Pizza
Four stvle to choose from
Saint Louis (thin Crust)
New York Style (Hand Tossed)
Chicago Style (Deep Pan)
Brooklyn Square (between Hand Tossed & Deep Pan)

Appetizers

Toasted Ravioli

Hot Wings
Zucvchini Friti Crispy Wings
Flat Bread

Mozzarella Sticks

Bruchetta
Cheese Garlic Bread

Mushroom Friti Stuffed mushrooms

Trays
Fruit Tray Cheese Tray

Cajun Shrimp Tray Shrimp Scampi Tray

Mediterranean
| Plan 9 |
2.3.95, per person

Kabob Feast
Beef Kabob ,Chicken Kabob , Lamb Kabob , Salmon

Kabob ,Vegi Kabob, Rice, Appetizer and salad
Paella
Risotto

Orzotto

Pasta

White Sauce

Fettuccine

flat noodles, parmesan cheese, and hint of garlic

Fettuccine Alla Sue

Flat noodles with mushrooms, chicken, and broccoli
Tortellinj

Doughnut shaped noodles stuffed with prosciutto- with
mushrooms and peas

Pesce (Sea food)

Noodles, shrimp, crab,and mushrooms in a cream sauce with a
touch of curry

Red Sauce
Ravioli
beef filled noodles prepared with our marinara sauce
Lasagna

Layers of lasagna topped with meat sauce and ricotta
Balked Penne with marinera or meat sauce
Spagheti with marinera or meat sauce

. Cannelloni E

Tubular noodle filled with chicken, veal, and beef, baked with meat
sauce, blend of cheeses on top

Manicotti

Suffed with ricotta cheese baked in sauce and blend of cheeses

Vegetable

Pasta Primavera
Olive Ol garlic, broceoli, mushrooms and basil with flat noodles
Pasta con Broecoli
Noodles with broccoli, mushrooms, and cheese with cream sauce and
touch of tomato sauce
Spinach Iasagna

Light sauce

Lemmon garlic chickern or shrimp linguini

Tomatoes, and basil in a white wine lemon sauce and garlic

Entree
Pollo

| Chicken Parmigiano

Lightly breaded chicken breast, sauteed in olive oil, topped with
red sauce, and a blend of cheese

Chicken Antenio

Charbroiled chicken breast in a white wine lemon sauce and
mushrooms

Chicken Marsala

charbroiled chicken breast, with bell pepper, onion, and marsala
wine sauce

Chicken Picatta

Lightly breaded chicken breast, sauteed in white wine lemon sauce

| with mushrooms and capers

Pesce
Baked Cod TR

Generous portion of cod, slow- broiled in lemon & butter
Cod Con Pesce

Slow-broiled cod topped with shrimpand crab in cream sauce
Cod Antonio

prepared with mushrooms in a white lemon garlic sauce

Carne

Beef Boceincini

"1 iittle mouthfuls" of breaded sirlon charbroild served in marsala
wine sauce with peppers, tomatoes,and onions

New York Strip

Signature cut, a 14 0z N.Y strip seasoned to perfection and grilled
to order -

N.Y Strip and Shrimp Scampi

14 oz. cut with fresh jumbo shrimp sauteed in a white wine sauce
Veal Parmigiano

lightly breaded veal topped red sauce and a blend of cheese

Veal Picatta

Lightly breaded veal sauteed with lemon wine sauce and fresh
mushrooms

Italian Specials
Eggplant Parmigiano
Lightly breaded ans sauteed eggplant with red sauce and cheese

Ttalian Sausage Parmigiano
Sausage links topped with red sauce, green peppers ,and onion

‘Talayna’s

[taliano's

Banquet Room & Off Premise
Dinner Catering Menu

Let us handle your next party |

casual or formal we do it all!

I - We have two in-house banquet rooms
that each holds 60 guests
P For parties up to 500 we offer catering
: at one of our elegent venues
3-  We handie everything from food to §
servers/bartenders, tables/chairs/linens .

§ slassware/dishes even a live band of DJ.

