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Banquet Room Menu  
Private Banquet Room Seats up to 55 guests 

Add-on Reception area for up to 100 guests 

Reserve the entire restaurant for up to 150 guests 

Please note that catering minimums may apply depending on your event details. Those events with a 

guest count below 20 will be subject to a $100.00 rental fee for Private Banquet Room. 

To schedule or more information:  

269-226-3333 | catering@mangiakalamazoo.com 

 

Appetizer Menu “Tier 1” $3.95/person, Choose 2: 

• Cheese and Cracker Tray 

• Bruschetta: traditional tomato recipe on crostini 

• Hot artichoke Dip with flatbread 
 

Appetizer Menu “Tier 2” $6.95/person, Choose 3: 

• Cheese and Cracker Tray 

• Hot artichoke Dip with flatbread 

• Antipasto Board: Chef’s selection of fine Italian meats and cheeses 

• Meatballs in our house marinara sauce 

• Bruschetta: traditional tomato on crostini 

• Caprese Skewers 

 

Appetizer Menu “Tier 3” $9.95/person, Choose 4: 

• Cheese and Cracker Tray 

• Hot artichoke Dip with flatbread 

• Antipasto Board: Chef’s selection of fine Italian meats and cheeses 

• Meatballs in our house marinara sauce 

• Bruschetta: traditional tomato recipe on crostini 

• Caprese Skewers 

• Grilled Shrimp Skewers 

• Stuffed Mushrooms (vegetarian option available) 

• Grilled Scallops 

• Chicken Spedini with Chef’s Sauce. 
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Passed Hors d’oeuvres Menu:  $1.5 - $6.95/ piece 20 pieces minimum 
Recommended Serving Sizes 

3-4 pieces per person, 30-60 minutes before dinner, cocktail hour. 

5-7 pieces per person, 1.5-2-hour event, preceding dinner time. 

8-12 pieces per person, 2-4-hour event, heavy hors d’oeuvres. 

12-16+ pieces per person 4+ hour event, meal replacement. 

 

• Meatballs Choose: Marinara Sauce, Mushroom Cream, BBQ 

• Shrimp Cocktail 

• Bruschetta Choose: Traditional Tomato, Roasted Pepper 

• Caprese Skewers 

• Shrimp Skewers 

• Scallop Skewers 

• Antipasto Skewers 

• Chicken Spedini with Chef’s Sauce 

• Chicken Marsala Bites 

• Stuffed Mushrooms 

• Mini Stuffed Sweet Peppers 

• Chef's Selection of Canapes 

• Mangia Sausage and Peppers 

• Shrimp and Scallop Skewers 

• Chef's Crab cakes 

• Mini Rolls Choose: Beef, Ham, or Pork 

• Mini Mangia Chicken Bites 

• Mini Caprese Baguette Sandwiches 

• Mini Salami Baguette Sandwiches 

• Mini Cannoli 

• Mini Assorted Cookies 

• Mini Cheesecake Bites 

 

 

 

 



 

P a g e  | 3 

Appetizer Platters:  $1.95 - $6.95/person 
10 person minimum. 

• Antipasto Tray with Italian Meats and Olives 

• Cheese Tray with Crackers and Flatbread 

• Roasted Vegetable Tray 

• Fresh Vegetable Tray with Dip 

• Whitefish Dip with Flatbread 

• Hot Artichoke Dip with Crostini 

• Hummus with Flatbread 

• Tortilla Chips with Guacamole and Salsa 

• Roasted Corn and Black Bean Salsa with Chips 

 

Dips and Dippers Station $8.95/person 

20 person minimum. Choose from 3 Dips and 3 Dippers to create and appetizer station. 

Dips       Dippers 

Artichoke Dip   Italian Pico  Blue Corn Tortilla Strips  Pita Crisps 

Classic Hummus  Cheesecake Dip  Sesame Breadsticks  Crostini 

Sundried Tomato Hummus Whitefish Dip  Crisp Breadsticks  Flatbread  

Black Bean Hummus  Chili Cheese  Potato Chips   Tortilla Chips 

Fresh Salsa   Strawberry Salsa Celery and Carrots  Wonton Strips 

Sharp Cheddar Cheese  Olive Tapenade  Bell Pepper Strips  Asst. Crackers 

Goat Cheese Marinara     Strawberry & Melon   

Creamy Ranch   French Onion  Cinnamon/Sugar chips  
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Buffet Menu:  $23.95/person 

• Mangia House Salad and Bread [upgrade to Caesar Salad +$0.95/person] 

• Entrées, Choose 1 [additional entrée + 12.95/person] 

Chicken Mangia   Chicken Marsala  Chicken Picatta 

Shrimp Scampi [+$2.50]  Shrimp Pomodoro [+$2.50]  

Roasted Pork Loin [+1.95}  Meat Lasagna [+1.95] 

Add a Carving Station with choice of NY Strip Loin or Prime Rib [+$5.95] 20 person Minimum. 

