
• DINNER SIT-DOWN PACKAGE •
$55 per guest / $20 per child. 

Includes: coffee, tea, salad, bread and soft drinks 

• 

SALAD SELECTION choose one 

Mixed Greens {white balsamic vinai9rette) Classis Caesar Salad (�1 additional per 9uest)

APPETIZER COURSE (SERVED FAMILY STYLE) choose three 

Mussels & Clams {in red or white sauce) 

Roasted Peppers & Mozzarella 

Bruschetta (ricotta, tomatoes, red onion, and 

olive oil} 

Fried Zucchini (zeStlf marinara)

ENTREE COURSE 

Penne Vodka (tomato parmesan cream sauce)

Chicken Abruzzi {aspara9us, mozzarella, brand// 
mushroom cream sauce) 

Chicken Saltimbocca {prosciutto, mozzarella, 
spinach, demi9lace sauce) 

Homemade Ravioli (lfOUr choice of sauce)

Pasta Sausage & Broccoli rabe 

DESSERT SELECTION 

Tiramisu Fruit Cup 

Chicken Wings {bbq or buffalo Stifle)

Fried Calamari (with marinara sauce)

Bang Bang Shrimp (li9htllf floured,
served with spiclf aioli} 

Taverna Meatballs (peppers, onions,
and parmi9iana cheese) 

choose four 

Grilled Salmon 

Taverna Steak {served with chimichurri sauce
and Trench fries) 

Chicken Parmigiana {traditional, tomato
and mozzarella) 

Pan Seared Salmon {scampi)

Steaks & Chops 
(available at additional char9e) 

choose one 

Cannoli & Ice Cream 

Taxes and Gratuity are not included•$100 deposit required to save the date•Please submit the final head count 2 (two) days 
before the event•Payment preferable in cash or check, credit card payments have a credit card fee applied•25 people minimum 


