
† Dish contains nuts. **NOTICE: CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK 

OF FOODBORNE ILLNESS. Available for Banquets only. Buffet setup will affect the capacity of each function room. Consult your Banquet Manager to 

ensure there is adequate space available. Prices are subject to change. Above prices do not include tax or event fee. The 3% event fee is an administrative 

fee retained entirely by Maggiano’s for the set up and administration expenses related to hosting your Function. The event fee is not a tip and is not 

distributed to servers, bartenders or other service employees working your Function. The employees working your Function are non-tipped employees, 

and are compensated at a higher hourly wage. Tipping is not required and is at your discretion. 

0718 | 025-581MEM

P L A T E D  L U N C H
$32.95 PER PERSON |  AVAILABLE FOR GROUPS UP TO 40 PEOPLE

Served with freshly baked Ciabatta Rolls, brewed regular and decaffeinated Coffee, Hot Tea, Iced Tea, and Sodas. Available until 2:00 p.m. daily.

Select any pasta to be served Family Style for $5 per person per pasta

O P T I O N A L  P A S TA S

BAKED ZIT I
& SAUSAGE

FOUR-CHEESE RAVIOLI ,
 PESTO ALFREDO SAUCE†

RIGATONI  “D”

S A L A D
Choose one salad to be served Individually

CHOPPED CAESARCHOPPED APPLE
 & WALNUT†

Guests will select one entrée to be served individually

E N T R É E S

CHICKEN FRANCESE

Parmesan-crusted chicken scallopine served 
with tableside lemon butter sauce, sautéed 

vegetables and vesuvio potatoes

EGGPLANT PARMESAN

Sliced eggplant breaded, baked & layered 
with provolone cheese and marinara sauce, 

served with spaghetti

SALMON,  LEMON & HERB

 Grilled Atlantic salmon grilled and served with 
tableside lemon butter sauce, sautéed vegetables 

and vesuvio potatoes

To be served individually

D E S S E R T  T R I O

VERA’S LEMON COOKIES CHOCOLATE 
ZUCCOTTO BITE

MINIATURE 
CHEESECAKE