• Pastas & Sides, Choose 2 [additional sides +$1.95]: 

Pasta Marinara Pasta with Meat Sauce Pasta Alfredo  

 Pasta Primavera Pasta Pomodoro  Baked Spaghetti 

Manicotti  Roasted Fingerling Potatoes Mashed Potatoes

 Roasted Red Potatoes 

• Meat, Choose 1 [+1.95]: 

Meatballs  Italian Sausage 

• Vegetable, Choose 1: 

Caramelized Carrots  Broccoli Green Beans Almondine  

Roasted Cauliflower  Seasonal Vegetables 

 

Family Style Menu:  $24.95/person 

• Mangia House Salad and Bread [upgrade to Caesar Salad +$0.95/person] 

• Entrées, Choose 1 [additional entrée + 12.95/person] 

Chicken Mangia   Chicken Marsala  Chicken Picatta 

Shrimp Scampi [+$2.50]  Shrimp Pomodoro [+$2.50] 

• Pasta, Choose 2 [additional sides +$1.95]: 

Pasta Marinara Pasta with Meat Sauce Pasta Alfredo  

 Pasta Primavera Pasta Pomodoro  Marsala Cream Pasta  

Black Pepper Pasta 

• Meat, Choose 1 [+1.95]: 

Meatballs  Italian Sausage 

• Vegetable, Choose 1: 

Broccoli  Caramelized Carrots  Green Beans Almondine  

Roasted Cauliflower Seasonal Vegetables 

 

  



 

P a g e  | 5 

Plated Menu:  $24.95/person 

 

• Mangia House Salad [upgrade to Caesar Salad +$0.95/person] 

• Chef’s seasonal sides to appropriately accompany entrée selection. 

• Bread  

• Entrées: Choose 2  

[If pre-ordering, choose up to 4 to create your menu. Pre-ordered entrée selections are 

required for parties of 20 or more] 

Nonna Rosa’s Meat Lasagna-Layers of Italian sausage and ricotta cheese baked in 

Nonna’s signature tomato sauce. 

Spaghetti & Meatballs- circa 1936! House made meatballs with Nonna’s signature 

tomato meat sauce. 

Chicken Mangia- Crispy chicken breast glazed with LaCantina Red Wine Vinaigrette 

sautéed with mushrooms, bell peppers, and onions.   

Eggplant Parmesan al Forno (V)- Thin sliced eggplant, gently breaded and fried. 

Oven baked with tomato sauce and imported mozzarella cheese.  

Fettuccini Alfredo with Chicken- Classic preparation with cream and imported 

parmesan. Topped with grilled chicken. 

Chef’s Steak Feature [+4.95]- Farm fresh cut of beef grilled to perfection. 

Herb Roasted Salmon- Topped with chef’s lemon butter sauce.  

Chicken Marsala-This dish is a crowd pleaser. Tender chicken breast, gently breaded 

and fried, topped with wild mushrooms and our signature marsala cream sauce. 

Veal Marsala [+1.95]-Tender Veal, gently breaded and fried, topped with wild 

mushrooms and our signature marsala cream sauce.  

Chicken Picatta-An Italian classic. Juicy chicken breast sautéed with white wine, 

lemon, capers, & butter.  

Pasta Emilio Sautéed peppers, onions, artichokes, & mushrooms, Italian sausage, 

prosciutto, peas and pesto olive oil tossed in pasta. 

Lobster Mac n’ Cheese-Lobster and imported Italian cheeses. A decadent option to 

really “Wow” your guests.   

Porterhouse Pork Chop [+3.95] Grilled and topped with choice of mushroom demi or 

LaCantina glaze. 

Tomato Basil Chicken- Roasted chicken, red onion, mushrooms, and prosciutto in a 

tomato basil cream sauce served over pasta. 
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Don’t Forget Dessert!  

 

 “Tier 1” $3.95/person: 

• Chef’s selection dessert buffet. May include: Lemon bars, Chef’s Triple Fudge Chocolate 

Cake, Mini Cannoli, Homemade Cheesecake. Items served will vary based on Chef’s 

selections and seasonal availability. 
 

 “Tier 2” $5.95/person, Choose 2: 

• Lemon Bars 

• Chef’s Triple Fudge Chocolate Cake 

• Traditional Cannoli 

• Homemade Cheesecake  

• Tiramisu  

• Carrot Cake 

• Crème Brulee 

       

 

 

 

 

 

 

 

 

 
Menu items and prices subject to change until contract is signed. Applicable Sales Tax not included. A 

20% gratuity will be added. 

 


