
WE CAN'T WAIT TO HOST

YOUR EVENT! 
 

Firstly, thank you so  much for thinking of us to host your upcoming event. 

We are very excited to welcome guests back in our dining room to celebrate events, milestones and celebrations.

Below are some frequently asked questions we get about our events. 

When do you take reservations for events? 

We take reservations for Saturday and Sunday between the hours of 11am-5pm. 

How many people can be accommodated? 

We can accommodate groups from 15 people up to 70 people. 

Will our party be completely private? 

With a guaranteed group of 40 or more guests,  we will ensure that your party is completely private.  Any group size

less than 40, may or may not be sharing the dining room. 

FREQUENTLY ASKED QUESTIONS 



Our Event
Coordinator will

work closely with
the Event Host to

ensure an
unforgettable

experience!

Is there a party menu? 

Our party menu is attached. We will require the menu selections one week

prior to your event.  The host will select (1) menu option (Menu A, B or C). 

 

Do you accommodate dietary restrictions? 

Certainly! We need to be made aware 1 week prior to the event. The event host

will work with our Team to come up with a suitable meal for your guest with

dietary restrictions. We are able to substitute gluten free pasta for our regular

pasta. 

Are beverages included? 

Fountain pop, coffee and tea are included in our menu prices. All espresso

based drinks, sparkling water, flat water, wine, liquor and beer are additional

and charged by consumption. Our Event Coordinator can work with the Host

to select a wine list for the event. 

Can we bring balloons/ confetti/ table toppers? 

You are more than welcome to bring balloons and table decor the day of your

event. We ask there is no confetti or any table decor that contains sparkles and

that you bring all balloons and decor home with you. 

Can we bring our own cake? 

Of course! We do charge a cake cutting fee of $3.00 per person. (Our cannoli

make for an excellent after dinner treat!)

Can we have an extra table for bomboniere?

We  cannot guarantee but will do our best to accommodate this request. 

Is there a deposit? 

We require a $250.00 deposit to secure the date and time. This will be

subtracted from your total bill at the end of your event. 

Is there an automatic gratuity? 

Yes, there is an 18% automatic gratuity. 

Will there be music? 

We have a fantastic Italian playlist that will play during your event. 

Are masks mandatory? 

At this time, masks are mandatory unless guests are seated. 



45 per person
 

Set menus are a guideline but we are happy to customize the menu for your event. 
 
 

To Start:
(Family Style- one per person)

 
Bruschetta  

garlic bread| mozzarella|herbed tomatoes
 

1
Choice Of:

 
Caesar Salad

pancetta | crostini | parmesan | lemon | romaine | homemade dressing
Or

Ritorno Salad
arugula, spinach and romaine hearts | shaved fennel | orange segments|

olives | citrus, honey, balsamic dressing
 

2
Choice Of: 

 
Veal Parmigiana 

hand breaded veal | tomato sauce | mozzarella cheese | zucchini spears | roasted potatoes 
Or 

Linguini Aglio e Olio with Shrimp 
2 tiger shrimp | bruschetta tomato | spinach | fior di latte cheese | aglio e olio 

Or
Penne Formaggio

asiago mozzarella & parmesan | rose sauce | spinach
 
 
 

Included:
homemade bread, olive oil and balsamic 

regular coffee and tea at the end of the meal 
fountain/soft drinks 

 
 

SET MENU A 



 
 

50 per person
 

To Start:
(Family Style)

 
Bruschetta 

garlic bread| mozzarella|herbed tomatoes
And

Calamari Fritti 
cornmeal and flour-dusted | garlic basil aioli

 
1

Choice Of:
 

Caesar Salad
pancetta | crostini | parmesan | lemon | romaine | homemade dressing

Or
Ritorno Salad

arugula, spinach and romaine hearts | shaved fennel | orange segments|
olives | citrus, honey, balsamic dressing

Or
Caprese Arugula Salad 

fior di latte cheese | roma tomato | arugula | basil | sea salt
 
 

2
Choice Of:

 
Salmon Gremolata 

seared atlantic salmon | gremolata |quinoa| roasted tomatoes | spinach
Or

Veal Parmigiana 
hand breaded veal|tomato sauce|mozzarella cheese|zucchini spears| roasted

potatoes
Or

Pollo Picatta
chicken breast | lemon butter sauce | zucchini spears| roasted potatoes

 
Included:

homemade bread, olive oil and balsamic 
regular coffee and tea at the end of the meal 

fountain/soft drinks 
 
 
 

SET MENU B 



For over 35 years,
Nonna Jenny,

Julia’s mother, has
been making

gnocchi at her
restaurants. At 83

years of age,
Nonna continues

to take joy in
knowing you are

enjoying her
signature gnocchi!
Definitely a great
dish to add on to

any party menu

 
 
 

55 per person
 

Italian Feast
For Special Celebrations, Baptisms, Communions, Confirmations and Showers 

To Start:
1

Bruschetta 
garlic bread| mozzarella|herbed tomatoes

 
Individual Antipasto 

pingue prosciutto|salumi|asiago|fior di latte cheese|fig preserve|marinated olives|crostini
 

2
Pasta

 (Individually plated) - Host to select 
 

Penne Tomato
Or

  Penne Rose
 

3
Choice Of:

 
Salmon Gremolata 

seared atlantic salmon | gremolata |quinoa| roasted tomatoes | spinach
Or

Veal Parmigiana 
hand breaded veal|tomato sauce|mozzarella cheese| zucchini spears| roasted

potatoes
Or

Pollo Picatta
chicken breast | lemon butter sauce | zucchini spears| roasted potatoess  

 
4

Insalata 
(Family Style)

mixed greens|balsamic vinaigrette
 

Included:
homemade bread, olive oil and balsamic 

regular coffee and tea at the end of the meal 
fountain/soft drinks 

 
 

SET MENU C 



 
 

25 per child 
 
 

To Start:
 

 Garlic Bread 
(Family Style)

--
Pasta

Host to choose
Penne tomato

Or
Penne rose

 
(penne is easier for the kids to eat instead of spaghetti) 

--

Choice Of:
 

Cheese Pizza
tomato sauce│cheese

Or
Chicken Fingers and Fries 

hand breaded chicken fingers│roasted potatoes
 
 
 

CHILDREN'S MENU


