Every experience at Casa Mia at the Hawthorne is unique. Our menu options are diverse and allow
our customers to always leave full and satisfied. Whether you love decadent desserts or juicy
prime rib, all our dishes are prepared by a master chef with skill and the best ingredients.

BAR 2421 provides the perfect atmosphere to wind down at the end of the day during your cocktail hour.
The options are endless with our rooms that seat between 8 and 300. Visit us today and get to know our
amazing staff, feast on our delicious food, and grab a drink at our sophisticated BAR 2421.

Casa Mia is your premier dining, banquet and entertainment location.

FACILITY GUIDE
Carson Room—300 sq. ft. — 24 people
Sorrento Room—3800 sq. ft. — 70 people
Elite—920 sq. ft. — 90 people
Tivoli—4,000 sq. ft. — 340 people

Ample parking up to 450 cars. Every room equipped with screens. High speed internet Handicap-accessible
rooms. Full bar set up for all rooms (Carson excluded)

CONTACT US:
CasaMiaBanquets@gmail.com (860)357-2061 CasaMiaTheHawthorne.com



WEEKDAY FAMILY STYLE MENU

True to Italian tradition, this is a four-course meal served family style.

APPETIZER CHOICES (CHOOSE TWO)
(Additional Appetizer $2.00)

Italian Antipasto Fried Calamari Eggplant Rollatini

Fried Mozzarella Bruschetta Clams Casino

Fresh Mozzarella w/ Tomato Stuffed Mushrooms Seafood Salad

Fresh Fruit Cup Arancini Fried Vegetables
PASTA (CHOOSE TWO)

Penne Marinara / Vodka Fettuccine Alfredo Seafood Alfredo

Linguine Clam Sauce Fettuccine Bolognese Penne Primavera

ENTREE (CHOOSE TwO)
(Additional Entrée $2.00)

Veal w/ Lemon Chicken w/ Lemon Sliced Beef Tenderloin
Veal Parmigiana Chicken Parmigiana Sausage and Peppers
Veal Marsala Chicken Marsala Stuffed File of Sole
Veal Saltinbocca Chicken Cacciatore Stuffed Pork Loin
Veal Piccata Grilled Salmon Seafood Scampi
Prime Rib (+$2.00) Stuffed Shrimp (+$3.00) Mixed Fish Fry

Vegetarian and Gluten-free dinners available

Includes: Salad, 1 egetable, Rolls and Butter, Coffee, Ice Cream Parfait

Lunch $23.95 Dinner $27.95
(Monday through Friday) (Sunday through Thursday)
BEVERAGE OPTIONS

For unlimited soda, please add........................... $ 4.00 per person (during meal only)

For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)

For unlimited wine, soda and beer (tap), please add... $ 12.00 per person (during meal only)

CashBar........oooooiii $100.00 bar set-up fee

Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00
Premium $30.00 Dom. Beer Pitcher $ 8.95
Ultra-Premium  $40.00 Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



WEEKEND FAMILY STYLE MENU

True to Italian tradition, this is a four-course meal served family style.

APPETIZER CHOICES (CHOOSE TWO)
(Additional Appetizer $2.00)

Italian Antipasto Fried Calamari Eggplant Rollatini

Fried Mozzarella Bruschetta Clams Casino

Fresh Mozzarella w/ Tomato Stuffed Mushrooms Seafood Salad

Fresh Fruit Cup Arancini Fried Vegetables
PASTA (CHOOSE TWO)

Penne Marinara / Vodka Fettuccine Alfredo Seafood Alfredo

Linguine Clam Sauce Fettuccine Bolognese Penne Primavera

ENTREE (CHOOSE TwO)
(Additional Entrée $3.00)

Veal w/ Lemon Chicken w/ Lemon Sliced Beef Tenderloin
Veal Parmigiana Chicken Parmigiana Sausage and Peppers
Veal Marsala Chicken Marsala Stuffed File of Sole
Veal Saltinbocca Chicken Cacciatore Stuffed Pork Loin
Veal Piccata Salmon Seafood Scampi

