PARTY M E N U Take it hO me (Available only through our events department)

Small Serves 12-15 ¢ Large Serves 25-30

Antipasti (Appetizers)
Cold Antipasti Tray: Assorted Meats, Cheeses, and Vegetables sm $65 1g $105
Garlic Shrimp Scampi: Garnished with tomatoes, Peppers, and Wine sm $106 1g $164

Fried Ravioli: Cheese Ravioli, fried crisp, served with Pomodoro sauce sm $60 lg $100
Sausage & Peppers: Spicy or Mild Sausage, Peppers, Tomatoes, Roasted Potatoes & Onions sm $65 Ig $105

Salads
Insalata di Palazzo: Mixed Greens, Roma Tomatoes, Mushrooms, Red Onion, Olives, & Goat Cheese tossed with our
sweet Garlic Balsamic Vinaigrette sm $46 1g $76
Caesar Salad: Crisp Romaine Lettuce, house made Croutons, Anchovies, shredded Parmegiano Reggiano Cheese, and
our own Caesar Dressing sm $46 lg $76
Insalata di Angelo: Butter Bibb and Iceberg Lettuce, Strawberries, Pine Nuts, Red Onion, and Gorgonzola Cheese with
creamy Poppy seed Dressing sm $46 1g $76
Spinach Salad: With Candied Walnuts, Mandarin Oranges, Red Onion, and our Pancetta dressing sm $46 1g $76

Pastas and Sauces
Lasagna: Five layers, six Cheeses with Meat sauce or Pomodoro sauce sm $90 lg $155
Fettuccine con Pollo: Fettuccine, Chicken, Mushrooms, Spinach, and Onions with White Wine-Parmesan Cream Sauce
sm $75 1g $135
Fettuccine con Salsiccie: Spicy or Mild Sausage with Roasted Peppers, Tomato sauce, Onions, Garlic, and Olive Oil
sm $75 1g $135
Ravioli alla Palazzo: Ravioli Stuffed with Beef, Veal, Pork and Spinach and your Choice of Bolognese or Pomodoro
Sauce sm $75 1g $135
Ravioli con Crema Di Pomodoro: Cheese Filled Pasta Pillows with Tomato Cream Sauce and Fresh Basil sm $75 1g $135
Penne Bettola: Penne Pasta with our Zesty Vodka Sauce sm $45 1g $85
Mostacholi: With choice or Bolognese or Pomodoro Sauce and Baked Cheese sm $75 lg $135
with a meat added sm $85 1g 145
Pasta Classico: Combine any Pasta with any sauce sm $45 1g $85
Pasta Classico with Vegetables: sm $55 Ig $95
Pasta Classico with Meat: sm $75 lg $135
Pasta Classico with Seafood: sm $100 lg $160

Choices and Additions: (Please ask for current pricing when adding to an entree)
Baked Cheese:
Pastas: Penne, Farfalle, Fettuccini, Linguini, Spaghetti, or Cappelini
Sauces: Pomodoro (fresh Tomato), Bolognese (fresh Tomato with Meat), Vodka (with Cream, Vodka, and
fresh Tomatoes), Alfredo, Marinara (Seafood /Tomato), Aglio e Olio, Garlic Butter, Palamina (creamy Tomato),
& Red or White Clam Sauce
Vegetables Garnishes: Roma Tomatoes, Red Onion, Roasted Garlic, Fresh Spinach, Fresh Basil,
Mushrooms, Broccoli, Mixed Roasted Vegetables, Roasted Peppers, Hot Peppers, Peas, Roasted Potatoes
Meat Garnishes: Grilled Chicken, Meatballs, Mild Sausage, Hot Sausage, Pancetta
Seafood Garnishes: Shrimp, Clams, Salmon
Entrees

Chicken: Picatta, Marsala or Parmesan sm $69 lg $109

Lamb Chops: Rubbed with Garlic & Rosemary sm $215 1g $324

Veal: Picatta, Marsala or Parmesan sm $89 lg $143

Pork Loin: Garlic Herb roasted sm $69 lg $109

Endings
Desserts: Canolis or Tira mi Su (one choice per tray) 15pc $86 30pc $146

Fruit Tray: (Seasonal availability) 15pc $86 30pc $146

Tax / Gratuity: Michigan sales tax of 6%, a 7% set-up fee
and Gratuity of 18% will be added to the food /beverage cost of all events
Prices are subject to change without notice
Palazzo di Bocce, Inc. 4291 S. Lapeer Road Orion, MI 48359 (248) 371 9987 (248) 3719986 fax www.palazzodibocce.com



