Anniversaries * Showers * Birthdays
Communions * Graduations * Rehearsal Dinners

Weddings * Holidays

.o/ VINO’S
[talian Table

108 South Country Road
Bellport, New York 11713

Phone: 631-803-6416
Fax: 631-803-6418

www.AvinosltalianTable.com

Party Menu

DEPOSIT REQUIRED

Brunch - Buffet

$21 per person
Plus tax & 20% gratuity.

Includes fresh fruit, homemade mulffins, bacon, sausage,

breakfast potatoes, coffee & tea.

Choice of Three

Farmhouse Scramble
Western Scramble
Vegetable Scramble
Eggs Benedict
Stuffed French Toast
Rigatoni Bolognese
Chicken Marsala
Chicken Francaise
Chicken Parmesan
Penne Ala Vodka
Tilapia Pomadoro
Classic Caesar Salad

Occasion cake

Let_4vino’s cater your next event!

Our elegant 1850 farmhouse has cozy private fireside
dinning rooms that are ideal for family gatherings,
entertaining clients, or just a night out with friends.
Choose one of our package menus or
design your own menu. Our catering manager is
available to assist you in planning the perfect event

Luncheon -3 course
$23. per person

Plus tax and 20% gratuity.
Available daily before 3:00 P.M.

Primi
Insalata or Zuppa

Entrees
~Choice of three~

Chicken Parmigianna
Lightly fried with plum tomatoes and mozzarella over linguini

Tilapia Pomodoro

Roasted tomato, spinach, and mussel garnish served over risotto
Nana'’s pasta Bowl

Basil plum tomato sauce over linguini with Nana’s giant meatball

Rigatoni with Sausage

Fennel sausage, peppers, onions, mushrooms, plum tomato sauce

Penne ala Vodka

Plum tomato, pancetta, mushrooms, onions, and a touch of cream

Grilled Chicken Crustini
Roasted peppers, portabella, mozzarella, served open faced
Classic Caesar Salad
Served with grilled shrimp or grilled chicken

Dolce

Assorted Desserts
Served with unlimited Coffee & Tea
Espresso and Cappuccino $2.00 additional per person



Buffet or Sit Down- 4 Course A

$36. Per person
Plus tax and 20% gratuity

Primi
Choice of two
Served family style - see back page

Insalata
Tuscan mixed green salad or classic Caesar salad

Entrees

~Choice of three~
Pollo

Sorrentino~Marsala~Francaise

Pasta
Nana’s pasta bowl
Rigatoni with Chicken or Sausage
Penne ala Vodka with Chicken or Shrimp
Pesce
Pan seared wild Salmon over lentils

Tilapia pomodoro over Risotto

Carne
Sliced steak with wild mushroom demi-glaze

Stuffed Pork chop with spinach, mushroom, and cheese

Dolce

Assorted Desserts

Served with unlimited Soda, Coffee & Tea
Espresso and Cappuccino $2.00 addition per person

Sit Down - 4 Course B

$42. Per person
Plus tax and 20% gratuity

Primi
Choice of three
Served family style - see back page

Insalata

Tuscan mixed green salad
Hearts of Romaine Caesar salad
Caprese salad

Entrees
~Choice of four~
Pollo ala Romano
Pan roasted Roman breast on the bone, natural jus, Cipollini onions

Rigatoni Bolognese
Classic Veal, Beef, Pork ragu from the city of Bologna
Capellini with Shrimp
Spinach, tomato, roasted garlic, Chardonnay white wine broth

Roasted Cod Panzanella
Served with plum tomato bread sauce and creamy Polenta

N. Y. Strip Steak

Cooked to your liking with garlic smashed potato

Any other entrée from menu A are available

Dolce

Assorted desserts
Served with unlimited Soda, Coffee & Tea
Espresso and Cappuccino included

Appetizer Choices
Baked stuffed Clams
Spinach stuffed Mushrooms
Calamari Fritto
Tomato Bruschetta
Eggplant Rollatini
Zuppa del Giorno
Insalata della Casa

Dolce
Occasion cake
Toasted Almond Parfait
Seven layer Chocolate cake
Tiramisu

From the Bar

Beer & Wine $6. Per person per hour
Open Bar $10. Per person per hour
Running Bar Tab priced on consumption
Champagne Punch or Mimosa $3 Per person per hour

Brunch Parties
Cocktail Parties
Custom Menus

Please speak with hour catering manager for details
Our Chefs and staff can customize any menu to fit your needs.

Extras
Balloons
Flowers

Table Cloth Options

*Consuming raw or undercooked meats fish shellfish or fresh shell eggs
may increase your risk of food-borne illness especially if you have certain
medical conditions



