
Planning Your EvEnt

At BRIO, food and celebration go hand-in-hand. We are pleased you are considering  

having your next special event or private party at BRIO. We will put all of our  

experience and efficiency to work for you. 

Our Chefs have hand selected a variety of their Italian favorites from  

which to choose. Substitutions may be made, however doing so may  

affect final pricing. For parties of 14 or fewer you may order right off the menu.  

We look forward to creating a memorable event for you and your guests. 

BuonAppetito!
• CUSTOMIZED MENU CARDS 
 BRIO is pleased to design a custom menu card for your special event. 

• AUDIO-VISUAL & FLOWER NEEDS
	 We	will	be	pleased	to	assist	you	with	any	AV	and/or	floral	needs	you	may	have	for	your	event.	

• GRATUITY & TAX CHARGES
 A service charge and applicable state and local taxes will be added to all food and beverage charges.

• MISCELLANEOUS CHARGES
 Guests are required to secure management’s approval before bringing in any outside food and/or beverage. 

Specialty cakes are welcome. $1.00 per guest plate will be charged for cutting and serving of the cake. BRIO  
can provide audiovisual equipment, valet parking and outside rentals for an additional charge.

• GUEST COUNT
 A final confirmation of guests that will be attending is needed by 11 am, three days prior to your event.

• ROOM CAPACITIES & FEES
 Room charges, deposits, cancellation fees and capacities vary on a location by location basis.   

Please ask your BRIO Event Coordinator for their location specifics.

Prices do not include tax and service charge and are subject to change.  
*Consuming	raw	or	under	cooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	food	borne	illness.

Above	prices	do	not	include	tax	and	service	charge.	Above	prices	are	approximations.	Actual	prices	are	subject	to	specific	alcohol	consumption.	 
At BRIO, we practice responsible dispensing of alcohol. Beverage service to a guest may be suspended. Prices are subject to change.

Bottled Domestic Beer $4.00

Bottled Imported Beer  $5.00

Non-Alcoholic Beer $4.00

Mixed Drinks  (House Pour)  $5.50

Call Drinks  (Mixed) $6.50

Premium Drinks  (Mixed) $7.50

House Martini $7.50

Call Martini $8.50

PREMIUM BAR PACKAGE 
Premium	Liquors	•	imPorted	&	domestiC	Beers	

House	Wines	•	sodAs	•	JuiCes	•	BottLed	WAter

Martini Bar ($2.00 extra per person)

two	Hours	 $25.00	Per	Person

three	Hours	 $32.00	Per	Person

Four	Hours	 $36.00	Per	Person

Beer	&	Wine	PACKAGe
imPorted	&	domestiC	Beers	•	House	Wines

sodAs	•	JuiCes	•	BottLed	WAter

Martini Bar  ($6.00 extra per person)

two	Hours	 	$18.00	Per	Person

three	Hours	 	$24.00	Per	Person

Four	Hours	 	$30.00	Per	Person

soFt	drinK	PACKAGe
FeAturinG	Assorted	Fruit	JuiCes	

Assorted	sodAs	•	LemonAde	•	miLK 

$5.00 Per Person

CASH BAR
$75.00 Bartender Fee for cash bars.  
Cash bar prices available upon request.

Premium Martini $9.50

Rocks (House Pour)  $6.25

Rocks - Call Drinks  $7.25

Rocks - Premium  $8.25

Wine by the Glass $6.75 - $12.95

Bottled Water - Small/Large  $2.99 - $4.99

Soda $2.65

Host	BAr	

Beverages

FREE Wi-Fi available



Lunch PLated

SOUP & SALAD 
(Choose One) 

Zuppa	del	Giorno	•	Brio	Caesar	salad	•	Brio	Chopped	salad	 
	Field	Greens	salad	•	Bistecca	insalata	•	Lobster	Bisque	($1 extra per guest)

SPECIALITA
(Select three - one entree per guest) 

