
 
 

                       
 
 
 
 
 

 Group Dining Menus 
 
 
Sammy’s Restaurant & Bar is happy to offer the following group dining options for 

parties of 12 or more (required for parties of 20 or more). These menus are 
designed to make your next business meeting, birthday party, holiday gathering, or 

any other event simple to plan, affordable, and delicious! 
 
 
 
 

Contact your favorite Sammy’s location for reservations. 
 

www.sammyspizza.com 
 
 
 
 
 

 
 

 *Modifications available for vegetarian, vegan and gluten-sensitive guests. 
Please make any special diet requests when finalizing your menu choices. 

 
(GF) is for Gluten-Free  (V) is for Vegetarian 

 



                       
 
 

SHAREABLES PARTY 
 

SHAREABLES 

 

MINI DUCK TACOS 
Feta, tomato, Napa cabbage, tomato-cilantro sauce 

 

CHICKEN LETTUCE CUPS 
Wok aromatics, water chestnuts, Hong Kong style scallions,  

black bean hoisin sauce, sesame seeds 
 

CHICKEN WINGS 
Choice of sweet chili glaze or salt & pepper wings 

 

GARLIC CHEESE BREAD (V) 
 

MEATBALLS & MARINARA  
Beef and pork meatball, tomato sauce, shaved Romano, toasted crostini 

 

HUMMUS (V) 
EVOO, grilled herb flatbread 

 

$25 per person  TAX & GRATUITY NOT INCLUDED 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



                       
 
 
 

THE PIZZA LOVER’S MENU 
 

SALADS 
SELECT TWO OPTIONS FOR PARTY TO SHARE 

 

THE ORIGINAL CHOPPED CHICKEN (GF) 
Lettuce, tomatoes, mozzarella, fresh organic basil, red wine vinaigrette dressing,  

choice of sun-dried tomatoes or Kalamata olives 
 

CAESAR  [GF without croutons] 
Romaine, house-made garlic croutons, Romano, famous Caesar dressing 

 

GREEK (GF) (V) 
Romaine, spinach, bibb lettuce, red onion, Kalamata olives, tomatoes,  

Persian cucumbers, pepperoncini, crumbled feta, house dressing 
 

BALSAMIC GRILLED CHICKEN (GF) 
Mixed greens, gorgonzola, walnuts, basil, balsamic vinaigrette dressing 

 

WOODFIRED PIZZAS 
SELECT THREE OPTIONS FOR PARTY TO SHARE 

 
 

LADOU’S BARBECUE CHICKEN 
Smoked gouda, BBQ sauce, red onion, cilantro 

 

NEW YORK STYLE 
Wild mushrooms, all-natural pepperoni, salami, Italian sausage, house-made tomato sauce 

 

MARGHERITA (V) 
Tomatoes, roasted garlic sauce, fresh basil 

 

GOAT CHEESE (V) 
Sauteed wild mushrooms, garlic, organic spinach, red onion, chili oil 

 

SPICY ITALIAN SAUSAGE 
Fresh organic oregano, house-made tomato sauce 

 

THAI CHICKEN 
Julienned vegetables, cilantro, scallions, peanuts, lime juice, fresh mint, spicy Thai peanut sauce 

Choice of Coffee, Tea, or Soft Drinks 

$30 per person  
TAX & GRATUITY NOT INCLUDED 

 



                       
 

SAMMY’S FAVORITES 
SALADS 

SELECT ONE TO SHARE 
 

THE ORIGINAL CHOPPED CHICKEN (GF) 
Lettuce, tomatoes, mozzarella, fresh organic basil, red wine vinaigrette dressing,  

choice of sun-dried tomatoes or Kalamata olives 
 

CAESAR [GF without croutons] 
Romaine, house-made garlic, croutons, Romano, famous Caesar dressing 

 

GREEK (V) (GF) 
Romaine, spinach, bibb lettuce, red onion, Kalamata olives, tomatoes,  

Persian cucumbers, pepperoncini, crumbled feta, house dressing 
 

BALSAMIC GRILLED CHICKEN (GF) 
Mixed greens, gorgonzola, walnuts, basil, balsamic vinaigrette dressing 

 

WOODFIRED PIZZAS 
SELECT TWO OPTIONS FOR PARTY TO SHARE 

 

LADOU’S BARBECUE CHICKEN 
Smoked gouda, BBQ sauce, red onion, cilantro 

 

NEW YORK STYLE 
Wild mushrooms, all-natural pepperoni, salami, Italian sausage, house-made tomato sauce 

 

MARGHERITA (V) 
Tomatoes, roasted garlic sauce, fresh basil 

 

GOAT CHEESE (V) 
Sauteed wild mushrooms, garlic, organic spinach, red onion, chili oil 

 

SPICY ITALIAN SAUSAGE 
Fresh organic oregano, house-made tomato sauce 

 

THAI CHICKEN 
Julienned vegetables, cilantro, scallions, peanuts, lime juice, fresh mint, spicy Thai peanut sauce 

 