Prime Rib (+$2.00) Stuffed Shrimp (+$3.00) Mixed Fish Fry

Vegetarian and Gluten-free dinners available

Includes: Salad, 1V egetable, Rolls and Butter, Coffee, Ice Cream Parfait

Lunch $26.95 Dinner $32.95
(Saturday and Sunday) (Friday and Saturday)
BEVERAGE OPTIONS

For unlimited soda, please add........................... $ 4.00 per person (during meal only)

For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)

For unlimited wine, soda and beer (tap), please add... $ 12.00 per person (during meal only)

CashBar..........oo $100.00 bar set-up fee

Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00
Premium $30.00 Dom. Beer Pitcher $§ 8.95
Ultra-Premium  $40.00 Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



INDIVIDUALLY SERVED MENU

True to Italian tradition, first two courses are family style and entrée is individually plated.

APPETIZER CHOICES (CHOOSE TWO)

Italian Antipasto Fried Calamari Eggplant Rollatini
Fried Mozzarella Bruschetta Clams Casino
Fresh Mozzarella w/ Tomato Stuffed Mushrooms Seafood Salad
Fresh Fruit Cup Arancini Fried Vegetables

PASTA (CHOICE OF TWO)

Penne Marinara / Vodka Fettuccine Alfredo Seafood Alfredo
Linguine Clam Sauce Fettuccine Bolognese Penne Primavera

INDIVIDUAL ENTREE (CHOOSE UP TO 3 CATEGORIES)

Veal Piccata Chicken w/ Lemon Beef Tend.Piemontese
Veal Parmigiana Chicken Parmigiana Grilled Salmon

Veal Marsala Chicken Marsala Stuffed File of Sole
Veal Saltinbocca Grilled Chicken Breast Stuffed Pork Loin
Prime Rib (+$2.00) Stuffed Shrimp (+$3.00) Mediterranean Seabass

Vegetarian and Gluten-free dinners available

Includes: Salad, 1V egetable, Rolls and Butter, Coffee, Ice Cream Parfait

Lunch $25.95 Dinner $30.95
($3.00 upcharge for Saturday and Sunday) ($5.00 upcharge for Friday and Saturday)
Individual Salad - Entrée - Dessert Only
Lunch $23.95 Dinner $27.95
($3.00 upcharge for Saturday and Sunday) ($5.00 upcharge for Friday and Saturday)
BEVERAGE OPTIONS
For unlimited soda, please add........................... $ 4.00 per person (during meal only)
For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)
For unlimited wine, soda and beer (tap), please add... § 12.00 per person (during meal only)
CashBar........oooooiii $100.00 bar set-up fee
Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00
Premium $30.00 Dom. Beer Pitcher $§ 8.95
Ultra-Premium  $40.00 Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



BUILD YOUR OWN BUFFET MENU

This menu is designed to suit every occasion with a minimum of 30 people. Please select your favorite items.
A minimum cost of $21.95 per person for lunch ($2.00 upcharge for Saturday and Sunday)
$24.95 per person for dinner ($3.00 upcharge for Friday and Saturday)

APPETIZER

4.50 Antipasto

4.00 Clams Casino

3.75 Chicken Wings
5.00 Seafood Salad

3.50 Mussels

4.00 Fresh Fruit Cocktail
4.25 Fried Calamari

5.50 Shrimp Cocktail
3.75 Fried Mozzarella
4.00 Stuffed Mushrooms

PASTA

4.50 Ravioli

4.50 Manicotti (2)

4.50 Tortellini

4.50 Penne Vodka

4.50 Lasagna

4.00 Baked Ziti

3.00 Primavera

4.00 Cavatelli

4.50 Stuffed Shells (2)
3.00 Pasta with Marinara
4.50 Pasta with Seafood

PORK

4.50 Grilled Pork Medallions
3.50 Sausage and Peppers
5.00 Baby Back Ribs

5.50 Crusted Tendetloin
4.50 Stuffed Pork Loin

4.00 Baked Ham

3.50 Kielbasa w/sauerkraut
4.00 Pulled Pork

TURKEY / GAME
4.50 Roast Turkey Breast
5.50 Rabbit

5.50 Venison

CHICKEN

4.50 Chicken Dijon

4.50 Chicken Cacciatore
4.50 Chicken Marsala
4.50 Chicken Parmigiana
4.50 Chicken Cordon Bleu
4.50 Barbecue Chicken
4.50 Chicken Cutlets
4.50 Chicken Francais
4.50 Roasted Chicken
4.50 Chicken Piccata