Chicken	milanese	•	mezza	Chicken	“under-the-Brick”	•	mezza	Lasagna	Bolognese	 
Pasta	Brio	•	Chicken	Club	•	Pasta	Alla	Vodka	•	shrimp	diavolo	•	Chicken	diavolo	 
Penne	mediterranean	•	Crispy	shrimp	Caesar	•	romano	Crusted	Chicken	salad	 

Strawberry Balsamic Chicken	salad	•	tuscan	Harvest	salad				

SOUP & SALAD 
(Choose One) 

Zuppa	del	Giorno	•	Brio	Caesar	salad	•	Brio	Chopped	salad	 
	Field	Greens	salad	•	Bistecca	insalata	•	Lobster	Bisque	($1 extra per guest)

SPECIALITA
(Select three - one entree per guest)  

Chicken	milanese	•	mezza	Chicken	“under-the-Brick”	•	mezza	Lasagna	Bolognese	•	Pasta	Brio	 
Grilled	salmon	salad	•	Penne	mediterranean	•	Pasta	Alla	Vodka	•	shrimp	diavolo	 
Grilled	salmon	with	Citrus	Pesto	•	Grilled	Pork	Chop*	•	Brio	Crab	&	shrimp	Cakes

Pranzo A

Pranzo B

$14.95 Per Person
(Includes iced tea and soft drinks)

$17.95 Per Person
(Includes iced tea and soft drinks)

Prices do not include tax and service charge and are subject to change.  
*Consuming	raw	or	under	cooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	food	borne	illness.

SERVED BY THE DOZEN
Brio’s	Bruschetta	selection	 $30	

Cheese	&	Pesto	ravioli	 $28	

mushroom	ravioli	 $30

Crespelles	Alla	Fiorentina	 $35

Beef Carpaccio Crostini* $25

Chicken Artichoke Crostini $20

Prosciutto	&	Portobello	Crostini		 $20

tomato	mozzarella	Crostini	 $18

Bacon Wrapped Shrimp  $40

Brio	Crab	&	shrimp	Cakes	 $40

Crab	&	shrimp	stuffed	mushrooms	 $36

shrimp	Cocktail	 $38

Prosciutto Wrapped Asparagus $25

Appetizers

PLATTERS (serves up to 25)

Spinach Artichoke Dip $80

Crab	&	shrimp	Fonduta	 $80

Calamari Fritto Misto  $90

tomato	Caprese	 $80

Vegetable Crudite $70

Assorted Cheeses $75

Assorted Fruits $70

DESSERTS ($2.99 per Dolchino – Choose Two) 
DOLCHINOS - Individual servings of our favorite desserts. 

milk	Chocolate	Caramel	Cake	•	tiramisu	•	Chef’s	seasonal	selection
Full size desserts available for an additonal charge

aPPetizers



SALADS
(Choose One) 

Brio	Chopped	salad	•	Caesar	salad	•	Field	Greens	salad

PASTA ENTRÉE
(Choose One) 

Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Bolognese	•	Chicken	diavolo	 
Lasagna	Bolognese	•	Pasta	Brio	•	Campanelle	Carbonara

SPECIALITA ENTRÉE
(Choose One) 

Chicken	milanese	•	Chicken	“under-the-Brick”	•	Chicken	Limone	•	Grilled	salmon	with	Citrus	Pesto

SIDES 
(Choose One) 

tuscan	mashed	Potatoes	•	Crispy	Potatoes	with	fresh	rosemary	 
roasted	Vegetables	•	Grilled	Asparagus

SALADS 
(Choose One) 

Brio	Chopped	salad	•	Caesar	salad	•	Field	Greens	salad

PASTA ENTRÉE
(Choose One) 

Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Bolognese	•	shrimp	diavolo	•	Pasta	Brio	 
Lasagna	Bolognese	•	Chicken	diavolo	•	Campanelle	Carbonara	•	Pasta	Alla	Vodka

SPECIALITA ENTRÉE
(Choose One) 

