
L A R G E  P A R T Y  M E N U

f o r  p a r t i e s  o v e r  7  p e o p l e ,  c a l l  2 6 7 - 4 3 7 - 3 8 3 8  f o r

F r i d a y  a n d  S a t u r d a y  a v a i l a b i l i t y

Eggplant Rollatini

Grilled Calamari Salad

Ravioli

homemade ravioli stuffed with lobster and ricotta cheese in light tomato  sauce

ANTIPASTI

 served family style

PRIMI

both pastas served and plated to each person

Paccheri

homemade paccheri pasta served with house made chicken sausage
in a light vodka sauce 

SECONDI
(selected 7 days prior to party date) 

each person served individually with vegetables of the day and roasted potatoes

Bronzino

Pollo Moma

organic chicken breast pan seared topped with crab meat, white wine sauce 

Fish fillet topped with Mediterranean salsa (olives, capers, and tomato, Extra
Virgin olive oil, and lemon juice) 

Tiramisu and Coffee 

$65 per person

Lamb Shank

slowly cooked lamb shank 

All private parties require $200 non-refundable deposit and contract to be signed to make final reservation. 

Large Party Fees: Sunday reservations  - $350, minimum of 20 people required. Tuesday - Saturday indoor 

dining room rental $1000, outdoor dining no fees.  

All parties are charged 8% tax and 20% gratuity. $3.00 plating fee for cakes brought to restaurant. 


