SICILIAN GARLIC CHEESE BREAD
A generous portion of fresh bread
topped with a tasty blend of garlic and
three melted cheeses served toasted
with a side of our homemade Marinara
sauce. (1220 cal) 9.50

Paslas

OUR FAMOUS BAKED LASAGNA
Layers of noodles, Marinara sauce,
ground beef and pork, and four
delicious cheeses. (820 cal) 22.50

FETTUCCINE ALFREDO
Fettuccine noodles in a butter cream
sauce with shredded Romano cheese.

(1090 cal) 20.75

CHICKEN MARSALA
A freshly seasoned breast of tender
chicken with a Mushroom and Marsala
Wine Sauce. Served alongside
spaghetti with Mizithra Cheese &
Browned Butter. (1000 cal) 22.99

SBanquel Menu

Entrées: 25-100 Guests - Three choices ¢ More than 100 - Two choices

HPasla Classics

MARINARA SAUCE RICH MEAT SAUCE

Our from scratch recipe of fresh  Our from scratch recipe ground beef
onions, carrots, tomatoes, and  sautéed with onions and celery then
garlic sautéed in olive oil and simmered tomatoes and Italian

Italian seasonings. (560 cal) 17.75 spices. (650 cal) 20.25
WHITE CLAM SAUCE MUSHROOM SAUCE

Our from scratch recipe for clam  Our from scratch Marinara sauce
lovers - with hints of wine, fresh topped with sautéed seasoned
garlic, green peppers, onions and mushrooms. (670 cal) 18.50

parsley. (810 cal) 19.50
MIZITHRA CHEESE & BROWNED BUTTER

Our family’s famous shredded Greek Mizithra Cheese recipe
has been a guest favorite since 1969. We invite you to enjoy
this toothsome treat for cheese lovers. (1190 cal) 20.25

MANAGER’S FAVORITE
Pair two of the above Pasta Classic Sauces to create your
favorite combination.(600-1000 cal) 20.99

ITALIAN SAUSAGE SICILIAN MEATBALLS
Two large handmade beef meatballs

Zesty sausage served with our
from scratch Rich Meat sauce. delicately seasoned then topped with
(980 cal) 21.99 our from scratch Marinara sauce.
(1040 cal) 21.99

MEAT LOVER’S TREAT
Sicilian Meatballs, Italian Sausage and Spaghetti

with Rich Meat sauce. (1460 cal) 22.99

Prices do not include gratuity and taxes.

Enjoy our deliciously famous 3-course meal! All of our banquet entrées are served with a crisp salad
(120-300 cal), hot fresh baked bread (490 cal) and our signature spumoni ice cream (170 cal) for dessert.

Desserls

TIRAMISU
Savoiardi ladyfingers dipped in
espresso, layered with Italian
mascarpone, finished with a generous
dusting of cocoa powder. (297 cal) 8.50

CHOCOLATE CAKE
Three layers of decadent chocolate
cake filled and topped with creamy
fudge frosting and garnished with fine
chocolate. (620 cal) 8.50

NEW YORK CHEESECAKE
A creamy cheesecake with a traditional
graham cracker crust garnished with a
refreshing berry purée. (780 cal) 8.99

JBeverages

Hot Tea, Iced Tea, Coffee
or Milk (0-180 cal) 3.50
Soft Drinks (0-150 cal) 3.50
Strawberry Lemonade (200 cal) 3.75

Italian Cream Soda served in a keepsake
glass (150 cal) 5.95
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