68 Four Seasons
Chesterfield, MO 63017
314-469-6650

www.talaynas.net




Plan 1

$19.95 per guest
Appetizer Toasted Ravioli

(Choose omne)

Salad

(Choose one)
Entree

(Choose one)

Pasta
(Choose one)

Dessert
(Choose one)

Fried Mushrooms
Zucchini Sticks

Famous House Salad
Caesar Salad

Chicken Parmigiano
Chicken Antonio
Cod Parmigiano
Baked Salmon

Pasta Con Broccoli
Fettuccini Alfredo
Penne Primavera
Baked Penne with
Meatsauce or Marinara

Vanilla Ice Cream,
Spumoni, Cheese Cake

Plan 2
$25.95 per guest
Appetizer Toasted Ravioli
(Choose 2) Fried Mushrooms
Zucchini Sticks
Salad Famous House Salad
Csesar Salad
New York Strip Steak
Entree Beef Bocceincini

{Choose one)

Pasta
(Choose one)

Vegetable

(Choose one)

Dessert
(Choose one)

Veal Parmigiano
Cod Con Pesce
Baked Salmon
Chicken Antonio
Chicken Parmigiano
Chicken Picata

Pasta Con Broccoli
Fettuccini Alfredo
Penne Primavera
Penne or Spagheti with
Meatsauce or Marinara

Oven Roasted Vegetables
Italian Roasted Potatoes
Broccoli

Vanilla Ice Cream,
Spumoni, Cheese Cake

Plan 3
$15.95 per guest

Salad
(Choose one)

Entree
(Choose two)

Pasta
(Choose two)

Vegeta‘l‘;le
(Choose one)

Dessert
(Choose one)

Famous House Salad
Caesar Salad

Sliced Roast Beef in au ju
Sliced Turkey Breast
Sliced Ham

Pasta Con Broccoli
Fettuccini Alfredo
Penne Primavera
Penne with Marinara

Oven Roasted Vegetables
Italian Roasted Potatoes
Brocceoli

Vanilla Ice Cream,
Cheese Cake

Plan 4
$13.95 per guest

Hors D'oeuvre

(Choose four)

Cheese & Olive Tray

Assorted Vegetable
Hummus

Spinach Artichoke Dip

Toasted Ravioli
Ttalian Meatballs
Chicken Wings
Mushrooms Friti
Potato Skins

Flat Bread
Bruchetta

Stuffed Mushrooms

Assorted Mini Sandwiches or Pizza

Ham

Roast beef

Turkey

Little Bit of Italy

Plan 5
PAzza ...l poseis it ... . 57,95
Salad il at s $2.00
Pessert b i $2.70

APPEtizZer...c.civovessornose. SIS

Pasta. ool i e $4.95
Plan 6
Pastanil e $10.95
(Choose Two)
Saladc ol e $2.00
ADPEtIZeT . usivasvsiisnesees §2.50
Pizza....... L N oo L
D eSS etibin s sssvudibae by N 270
Plan 7

Entree s inalonndnttinS14:95

(Chicken or Fish)

Salad. oo sesninsd2e00
APPEHIZOL ocrsonssrinvsss- 32,50
Pizza.....n.......n.. ........... $3.00
Pallba. s o cinmin i oS4 9N
Dessert...... TR sanevess D20
Plan 8
Bagibiiic iyl «+$9.95
Salad.... o an Bdsid ..o .$2.00
APPCLIZET . vouvssihsssiiraivina $2.50
Rizzas. lilveeen s st i, 12 1ol
Dessert...c.c...iouivuiin fiaves $2.70

Bar Options
Cash Bar_
Mixed Dirinks 6.00
Beer 3.50
Wine 6.00

Soft drinks/Juice  2.00

Full Hosted Bar er person
Mixed drinks, Beer & Wine

1 Hour 8.99
2 Hours 10.99
3 Hours 12.99
4 Hours 14.99

After 4 hours, each additional half
hour is an extra $3.50 per person

Limited Bar (Package per person)

Beer, Wine, Beverages

I Hour 7.99
2 Hours i 9.99
3 Hours ; 11.99
4 Hours 13.99

After 4 hours, each additional half
hour is an extra $2.50 per person

Off Premise Only
Bartender fee $25 per hour
Minimum of 4 hours required
Includes
(Ice,disposible glassware,stirs,
beverage napkins, and garnishes)

Bar prices are subject to 18% gratuity

Off Premiss Catering Rentals

Dishes, glassware, Utensils
call for prices

Tables/chairs/linen Rental
call for prieces