Chicken	milanese	•	Chicken	“under-the-Brick”	•	Chicken	Limone	•	Grilled	salmon	with	Citrus	Pesto 
	Grilled	Pork	Chops*	•	Brio	Crab	&	shrimp	Cakes	•	5	oz.	Filet*	($4 extra per guest)

SIDES 
(Choose Two) 

tuscan	mashed	Potatoes	•	Crispy	Potatoes	with	fresh	rosemary	 
roasted	Vegetables	•	Grilled	Asparagus

Classico

Ultimo

$17.95	Per	Person	–	tuscan	style	or	Buffet 
(Includes iced tea and soft drinks)

$20.95	Per	Person	-	tuscan	style	or	Buffet 
(Includes iced tea and soft drinks)

dinner tuscan styLe

SALADS  
(Choose One) 

	Brio	Chopped	salad	•	Caesar	salad	•	Field	Greens	salad

PASTA ENTRÉE  
(Choose One) 

Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Bolognese	•	Lasagna	Bolognese	 
Pasta	Brio	•	shrimp	diavolo	•	Chicken	diavolo	•	Campanelle	Carbonara

SPECIALITA ENTRÉE  
(Choose One) 

Chicken	milanese	•	Chicken	“under-the-Brick”	•	Chicken	Limone	 
Brio	Crab	&	shrimp	Cakes	•	Grilled	salmon	with	Citrus	Pesto*	•	Grilled	Pork	Chops*

SIDES  
(Choose Two) 

tuscan	mashed	Potatoes	•	Crispy	Potatoes	with	fresh	rosemary	 
roasted	Vegetables	•	Grilled	Asparagus

SALADS  
(Choose Two) 

	Brio	Chopped	salad	•	Caesar	salad	•	Field	Greens	salad

PASTA ENTRÉE  
(Choose One) 

Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Bolognese	•	shrimp	Verduta	•	Pasta	Brio 
Lasagna	Bolognese	•	Chicken	diavolo	•	Campanelle	Carbonara	•	Pasta	Alla	Vodka

SPECIALITA ENTRÉE  
(Choose Two) 

Chicken	milanese	•	Chicken	“under-the-Brick”	•	Artichoke	&	Herb	Crusted	Pork	Chops*	•	Chicken	Limone 
Grilled	salmon	with	Citrus	Pesto	•	Brio	Crab	&	shrimp	Cakes	•	5	oz.	Filet*	($4 extra per guest) 

SIDES  
(Choose Two) 

tuscan	mashed	Potatoes	•	Crispy	Potatoes	with	fresh	rosemary	 
roasted	Vegetables	•	Grilled	Asparagus

Classico

Ultimo

$29.95	Per	Person	–	tuscan	style	or	Buffet

$33.95		Per	Person	-	tuscan	style	or	Buffet

DESSERTS ($2.99 per Dolchino – Choose Two) 
DOLCHINOS - Individual servings of our favorite desserts. 

milk	Chocolate	Caramel	Cake	•	tiramisu	•	Chef’s	seasonal	selection
Full size desserts available for an additonal charge

DESSERTS ($2.99 per Dolchino – Choose Two) 
DOLCHINOS - Individual servings of our favorite desserts. 

milk	Chocolate	Caramel	Cake	•	tiramisu	•	Chef’s	seasonal	selection
Full size desserts available for an additonal charge

Lunch tuscan styLe



dinner PLated

Prices do not include tax and service charge and are subject to change.  
*Consuming	raw	or	under	cooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	food	borne	illness.

