S Marchitellis Gourmet Noodde

In-House Party Menu Options

e ﬂppﬁ"iZﬂ &
Tomato Basil Crostini

&> Salad &

Green Salad with Balsamic Vinaigrette

& Entree &

Eggplant Parmesan
Chicken - Pizziola, Piccata, Marsala or Carbonara
Pasta with Sauce

> Bessert 6
Cannoli and Spumoni

20,00 per persen, pzfui ﬂfw@f, Tax & rTilp

A ﬂpptfilﬂ &

Tomato Basil Crostini
Stuffed Mushrooms

&> Salad &

Green Salad with Balsamic Vinaigrette

e Entree Chbices 6

Eggplant Parmesan
Chicken - Pizziola, Piccata, Marsala or Carbonara
Ravioli with Sauce
Pasta with Sauce

> Bessert o6
Cannoli and Spumoni

2200 per persen, plus Adeohsd, Tax & Tip




Ao ﬂppti'izw &

Cheese and Fruit
Bacon-Wrapped Scallops
Stuffed Mushrooms

&> Salad &
Caprese
Greens with Balsamic Vinaigrette
& Entree Choices 6

Chicken - Pizziola, Piccata, Marsala or Carbonara
Beef
Seafood

2600 per persen, prfw ﬂ[m&f, Tax & rTip

A ﬂpptfilﬂ &

Tomato Basil Crostini
Mussels

&> Salad &

Green Salad with Balsamic Vinaigrette

e Entree Chbices

Eggplant Parmesan
Chicken - Pizziola, Piccata, Marsala or Carbonara
Ravioli with Sauce
Beef or Elk

> Dessert 6
Tiramisu

2500 per persen, p[%f ﬂ[c&@f, Tax & q_fp




Fo ﬂpptfizu' &

Tomato Basil Crostini
Mussels

&> Salad &

Greens or Caprese

& Entree Chyices -

Eggplant Parmesan
Ravioli with Sauce
Seafood or Fish
Beef or Elk

> Bessert 6
Tiramisu or Bread Pudding

53000 per persen, pf i J‘L&&@f, Tax & rTip

> Smadd Pfxft%ﬁ”ing 5

Crostini 3 ways
Caprese or Green Salad
Scallop or Shrimp
Pasta or Ravioli
Meat - Beef, Elk or Lamb

Créme Brulee, Bread Pudding or Tiramisu

Price Varies, plus Adeohdl Tax & Tip

Wine pairing 2 6z. pour with each course avaidahle at additionad char
paring 4 A