VEGETABLES

3.00 Green Beans
3.00 Mixed Greens
3.00 Peas

3.00 Mixed Vegetable
3.00 Roasted Potatoes
3.00 Mashed Potato
3.00 Broccoli

4.00 Zucchini

4.50 Eggplant Rollatini
4.50 Eggplant Parmigiana
5.00 Broccoli Rabe

BEEF

5.50 Roast Tendetloin
4.25 Roast Beef

4.75 Beef Cutlets
4.75 Tenderloin Tips
5.00 Beef Braciole
3.75 Meatballs

3.75 Spicy Beef

5.50 Short Rib

DESSERT

5.00 Assorted Cookies
4.50 Assorted Cakes
5.00 Fresh Fruit

VEAL

5.50 Veal w/ Artichokes
5.50 Veal Cacciatore
5.50 Veal Marsala

5.50 Veal Parmigiana
5.50 Veal & Mushrooms
5.50 Veal Francais

5.50 Veal Cutlet

5.50 Veal with Asparagus
5.50 Veal Saltinbocca
5.50 Veal Piccata

RICE

3.00 Risotto Milanese

3.00 Rice Pilaf

3.50 Risotto w/ mushroom
3.50 Rice and Beans

4.50 Seafood Rice
SEAFOOD

5.50 Shrimp- Fried/Scampi
5.00 Mixed Fry Fish

7.00 Stuffed Shrimp

5.00 Stuffed Sole

5.50 Salmon

SALAD

2.75 Mixed Greens
3.50 Caesar

4.50 Fruit

3.25 Cole Slaw

3.25 Pasta

3.50 Orange

4.50 Fresh Mozzarella
4.00 Mediterranean

BREAD

1.50 Rolls and Butter

2.50 Bruschetta/Garlic Bread
2.50 Focaccia with anchovies

6.00 Quail 5.00 Italian Mini Pastry 2.00 Assorted Breads & Butter
BEVERAGE OPTIONS

For coffee and tea, please add........................ee. $ 2.25 per person (during meal only)
For unlimited soda, please add........................... $ 4.00 per person (during meal only)
For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)
For unlimited wine, soda and beer (tap), please add... § 12.00 per person (during meal only)
CashBar..........ooo $100.00 bar set-up fee

Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00

Premium $30.00
Ultra-Premium  $40.00

Dom. Beer Pitcher $ 8.95
Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



SPECIALTY LUNCHEON BUFFETS

Buffets that can be used for any occasion.

LIGHT FARE LUNCHEON
Baby Greens, Pear, Walnut and Gorgonzola Salad

Mediterranean Pasta Salad with Olive and Sundried Tomatoes
Pan-Seared Chicken Breast with Wild Mushrooms in A Madeira Sauce
Sliced Flank Steak with A Roasted Shallots and Fresh Thyme Demi Glaze
Medley of Vegetables with Infused Olive Oil
Assorted Italian Cookies
Coffee, Tea

$19.95

DOLCE VITA

Tuscan Vegetable and White Bean Soup with Parmesan Crisps
Greens, Tomato, Mozzarella and Fresh Basil
Gatlic and Rosemary Rubbed Porkloin
Braised Chicken with Artichoke Hearts, Mushrooms and Peppers
Medley of String Beans and Carrots Tossed in Herb Butter
Wild Mushroom Risotto
Assorted Italian Cookies
Coffee and Tea

$24.95

*A minimum of 25 people required or upcharge of $2.00 per person.