SOUP & SALAD 
(Choose One) 

Zuppa	del	Giorno	•	Brio	Caesar	salad	•	Brio	Chopped	salad	 
	Field	Greens	salad	•	Bistecca	insalata	•	Lobster	Bisque	($1 extra per guest)

Cena C

$31.95	Per	Person

PASTA
Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Bolognese	•	shrimp	diavolo 

	Lasagna	Bolognese	•	Chicken	diavolo	•	Campanelle	Carbonara	•	Pasta	Alla	Vodka	 
Pasta	Brio	•	seasonal	risotto	•	Lobster	&	shrimp	Fettuccine

SPECIALITA
Chicken	milanese	Pomodoro	•	Chicken	“under-the-Brick”	•	Chicken	Limone	 
Brio	Crab	&	shrimp	Cakes	•	Grilled	salmon	with	Citrus	Pesto	•	5	oz.	Filet* 

Artichoke	&	Herb	Crusted	Pork	Chops*		•	seasonal	Fresh	Fish •	14	oz.	strip	steak*	(an additional $5)

ENTRÉE SELECTION
(Choose one pasta and two specialita entrées)

SOUP & SALAD 
(Choose One) 

Zuppa	del	Giorno	•	Brio	Caesar	salad	•	Brio	Chopped	salad		 
Field	Greens	salad	•	Bistecca	insalata	•	Lobster	Bisque	($1 extra per guest)

Cena D

PASTA
Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Alla	Vodka	•	shrimp	diavolo 
Pasta	Brio	•	Lasagna	Bolognese	•	Chicken	diavolo	•	Campanelle	Carbonara	 
Lobster	&	shrimp	Fettuccine	•	shrimp	Verduta	•	Lobster	&	shrimp	ravioli

SPECIALITA 
Chicken	milanese	•	Chicken	“under-the-Brick”	•	Chicken	Limone	•	Grilled	Pork	Chops*	 

Grilled	salmon	with	Citrus	Pesto	•	Brio	Crab	&	shrimp	Cakes		 
8	oz.	Filet	of	Beef*	•	14	oz.	strip	steak*	•	seasonal	Fresh	Fish

ENTRÉE SELECTION
(Choose one pasta and two specialita entrées)

$35.95	Per	Person

dinner PLated

SOUP & SALAD 
(Choose One) 

Zuppa	del	Giorno	•	Brio	Caesar	salad	•	Brio	Chopped	salad	 
	Field	Greens	salad	•	Bistecca	insalata	•	Lobster	Bisque	($1 extra per guest)

SOUP & SALAD 
(Choose One) 

Zuppa	del	Giorno	•	Brio	Caesar	salad	•	Brio	Chopped	salad		 
Field	Greens	salad	•	Bistecca	insalata	•	Lobster	Bisque	($1 extra per guest)

Cena A

Cena B

$26.95 Per Person

ENTRÉE SELECTION
(Choose one pasta and one specialita entrée)

PASTA
Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Alla	Vodka	•	seasonal	risotto	 
Pasta	Brio	•	Lasagna	Bolognese	•	Chicken	diavolo	•	Campanelle	Carbonara

SPECIALITA
Chicken	milanese	•	Chicken	“under-the-Brick”	•	Grilled	shrimp	with	orzo	 

Grilled	salmon	with	Citrus	Pesto	•	Grilled	Pork	Chops*	

$23.95	Per	Person

PASTA
Pasta	Pomodoro	•	Penne	mediterranean	•	shrimp	Verduta 

Lasagna	Bolognese	•	seasonal	risotto	•	Pasta	Alla	Vodka	•	shrimp	diavolo 
Campanelle Carbonara

SPECIALITA
Chicken	milanese	•	Chicken	“under-the-Brick”	•	Artichoke	&	Herb	Crusted	Pork	Chops*		

Grilled	salmon	with	Citrus	Pesto	•	Chicken	Limone	•	Brio	Crab	&	shrimp	Cakes

ENTRÉE SELECTION
(Choose one pasta and two specialita entrées)

Full size desserts available for an additional charge 

DESSERTS ($2.99 per Dolchino – Choose Two) 
DOLCHINOS - Individual servings of our favorite desserts. 

milk	Chocolate	Caramel	Cake	•	tiramisu	•	Chef’s	seasonal	selection

Full size desserts available for an additional charge 

DESSERTS ($2.99 per Dolchino – Choose Two) 
DOLCHINOS - Individual servings of our favorite desserts. 

