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PACKAGE |

Cash $70 pp + Tax & Gratuity

Salad
(Choice of One)

Mannino Chop Salad

Romaine, artichokes, soppressata, chlckpeas asparagus, roasted peppers,
provolone, tomatoes, o||ves shaved parmigiano, mozzarella, balsamic vinaigrette

Pear Salad

Baby greens, tomatoes, pears, pecans, gorgonzola cheese, raspberry vinaigrette

Pasta
Rigatoni Vodka

Entree
(Choice of Three)

Chicken Marsala
Eggplant Parmigiana
Grilled Salmon Dijon
Chicken Capricciosa w/Arugula Salad

Customized cake, Coffee, Tea, & Soda

*Credit Card Fee*
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PACKAGE I

Cash $80 pp + Tax & Gratuity

Appetizer

Mozzarella, Tomato & Prosciutto
or

Mannino Chop Salad

Romaine, artichokes, soppressata, chickpeas, asparagus,
roasted peppers, provolone tomatoes, olives, shaved parmigiano,
mozzarella, balsamic vinaigrette

Pasta
Rigatoni Vodka

Entree
(Choice of Three)

Chicken Parmigiana
Veal Marsala

Grilled Salmon Dijon
Shrimp Oreganata
Customized cake, Coffee, Tea, & Soda

*Credit Card Fee*
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CHILDREN’S PACKAGE

(10 years or younger)
Cash $35 pp + Tax & Gratuity

Appetizer

Mozzarella Sticks

Entree
Chicken Parmigiana

Chicken Fingers
Baked Ravioli

Includes Shirley Temple and Choice of Soda

*Credit Card Fee*
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MENU ADDITIONS

Raw Bar Cocktail Station - Cash $75 pp++
Shrimp « Little Neck Clams « Oysters « Lump Crab Meat

Seasonal Fruit & Cheese Platters - Cash $15 pp++

Antipasto Platter - Cash $12 pp++
Cured Meats, Cheeses, Olives, Artichokes, Roasted Peppers

Scotch & Bourbon Bar ~ CC $20.60 - Cash $20 pp++
(Includes 12,15 & 18 year old)

Passing Hors D’oeuvres Cocktail Style
3 choices for an additional - Cash $22.00 pp+Tax & Gratuity
Mozzarella & Tomato, Margherita Flatbread Pizza, Mini Rice Balls,
Mini Meatballs, Stuffed Mushrooms,Coconut Shrimp,
Shrimp Cocktail, Lollipop Lamb Chops,
Filet Mignon Tips, Encrusted Sesame Tuna

Open Bar - Cash $40 pp* tax & gratuity
*Premium Liquor is an additional $25.00

or

House Wine & Beer - Cash $30 pp + tax & gratuity

There may be a capacity restriction

*Credit Card Fee*
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COCKTAIL PARTY MENU
Cash $90 pp + Tax & Gratuity

20 people minimum

Gourmet Pasta, Salad Station
& Chicken of your own Choice

Passing Hors D’oeuvres
(Choice of Three)
Mini Riceballs
Crabcake
Coconut Shrimp
Mini Meatballs
Mozzarella & Tomato Skewers
Margherita Flatbread Pizza
Stuffed Mushrooms

Customized cake, Coffee Tea & Soda
Includes Wine, Beer & Liquor

Open Bar - For an additional Cash $40 pp + Tax & Gratuity

Premium Liquor can be added

*Credit Card Fee*
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PACKAGE IiI
Cash $100 pp + Tax & Gratuity

Family Style Appetizer
(Choice of Three)
Fried Calamari
Cold Antipasto
Baked Clams
Stuffed Mushrooms

Pasta
Rigatoni Vodka or Penne Bolognese

Entree
(Choice of Three)

Grilled Branzino
Chicken Giancarlo

Chicken breast stuffed with shrimp, prosciutto, roasted red pepers,
and mozzarella served in a pink cream sauce

Filet N\ignon Tower
Filet mignon layered with roasted pepper and mozzarella topped
witha brown demi glaze

Chicken Mannino

Breaded cutlet topped with tomato, mozzarella and red onion
tossed in a balsamic vinaigrette

Fruitti Di Mare

Clams, mussels, shrimp, crabmeat and scallops served
over capellini in a marinara sauce

Customized cake, Coffee, Tea, & Soda
*Credit Card Fee*
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BUFFET MENU
Cash $80 pp *+ Tax & Gratuity

Passing Hors D’oeuvres

(Choice of Three)
Mini Meatballs
Stuffed Mushrooms
Margherita Flatbread Pizza

Mozzarella & Tomato Skewers

Appetizer Station
Mannino Chop Salad

Romaine, artichokes, soppressata, chickpeas, asparagus,
roasted peppers, provolone, tomatoes, olives, shaved parmigiano,
mozzarella, balsamic vinaigrette

Entree
Rigatoni Vodka
Chicken Marsala

Bass Oreganata
Carving Station Roastbeef

Filet Mignon is an additional $5 PP

Customized cake, Coffee Tea & Soda
*Credit Card Fee*



L
Annino S

resTavranl = Cou@(

BEREAVEMENT PACKAGE
Cash $65 pp *+ Tax *+ Gratuity

Appetizer
Mozzarella, Tomato & Prosciutto
or

Mannino Chop Salad

Romaine, artichokes, soppressata, chickpeas, asparagus,
roasted peppers, provolone, tomatoes, olives, shaved parmigiano,
mozzarella, balsamic vinaigrette

Pasta
Rigatoni Vodka

Entree
(Choice of Three)

Chicken Marsala
Eggplant Parmigiana
Grilled Salmon Dijon

Dessert
Cannolis/Coffee

*Credit Card Fee*