BEVERAGE OPTIONS
For unlimited soda, please add........................... $ 4.00 per person (during meal only)
For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)
For unlimited wine, soda and beer (tap), please add... § 12.00 per person (during meal only)
CashBar..........ooo $100.00 bar set-up fee
Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00
Premium $30.00 Dom. Beer Pitcher $ 8.95
Ultra-Premium  $40.00 Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



SPECIALTY DINNER BUFFETS

Selectable choices of food that will please anyone.

MEDITERRANEAN FLAIR

Mediterranean Tray

(Olives, cheeses, mini salami, legumes)

Rice (any style)

Baby field greens
Chicken (any style)
Beef tenderloin tips
Steamed new potatoes
Seasoned Vegetables
Rolls and Butter
Coffee and tea

$28.95

ROMAN FLAIR

Italian Antipasto

Fried Calamari

Pasta Marinara

Caesar Salad

Porchetta (Stuffed Pork)

TUSCAN FLAIR

Italian Antipasto

Pasta Marinara or Vodka
Italian beef meatballs
Mixed green salad

Roasted chicken supreme
Stuffed filet of sole
Roasted potatoes oreganato
Green beans almandine
Rolls and butter

Coffee and tea

$32.95

CONTINENTAL FLAIR

Fresh Mozz/Tomato/Bean Salad
Eggplant Rollatini

Pasta (any style)

Spinach and Kale salad

Veal Francais

Chicken Lemon Chicken Marsala
Roasted potatoes Grilled Salmon
Mixed Vegetables Roasted potatoes
Rolls and Butter Mixed Vegetables

Coffee and tea

Rolls and Butter
Coffee and Tea

$34.95 $37.95
BEVERAGE OPTIONS

For unlimited soda, please add........................... $  4.00 per person (during meal only)

For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)

For unlimited wine, soda and beer (tap), please add... $§ 12.00 per person (during meal only)
CashBar...........ooo $100.00 bar set-up fee

Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00

Premium $30.00 Dom. Beer Pitcher $§ 8.95

Ultra-Premium  $40.00 Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



SHOWER / REHEARSAL DINNER MENUS

FAMILY STYLE BUFFET MANGIA MANGIA
APPETIZERS (Choose two) Antipasto Display

Italian Antipasto Caesa'r OR Mixed Greens Salad With
Fried Mozzarella Toppings . .

Fresh Mozzarella with Tomato Penne Pasta with Marinara Sauce
Bruschetta CHOICE OF TWO:

Stuffed Mushrooms Italian Sausage and Peppers

Fried Calamari
Clams Casino

Rosemary Roasted Chicken
Sliced roast beef au jus

Eggplant Rollatini Roasted Potatoes
PASTA (Choose two) Vegetable Medley
. Assorted Italian Cookies
Penne Marinara
. Coffee and Tea
Fettuccine Bolognese
Penne alla Vodka $24.95 PER PERSON

Linguine Red or White Clams Sauce
Fettuccine Alfredo Pasta Primavera

ENTREE (Choose two)
Sausage and Peppers

ELEGANTLY PLATED LUNCH

Fresh mozzarella with tomato
Penne alla vodka

Stuffed POfklO_iﬂ Mediterranean Salad
Beef Tendetloin Chicken Francais
Stuffed Sole

: OR
Short Rib _ Beef Tenderloin
Veal or Chicken Marsala

Veal or Chicken Parmigiana
Veal or Chicken LLemon

Steamed new potatoes

Seasonal vegetables
Fresh baked rolls and butter

Includes:
Salad Vegetable’ DESSERT: Choose One
Coffee, Ice Cream Parfait Tuxedo Cake
Tiramisu
$26.95 PER PERSON Ice Cream Parfait
For an extra $3.00 per person. Coffee and Tea
choose 3 entree choices to be individually
served. $26.95 PER PERSON
BEVERAGE OPTIONS
For unlimited soda, please add........................... $ 4.00 per person (during meal only)
For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)
For unlimited wine, soda and beer (tap), please add... § 12.00 per person (during meal only)
CashBar..........oooii $100.00 bar set-up fee
Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00
Premium $30.00 Dom. Beer Pitcher $ 8.95
Ultra-Premium  $40.00 Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



JACK & JILL/ BOWLING/ BACHELOR MENU

These menus are designed for stag and bachelor parties. Accommodations can be made for any number
of guests in our restaurant or catering facility and can also be catered in your home or reception hall.