milk	Chocolate	Caramel	Cake	•	tiramisu	•	Chef’s	seasonal	selection



Breakfast & Brunch

continentaL Breakfast
seasonal	Fresh	Fruit	•	Yogurt	•	Granola	•	Croissants	•	muffins	•	Bagels	with	Cream	Cheese 
	orange	Juice	•	Assorted	Fruit	Juices	•	regular	and	decaffeinated	Coffee	•	Hot	tea	•	milk

$10.95 Per Person

Brio Brunch PLated
(Select three - one per guest) 

Brio	scrambled	eggs	•	spinach	Bacon	Frittata	•	French	toast	•	seasonal	Crêpe	 
omelet	del	Giorno	•	eggs	Brio	with	Canadian	Bacon	&	Hollandaise*	

$14.95 Per Person
(Includes coffee, tea and soft drinks)

BrioBrunch

CONTINENTAL BREAKFAST STATION
seasonal	Fresh	Fruit	•	muffins	•	Bagels	with	Cream	Cheese	•	Assorted	scones 

orange	Juice	•	Assorted	Fruit	Juices	•	regular	and	decaffeinated	Coffee	•	Hot	tea	and	milk 
	smoked	salmon	with	traditional	Garnishes

BRIO STYLE BREAKFAST STATION (Choose Three) 
Brio	scrambled	eggs	•	spinach	Bacon	Frittata	•	seasonal	Crepes	•	French	toast 
eggs	Benedictano*	•	Potatoes	Peperonata	•	italian	sausage	•	Applewood	Bacon

$17.95 Per Person

Brio Brunch Buffet

DESSERTS 
($2.99 per Dolchino – Choose Two) 

DOLCHINOS - Individual servings of our favorite desserts. 
milk	Chocolate	Caramel	Cake	•	tiramisu	•	Chef’s	seasonal	selection

 
Full size desserts available for an additonal charge

Prices do not include tax and service charge and are subject to change.  
*Consuming	raw	or	under	cooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	food	borne	illness.

aLL day Meetings

CONTINENTAL BREAKFAST
seasonal	Fresh	Fruit	•	Yogurt	•	Granola	•	Croissants	•	muffins	•	Bagels	with	Cream	Cheese 
		orange	Juice	•	Assorted	Fruit	Juices	•	regular	and	decaffeinated	Coffee	•	Hot	tea	•	milk

$10.95 Per Person

AFTERNOON BREAK  
(Choose Two)

Fresh	Fruit	Platter	•	Cookies	&	Brownie	Platter	•	Vegetable	Crudites 
Cheese	Platter	•	Chips	•	Assorted	dolchinos

$6.95 Per Person

SANDwICH BUFFET
 

sAndWiCHes	-	sLiCed	deLi	meAts	&	CHeeses

Assorted	FresH	BreAds	And	GArnisHes

PAstA	sALAd	And	HousemAde	CHiPs

$14.95 Per Person 
(Includes iced tea and soft drinks)

TUSCAN-STYLE LUNCH BUFFET
SALADS (Choose One) 

Brio	Chopped	salad	•	Caesar	salad	•	Field	Greens	salad

PAstAs	(Choose One) 
Pasta	Pomodoro	•	Penne	mediterranean	•	Pasta	Bolognese	•	Chicken	diavolo	•	Pasta	Brio 

Pasta	Alla	Vodka	•	Campanelle	Carbonara	•	shrimp	diavolo	•	Lasagna	Bolognese

sPeCiALitA	(Choose One) 
Chicken	milanese	•	Chicken	“under	the	Brick”	•	Chicken	Limone	 

Brio	Crab	&	shrimp	Cakes	•	Grilled	Pork	Chop*

$19.95 Per Person 
(Includes iced tea and soft drinks) 

All  DayMeetings
For Groups Large or Small 

FREE Wi-Fi available

Prices do not include tax and service charge and are subject to change.  
*Consuming	raw	or	under	cooked	meats,	poultry,	seafood,	shellfish,	or	eggs	may	increase	your	risk	of	food	borne	illness.


