
Villa Barone Hilltop Manor 
Sweet 16 Menu 

 
The Hilltop Manor presents a prestige and luxurious surroundings for that special occasion. Our banquet managers will help you 
design a unique menu to create an evening of memories that will last a lifetime. Each and every event is unique in its own way! 

  

Cocktail Hour Selection 

 
1) Tuscan Antipasto Station (optional) 

 Sliced Imported Dry Sausage (sweet & hot), Homemade Fire Roasted Marinated Peppers, Homemade Marinated Italian 
Eggplant, Grilled Portobello topped in a Balsamic Reduction, Sliced Grilled Zucchini Drizzled with Extra Virgin Olive Oil, Garlic 

Sautéed Baby Artichokes, Homemade Pickled Button Mushrooms, Fresh Boars Head Sliced Deli Meats, Fresh Asparagus in a 
Vinaigrette Marinade, Assorted Homemade Sliced Stromboli 

2) Butler Service Cocktail of Hor’duvers (Optional) 

Arancini Di Risotto, Beef Cocktail Franks wrapped in a homemade Demi-Glazed Pastry Puff, Brick Oven Pizzetta alla Margherita, 
Zucchini Canapés on  Toasted Garlic-Herb Crustini,, Mozzarella Carozza, Bruschetta with Vine Ripe Tomatoes fresh Basil & Extra 

Virgin Olive Oil 

 

Choice of Two Menus: 

#1 
Sit Down Dinner Menu 

Penne served with fresh Tomato & Basil 

Tossed organic Mesculun Salad 

Choice of Three Entrées 
Center Cut Pork Medallions in a Vinegar Pepper Sauce, Veal Parmigiana, 

Eggplant Parmigiana, Chicken Francese, Chicken Marsala 
Filet of Sole Francese, Tilapia Arreganate 

4th Choice: Vegetarian Entrée 

All entrées served with sautéed vegetables and potato 

 
#2 

Smorgasbord Dinner Menu 

(Choice of six hot Chaffing Dishes) 

 Penne alla Vodka, Rigatoni Fresh Tomato & Basil 
Tortellini Alfredo, Risotto (any style), Stuffed Roast of Veal, Veal Parmigiana 

Boneless Pork Loin prepared Vinegar & Pepper or Mushroom Marsala 



Oriental Stir Fry of Beef & Vegetables, Filet of Salmon Champagne, Baked Clams 
Chicken Breast Alla Parmigiana, Marsala or Francese, Eggplant Rollantini 

Seasonal Sautéed Vegetables, Oven Roasted Potato or Croquette 

 

Included with Both Menus: 

 Cake, Unlimited Soda, Espresso, Coffee, Teas & Cappuccino 

 

(Optional) 

Four Hour Open Bar Includes: 
Unlimited Mixed Drinks, Bottled Wine & Bottled Beer 

 

Popular Additions 
Personalized Ice Sculptures 

Mock-tini Station 
Chocolate Fondue Station 

Gourmet Trio Dessert 
White Lounge with lit high top tables in your choice of color 

 

Minimum of 50 guests required. 
Custom Menu Available 

 

(All menus can be altered to your personal preference) 

 


