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FESTA GRUPPO Family Style Menu

Try an ‘| Bistro Specialty...Our Family Style Menu. With this menu you and your guests can have a 5
course dinner where everything is refillable. Simply choose two of each of the different courses. They will
be presented in large portions for you and your guests to share. When you run out of something just
ask...we will refill it for you!!!

$24 Per Person
Choose 2 from each of the following

Appetizer
Olive Tapenade
Calamari

Breaded Ravioli
Lahvosh

Salad
Caesar
Greek
Spinach

Entrée

Eggplant Parmigana

Chicken Parmigana

Lasagna Bolognese

*Substitute Veal Marsala for an extra $3 per person

Pasta

Linguine ai Quattro Formaggio
Gnocchi (Tomato-Cream Sauce)
Three-Cheese Ravioli (Marinara)
Portobello Ravioli (Alfredo)
Penne (Pesto Cream)

Dessert

Pan di spagna (Sponge Cake)

Chocolate Volcano Cake

Fried Cheesecake

Ice Cream (Vanilla Bean, Cappuccino Blast, Decadent Chocolate)

*All ltems are Refillable *Bistro Bites Included *Beverages Not Included
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AMICIZIA “triendship”

$15 Per Person
Choose 1 from the following bistro size pastas

Spaghetti & Meatballs

A mountain of spaghetti noodles smothered in meat sauce and topped with meat balls.

Linguine ai Quattro Formaggi
Alfredo made better! Linguine tossed in a decadent sauce of asiago, ricotta, feta, and
parmesan cheeses.

Three-Cheese Ravioli
Cheese filled ravioli topped with choice of marinara or meat sauce and melted mozzarella
cheese.

Gnocchi
Traditional potato dumplings tossed in a luxurious tomato cream sauce and topped with
parmesan shavings.

*Includes Garden Salad *Includes Bistro Bites *Beverages Not Included
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ATTUZAIONE “accomplishment”

$18 Per Person
Choose 1 from the following bistro size pastas and entrees

‘| Bistro Lasagna Bolognese
Tender lasagna noodles layered with a meat sauce and ricotta cheese, then topped with
mozzarella and baked to perfection.

Portobello Ravioli
Ravioli stuffed with wild mushrooms, tossed in a rich alfredo sauce topped with diced
tomatoes.

Chicken Parmigana
A succulent chicken breast lightly breaded, fried, and baked with marinara sauce and
mozzarella cheese. Served on a bed of linguine.

Baked Penne ai Quattro Formaggi
Penne tossed in a rich sauce of asiago, ricotta, and parmesan cheese, topped with
mozzarella cheese and oven-baked.

Veal Marsala
Lightly breaded veal scallopini in a savory sauce of mushrooms, garlic, and marsala wine.
Served with Linguine Alfredo.

*Includes Garden Salad, Bistro Bites, and Choice of Dessert
*Beverage Not Included



