
  

Option A   $28 per person

Panzanella 
Country Bread Salad, Organic Tomatoes, Red 

Onions, Olives, Crisp Romaine, Lemon-
Mustard Vinaigrette

Wood Fired Pizzas
(Served Buffet or Family Style)

Shiitake Wild Mushrooms
Porcini, Cremini, Scallions, Fontina, 

Mozzarella, Truffle Oil

Pizza Margherita D.O.P.
Fior di Latte Mozzarella, San Marzano Tomato 

Sauce, Basil, Extra Virgin Olive Oil

Let's Meat
Sausage, Salami, Pancetta, Scallions, Tomato 

Sauce, Mozzarella

Sweet Endings
Cheesecake 

Group Dinner Options

Option B  $38 per person

Osteria Baby Greens
Tomatoes, Cucumbers, Mozzarella, Balsamic 

Vinaigrette

Choice of Entrée 

Tomato Caper Sea Bass
Olives, Capers, Basil, Stewed Tomatoes

●

Fettuccine Alfredo
Egg Fettuccine with the Original Recipe from 

Alfredo Dilelio

●

Wood Fired Lemon Chicken
Roasted Chicken Breast, Artichokes, Olives, 

Fingerling Potatoes

                                                                  

Sweet Endings
Chocolate Truffle Gelato

with Caramelized Hazelnuts

Option C   $44 per person

Tommy’s Chopped Salad
Mozzarella, Hearts of Palm, Red Onion, 
Olives, Crisp Romaine, Lemon-Mustard 

Vinaigrette

Choice of Entrée 

Hanger Steak
Garlic Roasted Tomatoes, Arugula, 
Caramelized Onions, Baked Pasta

●

Butternut Squash Ravioli
Roasted Butternut Squash, Amaretto Cookies, 
Toasted Almonds, Parmigianno Sage Sauce

●

Olive Roasted Chicken
Wood Fired Chicken Breast, Olive Tapenade & 
Parmesan Crust, Tuscan White Bean Ragout, 

Roasted Tomatoes
●

Seared Salmon
Capers, Orechietti, Lemon Mushroom Sauce

Sweet Endings
Spumone


