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NEIGHBORHOOD e ITALIAN ¢ KITCHE

Family Style Dinner “THE HOBOKEN"

$43 per person. Available for Groups of 12 — 40 People.
Served with our famous Rosemary Bread. Items subject to availability.

FIRST COURSE: CHOOSE 1 APPETIZER & 1 SALAD

APPETIZERS SALADS
Mozzarella Fritti Arancini (Rice Balls) Crab Cakes +5 Italian Arugula Salad
Zucchini Fritti Bruschetta Shrimp Scampi +4 . Caesar Salad

Calamari Fritti . Greek Salad
. Chopped ltalian

*Caesar dressing contains pasteurized eggs

SECOND COURSE: CHOOSE 2 PASTAS & 1 ENTREE

PASTAS
Pasta Marinara Meat Ravioli: choice of Rigatoni Chicken Bruno
Spaghetti & Mini Meatballs marinara or pink sauce Shrimp Scampi +4
Fettuccine Alfredo Baked Rigatoni Shrimp fra Diavolo +4

Cheese Ravioli: choice of marinara, Rigatoni Primavera

pesto, alfredo, or pink sauce

Ask about our Gluten Free options!
**Qur meat sauce is made with beef and pork.

ENTREES
Chicken Piccata Chicken Florentine * Beef Short Ribs
Chicken Parmigiana Eggplant Parmigiana with Cabernet Sauce +10
Chicken Marsala Salmon Piccata with Spinach * Beef Braciole

with Red Ragu +10

* Requires Advanced Notice

SIDES
Choose and side for an additional +2 Per Person

Mashed Potatoes Roasted Garlic Broccoli Fresh Grilled Asparagus
Roasted Brussels Sprouts Crispy Rosemary Potatoes Roasted Cauliflower

THIRD COURSE-DESSERTS: CHOOSE 2
Brownie & Raspberry Bars Mini Cannolis Tiramisu

Assorted Cookies

BEVERAGE PACKAGE: +4 PER PERSON

Unlimited lced Tea, Fountain Soda, Lemonade, Coffee, & Hot Tea

05/18/24 Prices Subject to Change Without Notice. Menu Prices do not include state and local taxes, gratuity or administration fee.
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NEIGHBORHOOD e ITALIAN ¢ KITCHE

Family Style Dinner “THE LOS ANGELES”™

$52 per person. Available for Groups of 12 — 40 People.

Served with our famous Rosemary Bread. ltems subject to availability.

FIRST COURSE: CHOOSE 2 APPETIZERS & 2 SALADS

APPETIZERS SALADS
Mozzarella Fritti Arancini (Rice Balls) Crab Cakes +5 Italian Arugula Salad
Zucchini Fritti Bruschetta Shrimp Scampi +4 . Caesar’ Salad

Calamari Fritti . Greek Salad
. Chopped ltalian

*Caesar dressing contains pasteurized eggs

SECOND COURSE: CHOOSE 2 PASTAS & 2 ENTREE

PASTAS
Pasta Marinara Meat Ravioli: choice of Rigatoni Chicken Bruno
Spaghetti & Mini Meatballs marinara or pink sauce Shrimp Scampi +4
Fettuccine Alfredo Baked Rigatoni Shrimp fra Diavolo +4

Cheese Ravioli: choice of marinara, Rigatoni Primavera

pesto, alfredo, or pink sauce

Ask about our Gluten Free options!
**Qur meat sauce is made with beef and pork.

ENTREES
Chicken Piccata Chicken Florentine * Beef Short Ribs
Chicken Parmigiana Eggplant Parmigiana with Cabernet Sauce +10
Chicken Marsala Salmon Piccata with Spinach * Beef Braciole

with Red Ragu +10
* Requires Advanced Notice

SIDES
Choose and side for an additional +2 Per Person

Mashed Potatoes Roasted Garlic Broccoli Fresh Grilled Asparagus
Roasted Brussels Sprouts Crispy Rosemary Potatoes Roasted Cauliflower

THIRD COURSE-DESSERTS: CHOOSE 2
Brownie & Raspberry Bars Mini Cannoli Tiramisu

Assorted Cookies

BEVERAGE PACKAGE: +4 PER PERSON

Unlimited lced Tea, Fountain Soda, Lemonade, Coffee, & Hot Tea

05/18/24 Prices Subject to Change Without Notice. Menu Prices do not include state and local taxes, gratuity or administration fee.
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NEIGHBORHOQD e ITALIAN e KITCHE!
Premium Family Style Dinner
$64 per person. Available for Groups of 12 — 40 People.

