Buffet Packages

The Expressway: | ingredient Stuffed pizza (2 slices per person). $7pp
The Ashland: House salad, 2-ingredient stuffed and thin crust pizza, Choice of | classic pasta. $13pp
The Lincoln: Choice of | appetizer, choice of | salad, 2-ingredient stuffed and gourmet pizza. $15pp

The Lake Shore Drive: Choice of 2 appetizers, choice of | salad, 2-ingredient stuffed and gourmet pizza, | gourmet pasta. $18pp

Appetizer choices: Salad Choices:
Bruschetta di Pomodori Toasted bread slices topped with marinated ~ House Salad Garden fresh mixed greens, vine-ripened tomatoes,
cucumbers, black olives, pepperoncini, carrots and red onions.
Tossed Salad Mixed greens, radicchio, cherry tomatoes, mushrooms,
carrots, red onions, black olives and ltalian-seasoned croutons.
Aegean Salad Chopped romaine lettuce, ruby red tomatoes, cucumbers,
parsley, feta cheese and red onions tossed with a tasty lemon and olive

vine-ripe tomatoes, basil leaves and freshly cracked black pepper.
Fried Calamari With house cocktail sauce and lemon wedges
Mozzarella Sticks Served with Marinara sauce.
Buffalo Wings Tossed in your choice of Buffalo sauce, Sweet Baby

Ray’s BBQ, Mango-tequila glaze, or just lightly breaded. oil dressing.
Veggie Combo A mixture of breaded mushrooms, cauliflower and California Salad Mixed greens, shaved apples, raisins, candied walnuts
zucchini, served with marinara or ranch. and gorgonzola cheese with poppyseed dressing.
Stuffed, Thin Crust and Gourmet Pizza Choices: Classic Pasta Choices:
See our menu For a Complete list of Spaghetti or MOStaCCiOli Sel‘ved Wlth your Choice Ofmeat sauce

or marinara sauce.
Linguini Bolognese Served with your choice of meat or marinara
sauce.
anicotti Delicious cheese stuffed pasta, topped with your choice
of meat or marinara sauce.

ingredients and combinations

Gourmet Pasta Choices:

Primavera Delicious broccoli, mushrooms, tri-color peppers, zucchini,
green peas and squash with romano cheese in a creamy garlic sauce.
ostaccioli Arrabiatta Tubular pasta in a spicy red sauce with eggplant,
onions, roasted red peppers, garlic and a hint of Marsala wine.

hicken Fettuccine With chicken, broccoli, zucchini, mushrooms,
carrots, squash, and basil in marinara sauce.

Birthday Package: Fettuccine Con Vodka Fettuccine pasta served in a pink sauce
consisting of sun-dried tomatoes, capers, basil, chopped fresh

Includes fountain drinks, kid's apple and orange
tomatoes, olives and a splash of vodka.

juice and Kiddie cocktails. $9pp

Choice of 2, two- topping thin-crust pizzas Dessert platters:

Choice of 1 pasta entree from: Assorted Mini Cheesecakes
Mac and Cheese with Chicken Mini Cannoli,

Mostaccioli with Steamed Veggies and Marinara Sauce Mini Brownies: $3pp
Tricolor Cheese Tortellini with Meat Sauce

BYO cake or dessert service fee: 1.50pp




Plated Dinner Packages

The LaSalle
House Salad, Chicken Entree or Gourmet Pasta Entree, Dessert $21pp

The Madison
Appetizer, Salad, Chicken or Gourmet Pasta Entree, Dessert $24.50pp

Appetizer choices:

Bruschetta di Pomodori Toasted bread slices topped with marinated
vine-ripe tomatoes, basil leaves and freshly cracked black pepper.

Fried Calamari With house cocktail sauce and lemon wedges

Mozzarella Sticks Served with Marinara sauce.

Buffalo Wings Tossed in your choice of Buffalo sauce, Sweet Baby
Ray’s BBQ, Mango-tequila glaze, or just lightly breaded.

Veggie Combo A mixture of breaded mushrooms, cauliflower and

zucchini, served with marinara or ranch.

Gourmet Pasta Choices:

Primavera Delicious broccoli, mushrooms, tri-color peppers, zucchini,
green peas and squash with romano cheese in a creamy garlic sauce.

Mostaccioli Arrabiatta A spicy red sauce with eggplant, onions,
roasted red peppers, garlic and a hint of Marsala wine over mostaccioli.

Chicken Fettuccine  With chicken, broccoli, zucchini, mushrooms,
carrots, squash, and basil in marinara sauce.

Spinach Romano Fettuccine with fresh spinach, mushrooms, and
romano cheese in a light cream sauce.

Fettuccine Con Vodka  Fettuccine pasta served in a pink
sauce consisting of sun-dried tomatoes, capers, basil, chopped
fresh tomatoes, olives and a splash of vodka.

Dessert Choices:

Dark Chocolate Fudge Layer Cake
Chocolate Mousse Cake
Carrot Cake

Tiramisu

Salad Choices:

House Salad Garden fresh mixed greens, vine-ripened tomatoes,
cucumbers, black olives, pepperoncini, carrots and red onions.

Tossed Salad Mixed greens, radicchio, cherry tomatoes, mushrooms,
carrots, red onions, black olives and Italian-seasoned croutons.

Aegean Salad Chopped romaine lettuce, tomatoes, cucumbers,
parsley, feta cheese and red onions tossed with a lemon and olive oil
dressing.

California Salad Mixed greens, shaved apples, raisins, candied walnuts
and gorgonzola cheese with poppyseed dressing.

Chicken Entree Choices:

Pollo Vesuvio Chicken breast, sauteed in garlic and extra virgin
olive oil. Served with hearty potato wedges

Pollo Limone Chicken breast, sauteed in sauce of butter,
capers, white wine, spices and lemon.

Pollo Parmigiano Breaded chicken breast topped with marinara
and melted mozzarella cheese.

Pollo Pomodoro Chicken breast sauteed with tomatoes,
scallions, cream sauce, a hint of vodka and marinara sauce.

Pollo Piamontese Chicken breast served with a sauce of sun
dried tomatoes, fresh chopped porcini mushrooms, and a
secret blend of spices.

Bar Service

Open bar: House wine (choose two) and bottled beer (choose four):

$15pp first 2 hrs. Additional hour: $7

Cash bar: Beer bottles: $4.50 - up to three selections.
House wine by the glass: $4.50 Select | red & | white
Bacardi Rum, Absolut Vodka, Jack Daniels Bourbon $6.00

Wine Choices:
Merlot ® Cabernet Sauvignon *White Zinfandel ¢ Riesling ® Pinot
Grigio

Beer Choices:
Budweiser ® Bud Light ® Miller Light ® Heineken ® Corona ® Peroni
Amstel Light ® Newcastle Brown Ale




