER PERSON | DESSERT $7 PER PERSON

PRICING VALID FOR APRIL - JUNE 30,  2026



  S P R I N G  M E N U  O P T I O N SS P R I N G  M E N U  O P T I O N S    S P R I N G  M E N U  O P T I O N S  PlatinumPlatinumPlatinum P A C K A G EP A C K A G EP A C K A G E

ANTIPASTO CLASSICO PLATTER | PROSCIUTTO, SALAMI, GRILLED VEGETABLES, CAPRESE, & OLIVES 

ASSORTMENT OF BREADS

CHOICE OF 1 PASTA

IN OUR MANY TYPES OF SIGNATURE HOMEMADE SAUCES 

CHOICE OF 1 MAIN ENTREE 

POLLO ALLA ROMANA | CHICKEN SCALLOPINE WITH SUNDRIED TOMATOES, BLACK OLIVES, & CAPERS 

VEAL SCALLOPINE | AI FUNGHI OR AL LIMONE

MAIN ENTRÉES SERVED WITH SEASONAL VEGETABLES & ROASTED POTATOES. 

INSALATA | TABLE CENTRE PLATTERS CALIFORNIA MIXED BABY GREENS   

SOFT DRINKS, COFFEE, TEA, ESPRESSO 

$85 | PER PERSON 

[MINIMUM 30 PEOPLE REQUIRED FOR SET MENUS]

ADD ON'S:
BRUSCHETTA $3 PER PERSON | ADDITIONAL PASTA $5 PER PERSON |  ADDITIONAL MEAT (VEAL OR CHICKEN) $9 PER

PERSON| STRIPLOIN STEAK $20 PER PERSON |  CALAMARI FRITTI $7 PER PERSON | FRITTURA OR  ZUPPA DI PESCE $15-
20 PER PERSON | FRUIT $6 PER PERSON | DESSERT $7 PER PERSON

PRICING VALID FOR APRIL - JUNE 30,  2026



  S P R I N G  M E N U  O P T I O N SS P R I N G  M E N U  O P T I O N S    S P R I N G  M E N U  O P T I O N S  BuffetBuffetBuffet P A C K A G EP A C K A G EP A C K A G E

MINI ANTIPASTO CLASSICO BAR

PROSCIUTTO, SALAMI, GRILLED VEGETABLES, CAPRESE, 

OLIVES ASSORTMENT OF COLD SALADS AND GARDINIERA

ASSORTMENT OF BREADS

CHOICE OF 1 PASTA

IN OUR MANY TYPES OF SIGNATURE HOMEMADE SAUCES 

CHOICE OF 1 MAIN ENTREE 

POLLO ALLA ROMANA | CHICKEN SCALLOPINE WITH SUNDRIED TOMATOES, BLACK OLIVES, & CAPERS 

VEAL SCALLOPINE | AI FUNGHI, AL LIMONE, ALLA PARMIGIANA

MAIN ENTRÉES SERVED WITH SEASONAL VEGETABLES & ROASTED POTATOES. 

INSALATA | TABLE CENTRE PLATTERS CALIFORNIA MIXED BABY GREENS   

SOFT DRINKS, COFFEE, TEA, ESPRESSO 

$55 | PER PERSON  [MONDAY - THURSDAY]

(MINIMUM 50 PEOPLE REQUIRED FOR SET MENUS MON-THURS) 

ADD ON'S:
BRUSCHETTA $3 PER PERSON | ADDITIONAL PASTA $5 PER PERSON |  ADDITIONAL MEAT (VEAL OR CHICKEN) $9 PER

PERSON| STRIPLOIN STEAK $20 PER PERSON |  CALAMARI FRITTI $7 PER PERSON | FRITTURA OR  ZUPPA DI PESCE $15-
20 PER PERSON | FRUIT $6 PER PERSON | DESSERT $7 PER PERSON

PRICING VALID FOR APRIL - JUNE 30,  2026
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