Served with our famous Rosemary Bread. Items subject to availability.

FIRST COURSE: CHOOSE 2 APPETIZERS & 2 SALADS

APPETIZERS SALADS
Mozzarella Fritti Arancini (Rice Balls) Crab Cakes Italian Arugula Salad
Zucchini Fritti Bruschetta Shrimp Scampi . Caesar" Salad

Calamari Fritti . Greek Salad
. Chopped ltalian

*Caesar dressing contains pasteurized eggs

SECOND COURSE: CHOOSE 2 PASTAS, 2 ENTREES & 2 SIDES

PASTAS
Pasta Marinara Meat Ravioli: choice of Rigatoni Chicken Bruno
Spaghetti & Mini Meatballs marinara or pink sauce Shrimp Scampi +4
Fettuccine Alfredo (Add Shrimp +2) Baked Rigatoni Shrimp fra Diavolo +4

Cheese Ravioli: choice of marinara, Rigatoni Primavera

pesto, alfredo, or pink sauce

Ask about our Gluten Free options!
*Our meat sauce is made with beef and pork.

ENTREES
Chicken Piccata Chicken Florentine * Beef Short Ribs
Chicken Parmigiana Eggplant Parmigiana with Cabernet Sauce +10
Chicken Marsala Salmon Piccata with Spinach * Beef Braciole

with Red Ragu +10
* Requires Advanced Notice

SIDES
Mashed Potatoes Roasted Garlic Broccoli Fresh Grilled Asparagus
Roasted Brussels Sprouts Crispy Rosemary Potatoes Roasted Cauliflower

Sautéed Garlic Mushrooms

THIRD COURSE-DESSERTS: CHOOSE 2

Brownie & Raspberry Bars Mini Cannolis Tiramisu
Assorted Cookies

BEVERAGE PACKAGE: +4 PER PERSON

Unlimited lced Tea, Fountain Soda, Lemonade, Coffee, & Hot Tea

05/18/24 Prices Subject to Change Without Notice. Menu Prices do not include state and local taxes, gratuity or administration fee.
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NEIGHBORHOOD e ITALIAN ¢ KITCHE

Plated Dinnen

$65 per person. Available for Groups of 12 — 20 People.

Served with our famous Rosemary Bread. Items subject to availability.

STARTER

For the table

Bruschetta
Fresh tomatoes, basil,
extra virgin olive oil &
chopped garlic, served on
grilled crostini, drizzled
with a balsamic reduction

Stuffed Mushrooms
Mushroom caps filled with
garlicky spinach, ltalian
cheeses, & seasoned
breadcrumbs

ENTREE CHOICE

Individually plated

Caesar Salad
Crisp romaine
hearts, homemade
croutons, our classic
Caesar dressing” &
shaved Parmesan

Calamari Fritti
Crispy, golden fried
calamari served with

house marinara or
arrabbiata sauce

*Caesar dressing contains
pasteurized eggs

Host to preselect 3 entree choices for guests to select 1. Served individually plated.

Chicken Marsala
Tender chicken breast sautéed with
fresh mushrooms & Marsala wine,
served with spaghetti Marsala

Chicken Piccata
Tender chicken breast sautéed in
lemon butter, white wine & capers,
served with spaghetti piccata

Mama’s Meat Lasagna
Our homemade meat sauce™
layered with pasta, seasoned

ricotta & mozzarella baked
until bubbly.

Eggplant Parmigiana
Crispy sliced eggplant layered with
mozzarella, pecorino & Parmesan

Salmon Piccata
Citrus baked salmon filet served
with sautéed garlicky spinach,
topped with Maria’s classic
citrus piccata sauce

**Qur meat sauce is made with beef and pork.

ACCOMPANIMENTS

For the table

Roasted Potatoes

DESSERTS

Mini Tiramisu

Mini Cannolis

Assorted Cookies for the table

BEVERAGE PACKAGE: +4 PER PERSON

Unlimited Iced Tea, Fountain Soda, Lemonade, Coffee, & Hot Tea

All other beverages charged on consumption.

05/18/24 Prices Subject to Change Without Notice. Menu Prices do not include state and local taxes, gratuity or administration fee.




