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$69
. Private dining space

. Customized printed menu

. Menu options listed below

INSALATE 
CASA

mixed greens, parmesan breadbcrumb, red wine vinaigrette

SECONDI 
CHICKEN FRANCESE

egg dipped, yukon mash, charred baby carrot, brussels, veloute

LINGUINE AL LIMONE
shrimp, lemon, garlic, butter, white wine

VEGAN WELLINGTON
vegan pastry, wild mushrooms, garbanzo beans, red pepper coulis

BEEF SHORT RIB
parmesan polenta, braising jus, brussels sprouts, herb salad

DOLCE 
CANNOLI 

L I T T L E  I TA LY PA C K A G E

Includes soft drinks.  
All prices subject to change. Not inclusive of 22% service charge and 8% tax. One check required.

Please request pricing for menu to be offered family style or buffet.



PRIMI 
STATIONED ANTIPASTO DISPLAY

italian meats, assorted cheeses, pickled vegetables, olives, crostini

INCLUDES THE FOLLOWING TO BE TABLE PASSED

SALERNO FAMILY MEATBALLS
veal, pork, beef, marinara, parmesan, basil / vegan meatballs available upon request

CALAMARI
sautéed, roasted tomato, spicy white wine & tomato brodo

INSALATE  
CHOICE OF

CAESAR
romaine, kale, pancetta crouton, tomato, parmesan, toasted breadcrumbs, classic caesar dressing

CHOPPED
romaine, radicchio, pepperoncini, cucumber, roasted red pepper, red onion, pecorino, barolo vinaigrette

SECONDI
SCALLOP SALTIMBOCCA

GNOCCHI

VEGETARIAN
VEGAN WELLINGTON

roasted vegetables in pu� pastry, red pepper coulis, chive oil
-or-

CAVATELLI  
fresh mozzarella, tomato, walnut pesto, lemon

LAMB RACK
cumin-spiced, tomato cous cous, asparagus, lamb demi

DOLCE
SEASONAL CREME BRULEE

TIRAMISU

E A S T  B A N K  PA C K A G E
$139

. Private dining space
. Customized printed menu

. Complimentary AV
. Menu options listed below

Includes soft drinks.  
All prices subject to change. Not inclusive of 22% service charge and 8% tax. One check required.

Please request pricing for menu to be offered family style or buffet.

sage risotto, crispy prosciutto, english pea, asparagus tips, lemon butter sauce

 TORTELLONI 
veal-stu�ed, prosciutto, pea, parmesan cream

lobster, tomato, sweet corn, basil, tru�e cream sauce

CHICKEN BREAST
romano crust, yukon mash, broccolini, pan jus



S H A K E R  S Q U A R E  PA C K A G E
C O C K TA I L  PA R T Y

HORS D’OEUVRES
$6 each per guest

must be ordered for entire party
ANTIPASTO
$160.00/15 guests

italian meats, assorted cheeses, 
pickled vegetables, olives, crostini

CRUDITE
$75.00/15 guests

red pepper hummus, crudite, 
herb mousseline and pita

SEAFOOD
$200.00/15 guests

gulf shrimp, oysters, marinated crab salad, 
chilled calamari salad, cocktail sauce, 

fresh lemons

GNOCCHI BAR
$375 for 15 guests

lobster, short rib, mushroom, roasted tomato, 
gnocchi in a tru�e cream sauce

PIZZA
$34.95 per half sheet pizza (15 slices)

CHEESE 
marinara, provolone

PEPPERONI
marinara, provolone, pepperoni 

VEGETABLE
marinara, provolone, onions,

peppers, tomatoes, olives
LAGO

smoked mozzarella, roasted tomatoes, 
coppa

Available for groups of 20 or more.
All prices subject to change. Not inclusive of 22% service charge and 8% tax. One check required.

SALERNO FAMILY MEATBALLS
veal, pork, beef, marinara, parmesan, basil

SLIDERS
meatball, vegan meatball, brisket and cheeseburger

ARANCINI BALL
fried rice ball with marinara

FRIED MOZZARELLA 
pepperoni red pepper sauce

FRIED CAULIFLOWER
parmesan, calabrian chili oil 

WINGS
garlic pesto or sicilian hot

CAPRESE SKEWER
balsamic drizzle

SALAD CUPS
chopped, caesar or arugula

. Must be 15+ guests
. 2 High tops

. Private Dining space
. Personalized cocktail menus

VEGAN MEATBALLS
plant-based, chickpea, herbs, marinara, basil

FIG & PROSCIUTTO TOAST
nine-grain, goat cheese spread, tru�e honey



B AT T E R Y  PA R K  
B R U N C H  PA C K A G E

Includes soft drinks. 
Please request pricing for menu to be offered family style or buffet.

All prices subject to change. Not inclusive of 22% service charge and 8% tax. One check required.

$38 per guest
 Includes Mimosa

PRIMI
FAMILY STYLE FRUIT + CHEESE BOARD

BRUNCH ENTRÉE
FAMILY STYLE

AVOCADO TOASTED TACOS
eggs, avocado, bacon, pico de gallo, sauteed shallot, kale, scallion & cilantro blend, sour cream, lime, �our tortilla

BREAKFAST CLUB

SHORT RIB HASH
red skin potatoes, brussels, caramelized onion, poached egg, scallion, hollandaise

BLUEBERRY WAFFLES

thick-cut bacon, smoked ham, fried egg, white american, lettuce, tomato, griddled nine grains

malted belgian wa�e, blueberries, maple syrup


