
VILL� �ORRENTO
italian kitchen & caterers
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H O T  &  C O L D  A N T I P A S T I 

E N T R E E S
c h o i c e  o f  f o u r

G O L D  P A C K A G E
1 5  p e r s o n  m i n i m u m  •  $5 8  p e r  p e r s o n

t h r e e  h o u r  a f fa i r

p l e a s e  n o t e  ta x  a n d  20% g r at u i t y  a r e  n o t  i n c l u d e d  i n  t h e  p e r  p e r s o n  p r i c i n g 

baked clams ,  fried calamari ,  fried zucchini ,  stuffed mushrooms,
imported italian meats ,  imported italian cheese platter 

fettuccini  & shrimp
orecchiette ,  broccoli  rabe 

& sausage
penne vodka

rigatoni ,  short rib 
& meatball

cavatelli  pasta bolognese
cavatelli  pasta ,  chicken 

& sausage

rigatoni carbonara

eggplant rollatini

chicken sorrentino

chicken francese

chicken bruschetta

chicken scarpiello

halibut oreganata

pecan-encrusted salmon
salmon with dill  sauce

shrimp scampi
shrimp oreganata

boneless  short rib  demi
marinated skirt steak

boneless  pork chop
new york shell  steak 

C H O I C E  O F  S A L A D

gourmet salad

tri-color gorgonzola salad

caesar salad

greek salad

fresh pasta course  •  $5

tomato bruschetta  •  $3

seasonal fruit  platter  •  $4

assorted cookie tray  •  $4

miniature pastries   •   $4

unlimited wine ,  beer & sangria  •  $20

unlimited full  open bar  •  $35

espresso & cappuccino  •  $4

custom occasion cake  •  $3 .50

cake & dessert service fee   •  $2

A D D I T I O N A L  I T E M S  &  B E V E R A G E S
p r i c e d  p e r  p e r s o n

D E S S E R T B E V E R A G E

chocolate strawberries  & mini  cannolis unlimited soda,  coffee & tea


