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Choose Two Entrees
Chicken Mediterranean 
 Chicken cutlets sautéed with roasted red  
 peppers, artichoke hearts, and spinach, finished 
 with white wine, butter, and chicken stock. 
Chicken George 
 Flour dusted chicken cutlets sautéed with  
 mushrooms and onions  in a savory butter sauce.  
Chicken Marsala        
 Flour dusted cutlets sautéed with mushrooms 
 and onions in a sweet marsala wine sauce.  
Chicken, Veal or Eggplant Parmesan 
 Hand breaded and topped with melted  
 provolone cheese and our tomato sauce 
Roast Beef 
 Slow roasted beef sliced thin and smothered in 
 our seasoned au jus 

Rigatoni with Vodka Sauce 
 Crumbled Italian sausage sautéed with crushed 
 red pepper, garlic and oil, flamed with vodka, 
 and finished with cream, our homemade tomato 
 sauce, and Pecorino Romano cheese  
Lasagna 
 An Italian classic piled high and topped with  
 melted cheese and our signature sauce 
Stuffed Shells 
 Four large pasta shells generously stuffed with 
 a savory blend of Ricotta and Pecorino 
 Romano cheese, topped with melted provolone 
 cheese and our tomato sauce 
Ravioli 
 Your choice of meat, cheese, or a combination 
 topped with our signature sauce 

Choose One Side Dish
•Broccoli 
•Green Beans 
 Plain or Almondine 

•Asparagus 
•Rigatoni or Cavatelli  
 with Homemade Tomato Sauce 

•Roasted Red Skin Potatoes 
•Garlic Mashed Potatoes 
 

Dinners include a fresh garden salad, our fresh Italian bread and butter, 
Soft Drinks, Coffee, or Tea 

z eÉÉÅ 
Rates

Private Room Charges 
   Friday & Saturday Nights*, Sunday Afternoon $150 
   Weekday & Sunday Nights                               $100 
   Monday-Saturday Afternoon     $50    

Basic Dinner Package 
Buffet or Family Style                                                  $19.95 Per Person 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Bruschetta 
 Toasted Focaccia bread topped with diced Roma 
 tomatoes, fresh baby spinach, garlic, olive oil, and 
 melted mozzarella. Served with our marinara sauce 
Stuffed Mushrooms 
 Baked button mushroom caps stuffed with  
 seasoned cream cheese and crumbled bacon  
Bacon Wrapped Water Chestnuts 
 Crisp water chestnuts wrapped in bacon,  
 marinated in our sweet brown sugar sauce 
Breaded Wings 
 Huge breaded chicken wings fried to a golden 
 brown in your choice of Plain or Spicy  
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Calamari 
 Lightly fried and served with marinara sauce 
 or sautéed with garlic, olive oil, sweet red  
 peppers, sundried tomatoes, spinach, and 
 black olives 
Stuffed Banana Peppers   
 Fresh Banana peppers stuffed with Italian 
  sausage, and topped with melted provolone  
 cheese and our marinara sauce  
Fried Cheese Triangles 
 Hand breaded and fried provolone cheese  
 Served with marinara sauce 
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Add Dessert          $2.95 per person 
 Dessert Platters includes assorted mini cheesecakes, assorted mini cakes,  
 and mini chocolate chip cannoli  

Lunch Packages 
 Choose One Entrée and One Side Dish    $12.95 per person 
 Add a Second Entrée for Lunch      $2.95 per person 

All other conditions and rates apply 

*Room may be private on Friday and Saturday nights for parties of 25 or more only. 
Sales tax and 18% gratuity will be added to food  and drink charges 

This is a basic outline of our offerings for our private dining room.  
We are, as always, willing and able to customize your experience  

based on your needs. 

UAdditional Options U 

Add Appetizers      $2.00 per person/per choice 
 

Add Homemade Soup to Basic Package      $1.50 per person 
Add a Third Entrée          $3.95 per person 
Add Prime Rib as one of the Two Entrees in the Basic Package  $4.95 per person 
Add Prime Rib as a Third Entrée       $8.95 per person 


