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domestic and imported cheeses 
assorted crackers and fresh-baked breads

ARTISAN CHEESE PLATE
- 5.00 per person -

fresh seasonal vegetables, topical dips and spreads
assorted flatbreads and crostinis

artichoke leaves with balsamic and parmesan

VEGETABLE CRUDITÉ 
- 6.00 per person -

deviled eggs
vegetable spring rolls, sesame dipping sauce

jicama cracker with seafood ceviche
jumbo gulf shrimp cocktail shooters - add 2.00 per person

shrimp buttons
crab salad on english cucumber
gazpacho and shrimp shooters

seared rare filet with horseradish cream

COLD

mini crab cakes on silver spoons
bacon-wrapped dates with green apple vinaigrette

risotto and gorgonzola arancini
warm tomato and mozzarella pizette

shrimp spring rolls, sweet & sour glaze
sweet & sour meatballs

shrimp satay, ginger sauce
tuscan vegetable trio

warm tomato soup with white cheddar cheese melts

HOT

HORS D’OEUVRES
- choose two cold and two hot -

- tier one includes 6 pieces per guest - 15.00 per person -
- tier two includes 8 pieces per guest - 20.00 per person -

RECEPTIONS
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CASH BAR
Guests will pay for their own drinks at a cash bar.

There will be a charge of 50.00 per bartender provided.

All non-alcoholic drinks, including coffees, teas, sodas and lemonade
are served on a consumption basis.

NON-ALCOHOLIC DRINKS

assorted sodas . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50
classic “made from scratch” lemonade - sugared rim . . . . . . . . . . . . . . . . . . . . . . 2.95
blueberry lemonade - house lemonade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.95
ginger lemonade - fresh mint & ginger . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
pomegranate lemonade - pomegranate juice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
assorted hot teas. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50
fresh brewed coffee . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50
fresh brewed iced tea - black or organic green . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2.50
sprecher root beer (low calorie available) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
ginger people ginger beer . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.50
italian orchard - raspberry, peach, apple & cranberry juices. . . . . . . . . . . . . . . . . . . . 3.95
bellini hurricane - peach, orange & pineapple juices . . . . . . . . . . . . . . . . . . . . . . . . . 3.95
voss artesian water - 800ML, sparkling or still . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 4.95

PACKAGE BAR
Package bars are priced per guest by the hour and include assorted sodas,

all beers, and most liquors and house wines. Some premium liquors will not be available.

1 hour . . . . . . . . . . . . . . . . . . . . . . . . 15.00 per person
2 hour . . . . . . . . . . . . . . . . . . . . . . . . 20.00 per person
3 hour . . . . . . . . . . . . . . . . . . . . . . . . 25.00 per person
4 hour . . . . . . . . . . . . . . . . . . . . . . . . 30.00 per person

HOST BAR
At a host bar, you will be charged for the number of cocktails or glasses of wine

your guests consume. Prices range from 5.00 to 9.00 per drink.

BEVERAGES



RED WINES
bv coastal pinot noir - california  . . . . . . . . . . . . 10 30
mark west pinot noir - california  . . . . . . . . . . . . 12 36
foris pinot noir - rogue valley . . . . . . . . . . . . . . . .   44
sokol blosser meditrina - oregon . . . . . . . . . . . . . .   46

red rock merlot - california . . . . . . . . . . . . . . . . . . 8 24
toscolo chianti classico - italy . . . . . . . . . . . . . . . . 9 27
monte antico toscana sangiovese - italy . . . . . . . . . 8 27
da vinci chianti - italy. . . . . . . . . . . . . . . . . . . . . .  32
murphy’s law red - washington . . . . . . . . . . . . . . .  32
rutherford hill merlot - napa . . . . . . . . . . . . . . . . .    59
duckhorn howell mountain merlot - napa . . . . . . . .    160

cartlidge & browne zinfandel - california . . . . . . . .   24
mc williams hanwood shiraz - australia . . . . . . . . . 9 27
guigal côtes du rhône - france. . . . . . . . . . . . . . . .    34
penfolds thomas hyland shiraz - australia . . . . . . . .    36

