
 

 

 

Welcome to the Crispelli’s Club Room, where groups of all sizes can gather, 
and amazing food and drink await. Here, you can indulge in all  that Crispelli’s 

has to offer. Using the finest ingredients and highly  refined artisan baking 
techniques, we’re bringing back affordable  gourmet for you to share with 

anyone you’d like.   Welcome to The Club. 
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 PIZZA PARTY COMBINATIONS 
CHOOSE ANY ONE OF OUR LARGE GOURMET PIZZAS OR CREATE YOUR OWN FROM  

OUR DAILY MENU. INCLUDES FRESH ARTISAN BREAD & BUTTER 

PIZZA & SALAD                  $ 16.95 per person 
pizza, crispelli or caesar salad, soft drink & coffee 

 

PIZZA, PASTA & SALAD                                          $ 18.95 per person 
pizza, penne pasta, crispelli or caesar salad,  

soft  drink & coffee       

 

PIZZA, CHICKEN, PASTA & SALAD                       $ 20.95 per person 
pizza, rosemary chicken, penne pasta, crispelli or  

caesar salad, soft drink & coffee 

ENTRÉE COMBINATIONS 
INCLUDES FRESH ARTISAN BREAD & BUTTER, CRISPELLI OR CAESAR SALAD,  

CHOICE OF 2 SIDE DISHES, SOFT DRINK & COFFEE 

CHOICE OF 1 ENTRÉE  

CHOICE OF 2 ENTRÉES  

CHOICE OF 3 ENTRÉES 

$ 20.95 per person 

$ 24.95 per person 

$ 27.95 per person 

OVEN ROASTED ROSEMARY CHICKEN 
in a lemon rosemary marinade 

 

MARINATED PORK TENDERLOIN 
lemon and sage rubbed, served with italian salsa verde 

 

CEDAR PLANK SALMON 
asian marinated salmon roasted on cedar plank 

 

GRILLED CHICKEN ALFREDO 
rosemary chicken breast, alfredo, fettuccini, parmesan 

 

HERB CRUSTED ROAST BEEF 
served with cabernet demi glace, horseradish sauce 

 

LASAGNA 
fresh pasta noodles, béchamel, parmesan, mozzarella with choice of 
marinara or meat sauce 

 

CHICKEN PARMESAN 
spaghetti with pesto, marinara, parmigiano reggiano 

SIDE DISH CHOICES 
PENNE & MARINARA, SMASHED REDSKIN POTATOES, GARLIC AND HERB  

ROASTED FINGERLING POTATOES, ITALIAN RICE PILAF, VEGETABLE MEDLEY,  
GREEN BEANS & MUSHROOMS, SICILIAN STYLE CAULIIFLOWER 

APPETIZER PLATTERS 
Serves 10 – 15 

ASSORTED DIPS & ARTISAN BREADS                $ 35 
dips: bleu cheese bacon,  feta & herb, hummus 
 
CHEESY PIZZA BREAD                  $ 35 
olive oil, oregano, & blended cheeses 
 
PANINI TRAY                $ 60 
a variety of our grilled panini sandwiches cut in  
hors d’oeuvres pieces (italian, reuben, & grilled cheese) 
 
ARTICHOKE DIP               $ 50 
cheese blend, roasted red pepper,  parmesan   
panko crust, baguettte 
 
MEATBALLS IN MARINARA                                                      $ 60  
house-made meatballs, marinara sauce 
 
DRY RUB CHICKEN WINGS (40)                                               $ 60           
with buttermilk herb aioli 
 
BRUSCHETTA                                                                               $ 40 
marinated tomato, fresh mozzarella, balsamic reduction,      
grilled baguette 
 
FRESH VEGETABLES                                                                    $ 50 
in season crudités with dip 
 
ROASTED VEGETABLES                                                              $ 65 
roma tomatoes, red peppers, zucchini,  eggplant,  
portabella mushrooms, hummus 
 
ANTIPASTO                                                                                   $ 65 
swiss, cheddar, fontina, salami, kalamata olives,   
roasted peppers    
   
FRESH FRUIT                                                                                $ 60           
melon, pineapple, seasonal berries, yogurt sauce 

Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of foodborne illness. 

Want something out of the ordinary? Meet with our Chef to discuss the 
details.  We are happy to construct a menu just for your event! 

18% gratuity added for all events in Club Room —$1.00 per person cake 
cutting  fee Minimum 72 hour notice required for Private Parties 

MINI CANNOLI 
ricotta filling with pistachio or chocolate chip                                    $ 1.65 
 
ASSORTED  COOKIES                            $ 1.5 Small   $ 2.39  Large 
 
CANNOLI                                                                           $ 3.25 each 
ricotta filling with pistachio or chocolate chip 

 

DARK CHOCOLATE BROWNIE                                         $ 3.5 each 
 
ASSORTED SPECIALITY DESSERTS                             Market Price 

CAKES AVAILABLE FROM "BREAD BY CRISPELLIS" 

DESSERTS 
OUR PASTRY CHEF IS AVAILABLE TO PREPARE ADDITIONAL DESSERTS 
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