
 

Appetizer and Entrée Banquet Menus 

Appetizers 

Cold Platters 
 

Bruschetta:   Vine-ripened tomatoes, garlic, lemon, basil chiffonade and buffalo mozzarella    

 $3.00/person  
 

Cheese Platter: Aged cheddar, Pepper jack, Swiss, Crackers, and fruit garnish 

 $4.50/person 
 

Vegetable & Dip: Assorted vegetables and ranch dip  

$3.00/person 
 

Antipasto Salad:  Spring mix, Salami, olives, tomato, artichokes, peppercini, fresh mozzarella, carrots and a red 

wine vinaigrette 

 $6.00/person 
 

Prosciutto Balls:  Melon wrapped in prosciutto and drizzled with balsamic vinaigrette 

$4.00/person 
 

 

 Hot Dishes 
 

Calamari: Flash-fried tube and tentacle calamari drizzled with a white wine lemon butter sauce and cherry peppers 

atop marinara sauce 

$4.50/person 
 

Sausage & peppers: Slow-roasted Italian sausage with roasted peppers, sliced potatoes, onions and marinara 

sauce 

$3.00/person 
 

Meatballs: Our house-made meat sauce and three meatballs from Mrs. P’s recipe book 

$3.00/person 
 

Sliders: Chicken Parmesan, Italian Sausage, or Meatball  

$3.00/person 
 

Arancini Di Riso: Breaded Italian Arborio rice balls stuffed with ground pork and beef, Italian herbs and Fontina 

cheese atop a bolognese sauce 

$4.00/person 

 



Pizzas: (8 Slices/pie) 

 

Cheese  $10 

Tomato sauce, mozzarella and parmesan cheeses topped with fresh oregano 

Pepperoni  $13 

Large pepperoni, tomato sauce, mozzarella and parmesan cheese topped with fresh oregano 

Fungo $13   

Sautéed mushrooms, balsamic vinegar, white truffle oil and mozzarella cheese 

Italian Sausage $13  

Slow-roasted Italian Sausage, roasted peppers, red onions, pepperoncinis, Mrs. P’s Marinara sauce and 

mozzarella cheese 

Margherita $13  

Vine-ripened tomatoes, basil leaves, extra-virgin olive oil, Mrs. P’s Marinara sauce, buffalo mozzarella and 

mozzarella cheese 



Strolling Dinner or Family Style 
$28.00 per person (Plus tax & gratuity) Includes: 

1 Salad, 1 Pasta, 2 Main Course Entrée’s & Chef’s Seasonal Vegetable 
 

Insalada: 

(Choose One) 

D’Amato’s  
Mixed greens, red onions, cherry tomatoes & Parmesan, red wine vinaigrette 

Caesar   
Romaine hearts, classic peppercorn dressing, Parmesan, herb croutons. *Dressing contains 

raw eggs 

 

Primo: 

Choose a Pasta: Penne, Spaghetti, Corkscrew, or, Fettuccini 
 

Choose a Sauce:  Alfredo, Bolognese, Marinara, Meat, or Palomino 
 
 

Secondo: 
(Choose Two) 

 
Chicken Marsala 
Sautéed chicken medallions in a Marsala mushroom sauce 
 
Chicken Siciliano   
Focaccia-encrusted chicken medallions topped buffalo mozzarella, ammoglio and Balsamic 
drizzle 
 
Chicken Parmesan 
Focaccia-encrusted chicken medallions topped with provolone cheese and Mrs. P’s 
Marinara sauce  
 
Chicken Piccata 
Sautéed chicken medallions in a white wine, capers and artichoke lemon sauce  
 
Beef Brisket 
Slow-roasted 8oz brisket, mascarpone orzo Mac & cheese topped with crisp red onions 



 
N.Y. Strip  (Add $12.00/Person)  
Grilled 6 oz. steak atop a zip sauce and then topped with an ammoglio sauce 
 
Filet Mignon  (Add $12.00/Person) 
 Grilled 5oz filet served with a sherry prosciutto 
 
Salmon  (Add $8.00/Person) 
Seared 6 oz. filet served with sundried tomato, spinach, mushrooms and fresh herb 
couscous with broccolini finished  with a lemon butter cream and lemon zest 

 
*All meals served with focaccia bread and Contorno (vegetable 
side dish) 



Dolce: 
Customize your own dessert tray! 

For $6/Person we will create a tray with bite size portions. 
Cannoli: Three Cannoli-Two filled with Sicilian cream and another filled with a seasonal Sicilian 

cream 
 

Tiramisu:  Imported mascarpone cream & lady fingers soaked in espresso with a hint of liquor 

 

 