PASTAS 
SELECT ONE TO SHARE 

 

SPAGHETTI & MEATBALLS 
Beef and pork meatballs, marinara sauce, Romano, basil 

 

SHRIMP ANGEL HAIR 
Shiitake and cremini mushrooms, artichokes, carrots, zucchini, parsley, light cream sauce 

 

CHICKEN TEQUILA FETTUCCINE 
Spinach fettuccine, bell peppers, red onion, jalapeño, tequila-lime cream sauce 

 

Choice of Coffee, Tea, or Soft Drinks  

$35 per person  
TAX & GRATUITY NOT INCLUDED 



                       
 

CELEBRATION MENU 
 

SHAREABLES 
SELECT ONE OPTION FOR PARTY TO SHARE 

 

CRISP BRUSSELS SPROUTS (V) 
Romano, walnuts, balsamic glaze 

 

MEATBALLS & MARINARA 
Beef and pork meatball, tomato sauce, shaved Romano, toasted crostini 

 

HUMMUS (V) 
EVOO, grilled herb flatbread 

 

SALADS 
SELECT ONE OPTION FOR PARTY TO SHARE 

 

BALSAMIC GRILLED CHICKEN (GF) 
Mixed greens, gorgonzola, walnuts, basil, balsamic vinaigrette dressing 

 

 GREEK (GF) (V) 
Romaine, spinach, bibb lettuce, red onion, Kalamata olives, tomatoes,  

Persian cucumbers, pepperoncini, crumbled feta, house dressing 
THE ORIGINAL CHOPPED CHICKEN (GF) 

Lettuce, tomatoes, mozzarella, fresh organic basil, red wine vinaigrette dressing,  
choice of sun-dried tomatoes or Kalamata olives 

 

 

ENTRÉE 
SELECT ONE PER GUEST 

 

OAK ROASTED CHICKEN BREAST (GF) 
Roasted with crisp Brussels sprouts, tri-color roasted potatoes, balsamic glaze 

 

LOBSTER ORZITTO (V) 
Wild mushrooms, garlic, white wine, mascarpone, Romano, truffle oil, parsley 

 

OAK ROASTED SALMON FILET 
Asian salad, edamame, cucumbers, ponzu sauce 

STEAK FRITES 
Served with truffle fries and demi glacé 

 
Choice of Coffee, Tea, or Soft Drinks 

$50 per person  TAX & GRATUITY NOT INCLUDED 
 



                       
 

ASIAN FAVORITES 
 

SHAREABLES 
SELECT TWO OPTIONS FOR PARTY TO SHARE 

 

SALT & PEPPER WINGS 
Chili flakes, crispy garlic 

 

CRISPY SPRING ROLLS 
Seasoned beef mix with sweet chili sauce 

 

PORK DUMPLINGS 
Cilantro, green onions, tomatoes, ponzu chili sauce 

 
 

 

ENTRÉE 
SELECT ONE PER GUEST 

 
 

 

BEEF PHO  
Beef broth, rice noodles, rough flank, beef 

meatballs, tripes, rare steak, cilantro, green and 
white onions 

 MONGOLIAN BEEF  
Marinated short rib, Thai chiles, broccoli, 

Mongolian sauce, served with steamed rice 

KUNG PAO CHICKEN 
Bell peppers, onions, red chili, peanuts, spicy 

caramelized rice vinegar sauce with steamed rice 

 ORANGE CHILI CHICKEN 
Onions, jalapeños, scallions, served with  

steamed rice 

SALT & PEPPER SHRIMP 
Wok fried shrimp, rice, bell peppers, garlic 

 SHRIMP LO MEIN 
Shiitake and cremini mushrooms, bell peppers, 

snap peas, spinach, stir fry sauce, scallions 

 
 

 
 

Choice of Coffee, Tea, or Soft Drinks 

$37.50 per person 
TAX & GRATUITY NOT INCLUDED 

 
 
 
 
 
 
 



                       
 

BREAKFAST MENU 
 

SHAREABLES 
SELECT ONE OPTION FOR PARTY TO SHARE 

 

AVOCADO TOAST (V) 
Mashed avocado, chimichurri, arugula, almonds, olive oil 

 

BREAKFAST QUESADILLA 
Flour tortilla, scrambled eggs, cheddar, mozzarella, green chiles, beef barbacoa, potato,  

mashed avocado, salsa fresca, sour cream 
 

 

ENTRÉE 
SELECT ONE PER GUEST 

 

VEGGIE HASH (V) 
2 up eggs, Brussels, bell peppers, potatoes, mushrooms, black beans, jalapeños, frisée, goat cheese 

 

DENVER-ISH SCRAMBLE 
Canadian bacon, Portuguese linguica sausage, tomatoes, bell peppers, red onions,  

cheddar, parmesan truffle potatoes 

 

FRENCH TOAST COMBO 
French toast, 2 eggs any styles, choice of bacon or Portuguese linguica sausage 

 
Choice of Coffee, Tea, or Soft Drinks 

$35 per person  TAX & GRATUITY NOT INCLUDED 


