The Damenzo’s brand specializes in mouth-watering Italian specialties at a
reasonable price. We have been in business for over 25 years and specialize in
Southern Italian specialties. Damenzo’s is the ideal destination for your next
special event. We are extremely accommodating and can customize the menu
below to work with you and your budget!

FAMILY STYLE

Lunch $22.95 Per Person
(4 hour rental; 11am -3pm or 12pm-4pm)

Dinner $26.95 Per Person
(5 hour rental)

Ages 5-10 $15.95 per person
BUFFET

Lunch $18.95 Per Person
(4 hour rental; 11a -3pm or 12pm-4pm)

Dinner $21.95 Per Person
(5 hour rental)

Ages 5-10 $11.95 per person

= The above prices do not include tax or 18% gratuity  *

= Fresh Bread and extra virgin olive oil and parmesan cheese
for dipping, brewed regular and decaffeinated coffee, hot tea and soft drinks
included in packages *

APPETIZERS (CHOOSE 1 FOR LUNCH CHOOSE 2 FOR DINNER)

Fried Ravioli

Bite Size Italian Sausage and Peppers
Bruschetta

Mozzarella Sticks



Pizza (choose either Plain Cheese, Margherita, Sausage, Pepperoni, or Vegetable)
Zucchini Sticks

Miniature Stuffed Mushrooms

Antipasto Sampler (add $2 per person)

Calamari (choose grilled or fried) (add $3 per person)

SOUP OR SALAD (CHOOSE 1)

Chicken Noodle

Minestrone

Cream of Broccoli

Caesar

Damenzo’s House (mixed greens, mozzarella cheese, tomatoes, onions, olives served with House
Italian Dressing)

Caprese (tomatoes, basil, fresh mozzarella-Italian seasoning/dressing add $2 per person)

PASTA (CHOOSE 1)

Mostaccioli with Marinara or Meat Sauce

Ravioli (Meat or Cheese) with Marinara or Meat Sauce
Rigatoni Alla Vodka

Shells with Broccoli

Fettuccini Alfredo

Baked Manicotti

Meat Lasagna add $2 per person

Linguini with Clams add $2 per person

Gnocchi Marinara or Meat Sauce add $2 per person

= Add shrimp, chicken, sausage or meatballsto  *
Any of the above pasta dishes for $3 per person

Additional Pasta $3 per person

MAIN COURSE (CHOOSE 1 FOR LUNCH 1 FOR DINNER)

Chicken Parmesan

Chicken Vesuvio

Chicken Marsala

Eggplant Parmesan

Sliced Italian Beef

Giambotta (Sausage, Peppers, Onions and Potatoes in a marinara sauce)
Parmesan Crusted Tilapia (add $5 per person)

Veal Marsala (add $5 per person)

Salmone, Lemon and Herb (add $5 per person)



Additional Meat $4 per person

SPECIALTY INDIVIDUALLY PLATED MAIN COURSE
(CHOOSE 1)

8 oz Filet Mignon
Surf and Turf (6 oz Filet and Grilled Shrimp Scampi )

*Market Price*

= Served with Vegetable of the Day *
(either broccoli, asparagus, roasted red potatoes or garlic mashed potatoes)
Additional vegetable $2 per person

DESSERT (CHOOSE 1)

Ice Cream

Italian Ice

Tiramisu (add $2 extra)

Cheesecake (add $2 extra)

Chocolate Cake with hot fudge and vanilla ice cream (add $2 extra)

DRINK PACKAGES

Consumption Bar (Pay per drink on consumption)
Well Drinks $5

Premium Drinks $6

Domestic Beer $3

Import Beer $4

House Red Wine $5

House White Wine $5

Domestic Beer, Well Drinks and House Red or White Wine Bar Package

$19 per Guest * 3 Hour Reception
$24 per Guest * 4 Hour Reception

Additional Hour $6.00 per person

Premium Bar Package (Premium Brand Liguors, Import Beer)




$22 per Guest * 3 Hour Reception
$26 per Guest * 4 Hour Reception

Additional Hour $7.00 per person

Beer & Wine Package

$18 per person * 3 Hour Reception
$21 per person *4 Hour Reception

Cash Bar- Bar has to be guaranteed to make $500 if not the remainder balance will have to
be paid by the person/persons hosting party.

A $75 bartender fee will be added to Cash/ Consumption bar

COCKTAIL AND PASSED HORS D’OEUVRES RECEPTION

Choose Bar package (packages and prices listed above)
Choose 4 of the below: ($8 per person)

Miniature Italian Meatballs

Bite Size Italian Sausage and Peppers

Bruschetta

Mozzarella Sticks

Pizza (choose either Plain Cheese, Margherita, Sausage, Pepperoni, or Vegetable)
Zucchini Sticks

Miniature Stuffed Mushrooms

Antipasto Sampler (add $2 per person)

Calamari (choose grilled or fried) (add $3 per person)

Food and Beverage Minimum may be required on certain dates and times.

Damenzo’s Requires a 25% deposit at booking. 30 days advanced notice required for
cancellation. If cancellation occurs less than 30 days prior to event, the deposit is non-
refundable.

Please make your server aware of any food allergies in advance of event.

Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eggs May Increase your
Risk of Food borne IlIness.



