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MENU" CLASSICO

APPETIZERS

Served family style

SELEZIONE DI SALUMI & FORMAGGI
Charcuterie and cheese selection

MARGHERITA PIZZA
Tomato sauce, mozzarella, basil
CALAMARI E GAMBERI

Lightly fried wild-caught calamari and shrimp, vegetables, marinara sauce

ENTREE

Served individually, Choice of
RIGATONI BOLOGNESE
Rigatoni pasta with classic Bolognese sauce
CHICKEN PARMIGIANA
Breaded chicken breast, marinara sauce, mozzarella,
served with spaghetti al pomodoro

SALMONE
Grilled salmon served with sauteed spinach

Served individually

TIRAMISU
Mascarpone cream, espresso-soaked lady fingers and cocoa

Price per person
Lunch $50 Dinner $60

+ service charge & tax






MENU" GUSTOSO

APPETIZERS

SELEZIONE DI SALUMI & FORMAGGI
Charcuterie and cheese selection

POLPETTE DI ANGELO
Meatballs stewed in tomato sauce, fresh ricotta cheese

CALAMARI E GAMBERI
Lightly fried wild-caught calamari and shrimp, vegetables, marinara sauce

SALAD

Served individually

CEASAR SALAD
Heart of romaine, garlic crostini

ENTREE

Served individually, Choice of

TAGLIATELLE BOLOGNESE
Tagliatelle pasta with classic Bolognese sauce

CHICKEN PARMIGIANA
Breaded chicken breast, marinara sauce, mozzarella, served with spaghetti al pomodoro

BRANZINO ALLA MEDITERRANEA
Branzino filet, grape tomatoes, taggiasca olives, capers, celery, oregano,
served with asparagus

SALMONE
Grilled salmon served with sauteed spinach

DOLCI

Served individually | Choice of one

TIRAMISU
Mascarpone cream, espresso-soaked lady fingers and cocoa

PANNA COTTA
Lemon panna cotta, strawberry coulis

Price per person $70

+ service charge & tax






MENU" MAGNIFICO

APPETIZERS

Served family style

SELEZIONE DI SALUMI & FORMAGGI
Charcuterie and cheese selection

POLPETTE DI ANGELO
Meatballs stewed in tomato sauce, fresh ricotta cheese.

CALAMARI E GAMBERI
Lightly fried wild-caught calamari and shrimp, vegetables, marinara sauce

SALAD

Served individually

CAESAR SALAD
Heart of romaine, garlic crostini

ENTREE

Served individually

FETTUCCINE NERE
Black ink Fettuccine, wild caught shrimp, garlic, Calabrian chili oil, tomato sauce

FILETTO DI MANZO

6 0z. sautéed center cut filet mignon*, brandy demi-glace sauce,
brown beech mushroom, served with mashed potatoes

CHICKEN PARMIGIANA
Breaded chicken breast, marinara sauce, mozzarella, served with spaghetti al pomodoro

CHICKEN MILANESE
Breaded chicken breast, arugola, tomatoes, shaved Parmigiano Reggiano

SALMONE
Grilled salmon served with sauteed spinach

DOLCI

Served family style | All three

TIRAMISU
Mascarpone cream, espresso-soaked lady fingers and cocoa

CANNOLI
Crispy cannoli filled with fresh ricotta mix

NUTELLINO
Nutella stuffed calzone-style pizza

Price per person $88 (Includes soft drinks)

+ service charge & tax
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	celebrate the italian way
	in WESTON
	OPENING HOURS
	VIP ROOM
	main room
	menu’ CLASSICO
	menu’ classico

	APPETIZERS
	Served family style
	SELEZIONE DI SALUMI & FORMAGGI
	Charcuterie and cheese selection

	MARGHERITA PIZZA
	Tomato sauce, mozzarella, basil

	CALAMARI E GAMBERI
	Lightly fried wild-caught calamari and shrimp, vegetables, marinara sauce


	ENTREE
	Served individually, Choice of
	RIGATONI BOLOGNESE
	Rigatoni pasta with classic Bolognese sauce

	CHICKEN PARMIGIANA
	Breaded chicken breast, marinara sauce, mozzarella,
	served with spaghetti al pomodoro
	salmone
	Grilled salmon served with sauteed spinach


	DOLCI
	Served individually
	TIRAMISU
	Mascarpone cream, espresso-soaked lady ﬁngers and cocoa

	Price per person
	Lunch $50   Dinner $60

	menu’ gustoso
	menu’ gustoso
	APPETIZERS
	Charcuterie and cheese selection
	Meatballs stewed in tomato sauce, fresh ricotta cheese
	Lightly fried wild-caught calamari and shrimp, vegetables, marinara sauce
	salad
	Served individually
	Heart of romaine, garlic crostini



	ENTREE
	Served individually, Choice of
	Tagliatelle pasta with classic Bolognese sauce

	CHICKEN PARMIGIANA
	Breaded chicken breast, marinara sauce, mozzarella, served with spaghetti al pomodoro
	Branzino filet, grape tomatoes, taggiasca olives, capers, celery, oregano,
	served with asparagus
	Grilled salmon served with sauteed spinach


	DOLCI
	Served individually | Choice of one
	Mascarpone cream, espresso-soaked lady ﬁngers and cocoa
	Lemon panna cotta, strawberry coulis

	Price per person $70


	menu’ magnifico
	menu’ magnifico
	APPETIZERS
	Served family style
	SELEZIONE DI SALUMI & FORMAGGI
	CALAMARI E GAMBERI
	salad
	Served individually
	CAESAR SALAD

	entree
	Served individually
	FETTUCCINE NERE
	CHICKEN PARMIGIANA
	SALMONE


	DOLCI
	Served family style | All three
	TIRAMISU
	CANNOLI
	NUTELLINO
	Price per person $88 (Includes soft drinks)
	+ service charge & tax



	PAST CLIENTs
	tablecloths
	bar packages
	Wine, beer, prosecco & soft drinks
	2 hr $45 pp | 3 hr $55 pp
	Wine, beer, prosecco,  well liquor, cocktails & soft drinks
	2 hr $55 pp | 3 hr $65 pp

	the chef
	LAYOUT
	bar
	vip room front
	MAIN DINING
	SEATED capacity
	ENTIRE vip room
	vip room back (tv)
	vip room front
	MAIN DINING
	TOTAL VENUE BUYOUT
	66 guests
	42 guests
	24 guests

	75 GUESTS
	141 GUESTS
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