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Appetizers please choose four: 

Please refer to our appetizer selections and choose a total of four items from 
either our hand passed or buffet sections in the Tier 2 category 
 
 
 

Salad Selections please choose one: 

All salads are served with Homemade Italian Bread & our Signature Focaccia 
Chips with Garlic Herb Butter 

 
Mixed Green Salad with Cucumbers, Tomatoes, Carrots & Seasoned 
Croutons served with Italian or Balsamic Vinaigrette Dressing  
 
Caesar Salad tossed with Crispy Croutons served with Caesar Dressing 
 
Italian Mozzarella Salad with Red Onion, Tomatoes, Mozzarella Cheese, 
Black Olives & Pepperoncini, served with our Homemade Italian Dressing  
 

Insalata Roma with Roasted Red Peppers, Artichoke Hearts, Red Onion, 
Black Olives & Gorgonzola Cheese served with our Homemade Italian 
Dressing 

 
Caesar Salad with Crispy Croutons tossed with Caesar Dressing 
 
Tender Leaf Spinach Salad with Bacon and Chopped Egg drizzled with 
Sweet & Sour Dressing  
 
Southwest Chopped Salad with Seasoned Chicken, Bacon, Corn, Tomatoes, 
Scallions & Gorgonzola Cheese tossed with Ranch Vinaigrette Dressing and 
topped with Crispy Tortilla Strips  
 
Insalata Caprese with Thinly Sliced Tomatoes, Fresh Mozzarella & Basil, 
drizzled with our Homemade Italian Dressing (add’l fee applies) 
 

Mixed Baby Greens with Hearts of Palm, Dries Cranberries, Toasted Pine 
Nuts & Crumbled Bleu Cheese lightly tossed with a Raspberry Vinaigrette 
Dressing (add’l fee applies) 
 

Entrees please choose two: 

 

Teriyaki, BBQ, Garlic Oregano or Batter Dipped Broasted Chicken 

Oven Roasted Rosemary Chicken 

Boneless Chicken Breast Piccatta with Lemon and Capers 

Boneless Chicken Breast Marsala with Mushroom Wine Sauce 

Boneless Chicken Breast Parmigiana with Marinara Sauce and Melted Mozzarella Cheese 

 

Eggplant Rollatini with Roasted Garlic, Basil & Tomato Sauce 

Spinach or Meat Lasagna layered high with Mozzarella & Ricotta Cheeses 

Penne Pasta with Tomato Cream Sauce 

Tri-Colored Cheese Tortellini with Roasted Garlic, Basil & Tomato Sauce 

Cavatippi Pasta with Aglio e Olio Sauce 

Cheese or Portabella Stuffed Mushroom Ravioli smothered with Marcello’s Signature Marinara Sauce 

 

Tender London Broil with Mushroom Sherry Sauce  

Oven Roasted Beef Brisket with Sautéed Vegetables and Sweet & Sour BBQ Sauce 

Chef Carved Slow Roasted Prime Rib of Beef with Horseradish Cream Sauce (add’l fee applies) 

Oven Carved Tenderloin of Beef with Peppercorn Sauce (add’l fee applies) 
 

Almond Crusted Tilapia  

Cedar Plank grilled Norwegian Salmon (Plain, Teriyaki or BBQ) (add’l fee applies) 

Char-grilled Shrimp Skewers Brushed with BBQ, Teriyaki or Aglio e Olio Sauce (add’l fee applies) 

 

Char-grilled Center Cut Pork Chops; BBQ, Teriyaki or Vesuvio Sauce (add’l fee applies) 

 

Veal Parmigiana with Marinara Sauce & Melted Mozzarella Cheese (add’l fee applies) 
Veal Marsala with Mushroom Wine Sauce (additional per guest) 
 

 

 
  

Special Event Dinner 
Booked for a four hour period, this menu includes unlimited soft drinks and coffee service, as well as your choice of wine 
service at the tables or a champagne toast. Bar packages are additional. This menu can be served family style or buffet style. 
Sales tax and service charges are additional and all prices are subject to change.  
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Special Event Dinner continued 

 
Sides please choose two: 

 

Double Baked Potatoes with Sour Cream & Scallions 

Basil Mashed Potatoes with Brown Gravy 

Oven Roasted Baby Rosemary Potatoes 

Crispy Broasted Potato Wedges 

Wild Rice Pilaf with Baby Peas & Toasted Almonds 

Parmesan Risotto with a Medley of Fresh Mushrooms 

Grilled Polenta with Roasted Peppers and Marcello’s Signature Marinara Sauce 

Grilled Seasonal Vegetable Medley 

Fresh Broccoli with a Melted Citrus Butter 

Grilled Asparagus 

Vesuvio Style Potatoes with Roasted Garlic and Fresh Spring Peas 

Grilled Italian Sausage with Sweet Peppers (add’l fee applies) 

Seasoned Italian Meatballs with Marinara Sauce (add’l fee applies) 

 

Desserts  

Regular & Decaf Coffee Service 

Caramel, Fudge Walnut and Cream Cheese Brownie Wedges 

Gourmet Turtle, Raspberry Thumbprint & Dusted Wedding Cookies 

Mini Chocolate Mousse, Lemon Chiffon, Carrot & Cheese Cake Pasties 

Cinnamon Ticos 

 

Make your Own Ice Cream Bar  
Chocolate & Vanilla Ice Cream 
Hot Fudge, Caramel & Strawberry Sauce 
Crushed Chocolate Chip & Oatmeal Cookies  
Chopped Brownie Pieces 
M&M’s, Colored Sprinkles, Shredded Coconut  
Chocolate Chips, Cherries & Whipped Cream 
 
 
 
 
 

Additional Options  

 
White & Dark Chocolate Almond Bark  

Chocolate Truffles  

Mini Éclairs  

Mini Chocolate & Yellow Cupcakes  

Dark & White Chocolate Hand Dipped Strawberries  

 
 
 