(This menu can only be used Monday-Friday with a minimum of 100 people)

I II
Olives, Cheese, Peppers Olives, Cheese, Peppers
Assorted Cold Cuts Assorted Cold Cuts
Pasta Pasta
Oven Roasted Chicken Stuffed Pork
Sausage and Peppers Fried Calamari
Mixed Green Salad Chicken Marsala
Potatoes _ v Mixed Green Salad
Olives, Cheese, Peppers Potatoes
Assorted Cold Cuts
$15.95 Porchetta $16.95
Calamari )
Pasta
Beef
I11 Chicken IV
Olives, Cheese, Peppers Mixed Green Salad Olives, Cheese, Peppers
Assorted Cold Cuts Potatoes Assorted Cold Cuts
Pasta Pasta
Sausage and Peppers $19.95 Sliced Beef
Sliced Beef Chicken w/ Lemon
Oven Roasted Chicken Fried Calamari
Mixed Green Salad Mixed Green Salad
Potatoes Potatoes
$17.95 $18.95
Additional Items:
Seafood Rice, Tripe, Seafood Salad, Chicken Wings,
Kielbasa, Pasta Fagioli, Fried Cod, Sicilian Steak, Mussels Marinara
-Bread and Butter included with all menus-
BEVERAGE OPTIONS

For unlimited wine and beer (tap), please add.......... $ 6.00 per person (3 hours max)

Open (Well) Bar w/ wine, please add........coceueuueeee. $10.00 per person (3 hours max)

CashBar.........ooooiii $100.00 bar set-up fee

All food and beverage are subject to 20% service charge & CT sales tax.



BRUNCH

BRILLIANT BRUNCH
Antipasto Display

Nutella Crepes

Mediterranean, Garden or Caesar Salad
Eggs Benedict

Home fried mini red potatoes

Bacon and Sausage

Waffles

Fresh fruit Cocktail

CHOOSE TWO:
Chicken breast of your choice
Roasted Sirloin
Baked Honey Glazed Turkey
Crab Stuffed Sole

Rice pilaf

Fresh seasonal vegetables

Assorted Breads

Chef's dessert table

Coffee and tea

$32.95 PER PERSON

MINIMUM OF 30 PEOPLE
$100.00 PER HOUR CHEF CARVING FEE

MUNCH A BRUNCH
Antipasto Display

Mini NY bagel

Waffles

Scrambled eggs

Home style potatoes
Apple flavored bacon
Field greens

Assorted mixed vegetables
Chicken Marsala

Stuffed Sole

Fresh seasonal vegetables
Chef's dessert table
Coffee and tea

$26.95 PER PERSON

MINIMUM OF 30 PEOPLE

BEAUTIFUL BRUNCH

Antipasto Display

Fresh vegetable crudités
Mediterranean, Garden or Caesar Salad
Scrambled Eggs

Home fried mini red potatoes

Bacon and Sausage

Waffles

Fresh fruit Cocktail

CHOOSE TWO:
Chicken breast of your choice
Roasted Sirloin of Beef au jus
Baked Honey Glazed Ham
Crab Stuffed Sole

Rice pilaf

Fresh seasonal vegetables

Assorted Artisan Breads

Chefs dessert table

Coffee and tea

$29.95 PER PERSON

MINIMUM OF 30 PEOPLE PER
$100.00 PER HOUR CHEF CARVING FEE

Kick it up ....

OMELET STATION WITH ASSORTED
FILLINGS
$6.00 per person

WAFFLE STATION WITH FRUIT
TOPPINGS & SYRUP
$5.00 per person

UNLIMITED TWO:
BELLINI - SPUMANTE - MIMOSA-
BLOODY MARY

$12.95 per person

UNLIMITED:

Soda $ 4.00 per person
Soda and Wine $10.00 per person
Fruit Punch $ 4.00 per person
Spiked Punch $ 5.00 per person

All food and beverage are subject to 20% service charge & CT sales tax.



