
                                         
Banquet Options 

Each package includes choice of non-alcoholic Beverage 
Inquire about appetizer and Alcohol options 

    

Bronze Package 
$18 plus tax & gratuity 

Choice of Salad & Bread 
Caesar  
Crisp Romaine hearts with our famous garlic Caesar dressing and homemade croutons 
 

Mama’s Italian  
Field greens tossed with our zesty Italian dressing topped with red onions, black olives, sweet 
peppers, and feta cheese 
 

Choice of Entrée 
Lasagna  
Layers of pasta, ricotta cheese, beef, tomato sauce, and mozzarella 
 

Manicotti  
Pasta tubes filled with seasoned ricotta and baked with tomato sauce 
 

Cannelloni  
Pasta tubes filled with spinach and beef with red and white sauces 
 

Fettucine Tetrazzini  
Grilled chicken and prosciutto ham tossed in a garlic cream sauce 
 

Silver Package 
$25 plus tax & gratuity 

Choice of Salad & Bread 
Caesar  
Crisp Romaine hearts with our famous garlic Caesar dressing and homemade croutons 
 

Mama’s Italian  
Field greens tossed with our zesty Italian dressing topped with red onions, black olives, sweet 
peppers, and feta cheese 
 

Choice of Entrée 
Eggplant Parmigiana  
Layered with tomato sauce and mozzarella and served with spaghetti  
 

Chicken Piccata  
Seared in a lemon caper sauce, served over cappellini  
 

Chicken Marsala  
Sautéed in a sweet Marsala wine with mushrooms over cappellini  
 

Shrimp and Scallops Pomodoro  
Shellfish sautéed in a spicy tomato broth, served over cappellini  
 

Linguine with clams 
In a light garlic cream sauce  
 

Pork Osso Buco  
Braised pork shanks served with a cabernet mushroom risotto 
 



 
Gold Package 

$32 plus tax & gratuity 
 
Choice of Salad & Bread 
Caesar  
Crisp Romaine hearts with our famous garlic Caesar dressing and homemade croutons 
 

Mama’s Italian  
Field greens tossed with our zesty Italian dressing topped with red onions, black olives, sweet 
peppers, and feta cheese 

 

Balsamic  
Field greens tossed with our roasted garlic and shallot vinaigrette  
topped with bleu cheese and candied spiced pecans 

 

 
Choice of Entrée 
Lobster Ravioli   
Crispy panko breaded raviolis filled with real Lobster meat and seasoned ricotta cheese served 
with a brandy lobster sauce and balsamic glaze  
 

Beef Pizzioli  
Beef tenderloin tips sautéed with bell peppers & vegetables in spicy marinara over linguini 
 

Maple Honey Pork Chop  
A marinated chop served with whipped potatoes, mushrooms, and red wine sauce 
 

Chicken and Shrimp Calabrese  
Mushrooms and scallions in a garlic cream sauce served over fettuccine 
 

Veal Piccata    
Seared in a lemon caper sauce served over cappellini 
 

Veal Marsala   
Sautéed in a sweet Marsala wine with mushrooms over cappellini 
 

 
Choice of Dessert 
Crème Brulee 
Creamy vanilla custard flavored with Chambord liquor, crusted in sugar 
 

Chocolate Decadence 
Soft brownies with pastry cream layers topped with chocolate ganache 
 

 
 
 
 
 
 
 
 



 
 

Platinum Package 
$42 plus tax & gratuity 

 

Choice of Salad & Bread 
The Wedge  
A wedge of iceberg topped with bleu cheese, bacon, red onion, and tomatoes 
 

Baby Spinach  
Fresh baby spinach tossed with a hot bacon citrus honey dressing topped with red onions and 
boiled egg 
 

Caprese  
Fresh mozzarella, Roma tomatoes, balsamic vinegar,  toasted pine nuts, and bacon 
 

 

Choice of Entrée 
Fresh Nova Scotia Salmon  
Served with glazed potatoes and seasoned vegetables 
 

Sea Scallops  
Pan seared, served over creamy parmesan risotto with a balsamic glaze 
 

Chilean Sea Bass  
Pan seared, served over whipped Yukon gold potatoes with asparagus, topped with a champagne 
beurre blanc and a black currant chutney 
 

 

Choice of one Steak 
Bleu Cheese New York Strip  
Fourteen ounce New York strip grilled to order, served over whipped potatoes topped with bleu 
cheese sauce and crispy onions 
  

“Kensington” Rib Eye  
A fourteen ounce rib eye, marinated with the secret marinade of years past  
Grilled and served over roasted Yukon gold potatoes  
 

Little Italy Filet of Beef  
An eight ounce portion grilled to order and served with demi-glazed potatoes 
 

Choice of Dessert 
Crème Brulee 
Creamy vanilla custard flavored with Chambord liquor, crusted in sugar 
 

Chocolate Decadence 
Soft brownies with pastry cream layers topped with chocolate ganache 

 

Raspberry White Chocolate Cheesecake 
Creamy cheesecake swirled with raspberries and drizzled with raspberry sauce 
 

Bread Pudding 
White and dark chocolate bread pudding with Black currants and pecan rum sauce 
 

 