avalon cabernet sauvignon - california. . . . . . . . .  9  27
los cardos malbec - argentina. . . . . . . . . . . . . . . . 10 30
clo la chance cabernet sauvignon - central coast . . . 13 39
joseph carr cabernet sauvignon - napa . . . . . . . . .    52
chateau montelena cabernet sauvignon - napa . . . .    79
jordan cabernet sauvignon - sonoma . . . . . . . . . . .    98
il poggione brunello di montalcino - italy . . . . . . . .    130
silver oak cabernet sauvignon - alexander valley . . .    120

light reds
light-bodied

fruity

smooth reds
medium-bodied

velvety

spicy reds
full-bodied

jammy

big reds
full-bodied
textured

FULL
BOTTLE

BIG
GLASS

- ask your server about vintages -

WHITE WINES FULL
BOTTLE

BIG
GLASS

la marcu prosecco - veneto . . . . . . . . . . . . . . . . . . 9 32
comte audoin de dampierre - france . . . . . . . . . . .    69
dom perignon - france . . . . . . . . . . . . . . . . . . . . .  290

caposaldo pinot grigio - italy . . . . . . . . . . . . . . . . 7 21
tiamo pinot grigio - italy . . . . . . . . . . . . . . . . . . . . 9 27
starborough sauvignon blanc - new zealand . . . . . 11 33
st. clement sauvignon blanc - california . . . . . . . . .  36
santa margherita pinot grigio - italy . . . . . . . . . . . .    44
frog's leap sauvignon blanc - napa . . . . . . . . . . . .    46

copperidge white zinfandel - california . . . . . . . . . 6 18
hirschbach riesling - germany . . . . . . . . . . . . . . . . 7 21
saracco moscato d’asti (4 oz pour) - italy . . . . . . . . . . 6 24

crow canyon chardonnay - california . . . . . . . . . . . 8 24
alamos chardonnay - argentina. . . . . . . . . . . . . .  12  36
kali hart chardonnay by talbott vineyards - monterey .  38
sonoma-cutrer chardonnay - sonoma . . . . . . . . . . .   46
stag’s leap wine cellars karia chardonnay - napa . .    59
rombauer chardonnay - carneros. . . . . . . . . . . . . .    68
cakebread chardonnay - napa . . . . . . . . . . . . . . .   79

sparkling
light-bodied

bubbly

light whites
light-bodied

crisp

sweet whites
medium-bodied

fruity

heavy whites
full-bodied

buttery
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ROOM CAPACITIES

MAIN DINING ROOM

CAROL
ROOM

RITA
ROOM

VANESSA
ROOM

ROOM

VANESSA

RITA

CAROL

RECEPTION

30

50

100

SEATED

24

40

80
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artichoke alla marco • calamari marinara • crispy shrimp pescara
tuna tartare • asparagus milanese • simple salad

not so simple salad • caesar salad
our chopped salad • orchard salad

- choose three -
APPETIZERS & SALADS

BAR/BAT MITZVAH LUNCHEON

MAIN COURSE
- choose three -

firecracker chicken salad • tuna salad platter • chicken salad platter
crispy shrimp pescara (add $2 per person) • bbq salmon with ginger

simple broiled whitefish • almond crusted whitefish
mild tilapia milanese • spicy tilapia milanese • chicken brioni

chicken milanese • roasted amish chicken • whole wheat capellini
shell pasta with shrimp • penne pasta with chicken

gnocchi with italian sausage and broccolini • homemade flat pasta with meat ragu
filet medallions diane style (add $6 per person) • skirt steak (add $4 per person)

DESSERT SWEET TABLE
- an assortment of Di Pescara favorites -

miniature candied apples • coco’s layered chocolate mousse cake
brioche doughnuts • fresh fruit fondue • fresh berries with whipped cream
caramel and walnut bars • strawberry cheesecake • homemade cupcakes
peppermint ice cream with hot fudge • mini s'mores pie • blueberry trifles

mini valrhona chocoate mousse cake • caramel panna cotta • root beer floats

SIDES
- choose two -

mashed potatoes • homemade gnocchi with marinara • home-cut fries
sautéed spinach • broccolini with garlic • seasonal vegetable medley

crispy onion rings • baked sweet potatoes • coleslaw
asparagus milanese • grilled asparagus with lemon

19.95 children (14 and younger)
39.95 adults  (Open Bar Package included)

Please add 9.25% tax and 20% gratuity.