HORS D'OEUVRES

COLD

Fresh Mozzarella with Prosciutto
Deviled Eggs

Cold Canapés

Finger Sandwiches

Stuffed Cherry Tomatoes w/Tuna
Ricotta Pesto Rounds

Prosciutto and Melon

Cheese and Prosciutto Pinwheels
Vegetable Wrap Wheels

Chicken Wrap Wheels

Smoked Salmon cream cheese

HOT

Buffalo Wings

Stuffed Mushrooms
Bar-b-Que Spare Ribs
Mini Meatballs

Cheese Puffs

Chicken Fingers

Mini Spring Rolls
Cocktail Franks

Fried Mozzarella Sticks
Beef Brochette
Bruschetta

Mini Pizza

9.95 PER PERSON
unlimited (two choices)

Priced per 100 pieces $225.00
(up to 4 different choices)

UPSCALE AND UNUSUAL

Beef Wellington

Eggplant Rollatini

Jalapeno Poppers

Lobster Quiche

Monte Cristo

Crabmeat Croquettes

Oyster Rockefeller

Calamari Rings

Green Mussels in a half shell
Coquille St. Jacques

Mini Potato Puffs

Chilled Gulf Shrimp

Crab claws

Salmon and Cream cheese bundle
Mini Clams Casino

Black Olives with Asiago Cheese
Mushroom Tartlets

Lobster Puffs

Escargot Encroute

Petite Quiche Lorraine
Chicken Quesadilla Cones
Coconut Shrimp

10.95 PER PERSON

unlimited (two choices)

Priced per 100 pieces $275.00
(up to 4 different choices)

CROSTINI

Seared Beef Carpaccio
Smoked Salmon

Caprese

Ricotta Roasted Peppers

Fig Kalamata

Sun-dried Tomato Pesto

$1.25 PER PIECE

Priced per 100 pieces $110.00

All food and beverage are subject to 20% service charge & CT sales tax.



FUNERAL BEREAVEMENT BUFFET MENU

These menus are designed for Funeral Receptions and Memorials. Accommodations can be made for any

number of guests in our restaurant or catering facility and can also be catered
in your home, church or reception hall.

I

Olives, Cheese, Peppers
Assorted Cold Cuts
Pasta

Oven Roasted Chicken
Sausage and Peppers
Roasted Potatoes
Mixed Green Salad
Coffee, Cookies

$17.95

111

Olives, Cheese, Peppers
Assorted Cold Cuts
Pasta

Veal with mushrooms
Chicken marsala

Fried Calamari

Mixed Vegetables
Mixed Green Salad
Coffee, Cookies

$19.95

11

Olives, Cheese, Peppers
Assorted Cold Cuts
Pasta/ with meatballs
Sliced Beef Tenderloin
Oven Roasted Chicken
Mixed Vegetables
Mixed Green Salad
Coffee, Cookies

$18.95

IV

Olives, Cheese, Peppers
Assorted Cold Cuts
Pasta

Chicken Francais

Beef Tenderloin
Stuffed Filet of Sole
Mixed Vegetables
Mixed Green Salad
Coffee, Cookies

$20.95

Bread and Butter included with all menus
For Take-out or Drop Off - Serving Utensils, Paper Plates, Plastic Flatware included in price

BEVERAGE OPTIONS
For unlimited soda, please add........................... $ 4.00 per person (during meal only)
For unlimited wine and soda, please add................ $ 10.00 per person (during meal only)
For unlimited wine, soda and beer (tap), please add... § 12.00 per person (during meal only)
CashBar..........oooii $100.00 bar set-up fee
Open Bar (4hrs) : Well $22.00 Stationary: Wine Bottle (1.5L) $38.00
Premium $30.00 Dom. Beer Pitcher $ 8.95
Ultra-Premium  $40.00 Soda Pitcher $ 6.95

All food and beverage are subject to 20% service charge & CT sales tax.



