2025 EVENT PACKAGES

LUNCH 38

APPETIZERS

FRITTO MISTO
assortment of crispy appetizers

PI1ZZA MARGHERITA
fresh mozzarella, tomato, basil

MOZZARELLA CAPRESE
pesto, peppers, tomato, basil
balsamic glaze

ENTREE

ORANGE ROUGHY MILANESE
arugula, mozzarella, tomato,
champagne vinaigrette

SPICY RIGATONI ALL VODKA
creamy tomato sauce, prosciutto
burrata, calabrian chili oil

GRILLED SHRIMP SALAD
romaine, tomato, red onion, cucumber
chickpeas, olives, feta, peppers
house vinaigrette

CHICKEN FRANCESE
lightly battered chicken, artichoke,
capers, sauteed vegetables

EGGPLANT PARMESAN

crispy eggplant, melted mozzarella
smooth tomato ragu, pecorino

SIDES +3

select two

CRISPY BRUSSELS SPROUTS
TRUFFLE PARMESAN RISOTTO
ROASTED POTATOES

MAC & CHEESE +2

BROCCOLI RABE +2

DESSERTS

all dessert packages include coffee and tea
espresso drinks extra

custom cake +6
custom made cake for your event

family style platters +7

tiramisu, chocolate cake, cannoli, cheesecake, biscotti

outside dessert +4

CEFALU

RISTORANTE & PIZZERIA

DINNER 55

APPETIZERS

KALE CESAR
garlic knot croutons, pecorino
baby kale & romaine

CALAMARI

crispy calamari, marinara, lemon

BURRATA CAPRESE
fresh burrata, pesto, peppers
tomato, basil, balsamic glaze

ENTREE

ROASTED SALMON
seasonal vegetables and sauce

CHICKEN MILANESE
arugula, mozzarella, tomato,
champagne vinaigrette

FILET MIGNON
bacon wrapped, mashed potato
demi glace sauce

EGGPLANT LASAGNA
la%ers of eggplant & ricotta baked in a
c

ampagne tomato sauce topped with
melted mozzarella

FAMILY STYLE PASTA +6

select two

PENNE ALLA VODKA
REGINETTI CACIO E PEPE
RIGATON|I BOLOGNESE +1

AGNOLOTTI PESTO +2
SHORT RIB CAVATELLI +2

DRINKS

drink package is optional
soft drinks included with food package

beer & wine +20
pinot grigio, montepulciano, prosecco
peroni, montauk ipa

open bar+30

includes beer, wine, and cocktails

premium open bar+35

grey goose, bulliet, glenlivet, hendricks, casamigos
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