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In House Event Menu

Cocktail Style Party — $30 / Person

A social menu designed for lively gatherings — mix, mingle, and enjoy a curated selection of
shareable bites.

Salad & Fresh Options (Pick 1)
e Caprese Salad
e Caesar Salad
e Crudité Cups
e Fresh Fruit Cups
e Hummus & Veggie Cups
Grilled Pizzas (Pick 2)
e Margherita
e Cheese / Pepperoni
e Prosciutto & Arugula
e Pink Vodka
e CBR (chicken, bacon, ranch)
o Buffalo or BBQ Chicken
Appetizers & Small Bites (Pick 4)
o Skewers: Tortellini, Antipasto, Chicken, Caprese or Beef
e Arancini
e Bruschetta (Tomato & Mozzarella OR Cannellini Bean)
e Stuffed Mushrooms

e Eggrolls (Steak & Cheese, Italian, Buffalo Chicken)



e Chicken Wings (Choice of 2 sauces: Buffalo, BBQ, Asian Sweet Chili, Teriyaki, Lemon
Pepper, Tuscan)

e Chicken Tenders (Choice of 2 sauces: Buffalo, BBQ, Asian Sweet Chili, Teriyaki)

e Eggplant Rollatini

o Sliders (Pick 2: Burger, Pulled Pork, Crispy Chicken — Parmesan, Buffalo, or CBR)
Pasta (Pick 1)

e Penne Marinara

e Penne Alla Vodka

Add-ons and custom cocktail party menus available upon request



Signature Spread — $31 / Person (Buffet Style)

Salad (Pick 1)

House ¢ Caesar ® Arugula  Caprese

Pasta (Pick 1)

Marinara ® Pink Vodka e Alfredo ¢ Baked Ziti

Entrées (Pick 2)

Rigatoni Bolognese
Sausage & Peppers
Roasted Herb Chicken
Baked Glazed Ham
Chicken Parmesan
Chicken Marsala
Chicken Francaise
Eggplant Parmesan

House-Made Meatballs

Premium Entrées (Optional)

Chicken Saltimbocca +2
Chicken Florentine +2
Chicken, Sausage & Rabe +2
Veal Parmesan +6

Veal & Peas +6

Steak Tips +8

Baked Stuffed Shrimp (MP)
Baked Stuffed Sole (MP)

Beef Tenderloin (MP)



e Prime Rib (MP)
Vegetables (Pick 1)

e Green Beans

e Glazed Carrots

e Vegetable Medley

e Sautéed Rabe (+2)
Potatoes (Pick 1)

e Roasted Potatoes

e Mashed Potatoes



Plated Dinner — $34 / Person

Host selects 3 entrée choices in advance; guests select 1 entrée.

Salad (Pick 1)

House ¢ Caesar ® Arugula  Caprese

Pasta (Pick 1)
Marinara e Pink Vodka e Alfredo
Entrées (Pick 3)

e Chicken Parmesan

e Chicken Marsala

e Chicken Francaise

e Eggplant Parmesan

e Chicken Saltimbocca +2

e Chicken Florentine +2

e Chicken, Sausage & Rabe +2

e Veal Parmesan +6

e Veal & Peas +6

o Steak Tips +8

e Baked Stuffed Shrimp (MP)

e Baked Stuffed Sole (MP)

e Beef Tenderloin (MP)

e Prime Rib (MP)
Vegetables (Pick 1)

e Green Beans

e Glazed Carrots

e Vegetable Medley



e Sautéed Rabe (+2)
Potatoes (Pick 1)

e Roasted Potatoes

e Mashed Potatoes



Brunch — $35 / Person

First Sip
e Classic Mimosa (1 per guest)

e Yogurt Parfait Cups with Assorted Fruit

Eggs (Pick 1)

e Scrambled Eggs

e \Vegetable Frittata
Breakfast Favorites (Pick 1)

e Pancakes

o Waffles

e French Toast Casserole
Protein (Pick 1)

e Bacon

e Sausage

Breakfast Potatoes (Included)

Pasta (Pick 1)
e Marinara ¢ Alla Vodka
Entrées (Pick 1)

e Eggplant Parmesan

Chicken Parmesan

Chicken Marsala

Chicken Francaise

e Chicken Milanese

Coffee Station Included



Individual Add-Ons
Can be added to any package (priced per guest)

Traditional Italian Antipasto — $6

e Fruit Platter — $4

e Maediterranean Hummus & Vegetable Platter — $5

e Social Charcuterie Display (Antipasto, Hummus, Fruit Assortment) — $12
e Calamari — $6

e Grilled Pizzas (Pick 2) — S5
Margherita ® Cheese / Pepperoni e Prosciutto & Arugula ¢ Pink Vodka * CBR e Buffalo or
BBQ Chicken

e Pasta Station (Pick 1) — S5
Marinara ¢ Alla Vodka ¢ Alfredo ¢ Bolognese

e Tortellini Skewers — $2

e Antipasto Skewers — $2.50

e Chicken Skewers — $2.50

e Caprese Skewers — S2

o Beef Skewers — $3.75

e Arancini — S2

e Bruschetta (Tomato & Mozzarella OR Cannellini Bean) — $2.50
e Stuffed Mushrooms — $1.50

e Eggrolls (Steak & Cheese, Italian, Buffalo Chicken) — $4
e Chicken Wings (Choice of 2 sauces) — $1.50

e Chicken Tenders (Choice of 2 sauces) — $1.50

e Eggplant Rollatini — S$4

o Sliders (Pick 2 types) — S4

o Beef Wellington — $4

e Scallops with Bacon — $3.50



e Mini Crab Cakes — S3

Seafood Bar (MP)
e Shrimp Cocktail
o Little Necks
e QOysters

e Tuna Tartare

Dessert & Coffee — $8 / Person

¢ Mini Buono’s Dessert & Coffee Station

Beverage Packages (Available with Any Food Package)
e Cash Bar
e Open Bar (Based on Consumption)

o Drink Ticket Packages (Customizable)



Fine Print
¢ Minimum Spend Requirements (before tax & service charge):

o Semi-private room (up to 30 guests): Sunday—Thursday $1,200 | Friday &
Saturday $2,000

o Entire restaurant rental (up to 100 guests): 11 AM — 3 PM minimum $2,000
o For entire restaurant rental during business hours (4 PM - 1 AM), please inquire
o Minimum per person: $30

e Deposit: 5250 required to secure your date

¢ Final Headcount & Menu Selections: Due 2 weeks prior

e Setup: Allowed 1.5 hours prior

e Confetti: Not permitted on tables or in balloons

o Furniture Adjustments: Must be discussed at booking to confirm feasibility

¢ Service Charge: 23% service charge added (includes 18% gratuity)

¢ Event Duration: 3 hours allocated unless otherwise arranged
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