CATERING MENU

This is a list of all food items for catering and takeout purposes. Prices are listed by tray. All foods will be stored in
disposable aluminum containers. Chafing dishes will be available upon request; plastic ware paper plates, are included

free of charge

Quarter-trays feed 10-12 people, Half-trays feed approximately 20 - 30 people and
Full-Trays feed approximately 40 — 45 people.

APPETIZERS

Ya'Tray 2 Tray Full
Antipasto 45.00  65.00 100.00
Clams Casino 55.00 70.00 110.00
Chkn Wings 50.00 75.00 95.00
Fried Mozz. 35.00 70.00 90.00
Stuffed Mush.  35.00 70.00 90.00
Seafood Salad  45.00  80.00 110.00
Mussels 50.00 70.00 105.00
Fruit Cocktail ~ 45.00  65.00 100.00
Shrimp Cktl 65.00 95.00 140.00
Cheese/Crackers 25.00  40.00 65.00

PASTA

Ya'Tray V> Tray Full
Manicotti 35.00 65.00 95.00
Tortellini 35.00 65.00 95.00
Vodka 35.00 50.00 85.00
Lasagna 35.00 65.00 95.00
Baked Ziti 30.00 60.00 90.00
Gnocchi 35.00 65.00 95.00
Cavatelli 35.00 55.00 85.00
Stuffed Shells(2) 35.00 65.00 95.00
Pasta Marinara  25.00 40.00 70.00
Pasta w Seafood 40.00 70.00 100.00
Ravioli 35.00 65.00 95.00

PORK

Va Tray/2 Tray  Full
Baby Back Ribs 40,00  80.00 110.00
Stuffed Loin 35.00 70.00 100.00
Baked Ham 35.00 70.00 100.00
Saus & Peprs 3500 65.00  90.00
Grilled Pork 3500 75.00 100.00
Crusted Loin 40,00 80.00 100.00
Grilled Chops 3500 70.00 100.00

VEGETABLE

Va Tray %2 Tray Full
Green Beans 25.00 45.00 65.00
Spinach 25.00 45.00  65.00
Mixed Veg. 25.00 45.00  65.00
Roasted Pot. 25.00 45.00  65.00
Broccoli 25.00 45.00  65.00
Zucchini 25.00 45.00  65.00
Egplnt Rollatini  30.00  65.00  90.00
Egplnt Parm. 30.00  65.00 90.00
Broccoli Rabe 35.00 75.00 100.00

CHICKEN
YiTray Y2 Tray Full
Dijon 45.00 70.00 100.00
Cacciatore 45.00 70.00 100.00
Marsala 45.00 70.00 100.00
Parmigiana 45.00 70.00 100.00
Cordon Bleu 45.00 70.00 100.00
Barbecue 45.00 70.00 100.00
Cutlets 45.00 70.00 100.00
Francais 45.00 70.00 100.00
Roasted 45.00 70.00 100.00
Piccata 45.00 70.00 100.00
SALADS
Y4 Tray %2 Tray Full
Mixed Greens  25.00 50.00  85.00
Caesar 25.00 50.00 85.00
Fruit 30.00  60.00  95.00
Potato 25.00 60.00 85.00
Cole Slaw 25.00 50.00 85.00
Pasta 25.00 50.00 85.00
Orange 25.00 50.00 85.00
Fresh Mozz. 35.00 70.00 100.00
Mediterranean ~ 30.00  60.00  90.00
Spinach & Kale 30.00 60.00  90.00
Grilled Chicken 35.00  70.00 100.00
BEEF
Va Tray 2 Tray  Full
Roast Beef 45.00 85.00 105.00
Roast Tendetloin 5500 110.00 160.00
Beef Cutlet 45.00 85.00 105.00
Tenderloin Tips 50,00 100.00 130.00
Beef Braciole 4500 85.00 105.00
Meatballs 30.00  60.00  90.00
Spicy Beef 45.00  95.00 120.00
SEAFOOD
Va Tray 2 Tray  Full
Shrimp Scampi ~ 65.00 120.00 195.00
Fried Calamari  45.00 65.00 95.00
Mixed Fried Fish 55.00 90.00 130.00
Baked Scrod 45.00 75.00 100.00
Stuffed Sole 40.00 80.00 130.00
Fra Diavolo 55.00 120.00 195.00
Salmon 40.00 85.00 140.00
Stuffed Shrimp ~ 55.00 120.00 195.00
Fried Shrimp 50.00 100.00 140.00

VEAL

YaTray
Spezzatino 55.00
Cacciatore 55.00
Marsala 55.00
Parmigiana 55.00
Veal w/ Mush  55.00
Francais 55.00
Cutlets 55.00
Veal w/ Asprgs  55.00
Saltinbocca 55.00
Veal Piccata 55.00

PIZZA

2 Tray Full

80.00
80.00
80.00
80.00
80.00
80.00
80.00
80.00
80.00
80.00

Medium  Large

110.00
110.00
110.00
110.00
110.00
110.00
110.00
110.00
110.00
110.00

Sheet
N/A
20.00
24.00
28.00

Full
95.00
100.00
100.00
120.00

Y2 Tray Full

Mini Pizzette 1.25pP/P N/A
Cheese Pizza 12.00 15.00
2-Topping 15.00 18.00
3+Topping 18.00 21.00
DESSERT

Va Tray V2 Tray
Cookies 25.00  55.00
Cheesecake 30.00  65.00
Fresh Fruit 25.00  65.00
Italian Pastry 30.00  70.00

BREADS
P/P

Rolls & Butter 1.00 n/a
Bruschetta 1.50 n/a
Gatlic Bread 1.50 n/a
Focaccia 1.25 n/a
Assorted Breads 1.50 n/a

RICE

Ya'Tray V2 Tray
Risotto Milanese 3500  60.00
Seafood 45.00  75.00
Wild Mushroom 4000  60.00
Pilaf 35.00  60.00
Rice & Beans 35.00  60.00

BEVERAGE (P/P)

Coffee / Tea

Assorted Soda

Sodas & Bottled Waters
Energy Drinks

All food and beverage are subject to 20% service charge & CT sales tax.

n/a
n/a
n/a
n/a
n/a

Full
85.00
100.00
85.00
85.00
85.00

1.25
1.50
2.00
3.00



Exit

Exit

Kitchen

BAR

Dancefloor

TIVOLI - First Floor | 4,000 sq. ft | 340 people

Entrance

CARSON — Second Floor | 300 sq. ft | 24 people

Entrance

Additional Bar

Kitchen

Restrooms

Bar

SORRENTO - First Floor | 800 sq. ft | 70 people

Storage

BAR

Entrance

Exit

Entrance

ELITE — Second Floor | 920 sq. ft | 90 people

Entrance

All food and beverage are subject to 20% service charge & CT sales tax.



OUR BUSINESS ASSOCIATES

Gordon Bonetti Florist proudly serves the Hartford area. We are
committed to offering only the finest floral arrangements and gifts,
backed by service that is friendly and prompt. Because all of our
customers are important, our professional staff is dedicated to making
your experience a pleasant one. That is why we always go the extra mile
to make your floral gift perfect. Let Gordon Bonetti Florist be your first
choice for flowers!

(800)226-6388 860-522-1455.
gbonettiflorist@sbcglobal.net

SORDON BONEYTE SLORIST 474 Silas Deane Highway, Wethersfield Ct 06109
Facebook: Facebook.com/GBFlorist

LTI

e R
Best LINCOLN oy

Western ABLE TO ASSIST
PLUS. LIMOUSINE

_ _ 860-529-LIMO
Special room rates available. Ask o .
your event coordinator for more www.AbleToAssistLimousine.com

details.
2253 Berlin Turnpike, Berlin CT 06037

S.U.V.s | Sedans | Vans
Limousines | Busses

BestWestern.com It's not just aride. It's the service we provide.
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All food and beverage are subject to 20% service charge & CT sales tax.



NOTES

All food and beverage are subject to 20% service charge & CT sales tax.