Chef Partner Mychael Bonner will work with you to create a kids menu of all of your child’s favorites!
(coffee, tea and soda packages available for 2.95)
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roasted eggplant & tomato • artichoke all’ marco • tuna tartare (add $3 per person)

calamari marinara • crispy shrimp rolls • jumbo lump crab cake (add $3 per person)

crispy shrimp pescara • double-dip shrimp cocktail (add $2 per person)

simple salad • not so simple salad • caesar salad
orchard salad • hong kong salad • our chopped salad

- choose three, served family style -
APPETIZERS & SALADS

This menu allows your guest to order their own entree the evening of your function. 
The first course, the side dishes and desserts are served family style.

INDIVIDUALLY PLATED DINNERS

MAIN COURSE
- choose three, served individually -

bbq salmon with ginger • maryland jumbo lump crab cakes (add $3 per person)

steamed alaskan king crab legs (add $17 per person) • simple broiled whitefish
broiled sesame sea bass (add $5 per person) • almond-crusted whitefish
mychael’s special fish • mild tilapia milanese • spicy tilapia milanese

parmesan-crusted grouper (add $4 per person) • sesame-crusted sea bass
(add $5 per person) • chicken brioni • chicken milanese • roasted amish chicken

chicken parmesan • miniature filet mignons (add $6 per person) • whole wheat capellini 
penne pasta with mushrooms • veal milanese (add $8 per person)

 homemade flat pasta with meat ragu • veal parmesan (add $8 per person)

DESSERTS
- choose two -

bite of the nite • brioche doughnuts • apple crostada • mascarpone cheesecake
valrhona chocolate mousse cake • lemon meringue pie

peppermint ice cream with hot fudge
29.95 per person

Dinner may also be served "Family Style" at $4 additional per person.

Please add 9.75% tax and 20% gratuity. Please note that there will be times when room minimums apply.

SIDES
- choose two, served family style -

mashed potatoes • home-cut fries • sauteed spinach  • macaroni & cheese
broccolini with garlic • crispy onion rings • baked sweet potato

cole slaw • grilled asparagus with lemon (add $4 per person)



This menu allows your guest to order their own entree the day of your function. 
The first course, the side dishes and desserts are served family style.

roasted eggplant & tomato • artichoke all’ marco
calamari marinara • crispy shrimp pescara • tuna tartare (add $3 person)

double dip shrimp cocktail - (add $2 per person) • simple salad • hong kong salad
not so simple salad • caesar salad • asparagus salad • our chopped salad

- choose two, served family style -
APPETIZERS & SALADS

INDIVIDUALLY PLATED LUNCHES

MAIN COURSE
- choose three, served individually -

cobb salad with chicken • tuna salad platter  • chicken salad platter
vegetable egg white omelet • crsipy shrimp pescara (add $2 person)

bbq salmon with ginger • simple broiled whitefish
almond-crusted whitefish • upside down tuna melt • salmon cakes 

mychael’s special fish  • mild tilapia milanese  • spicy tilapia milanese
chicken brioni • chicken milanese

whole wheat capellini • gnocchi with italian sausage and broccolini
homemade flat pasta with meat ragu • skirt steak (add $3 per person)
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19.95 per person
Lunch may also be served "Family Style" at $4 additional per person.

Please add 9.75% tax and 20% gratuity.

DESSERTS
- choose two -

bite of the nite • coco’s layered chocolate mousse cake
lemon meringue pie • apple crostada • warm brioche doughnuts

mascarpone cheesecake • fresh berries with whipped cream

- choose two, served family style -
(add $2.95 per person)

SIDES

mashed potatoes • homeade gnocchi with marinanra • home-cut fries
boiled red potatoes • sauteed spinach • broccolini with garlic

seasonal vegetable medely • crispy onion rings
grilled asparagus with lemon (add $4 per person) • cole slaw
asparagus milanese (add $4 per person) • baked sweet potato



We specialize in hosting showers that will exceed your expectations.
Many of the menu items offered below have been chosen for their lightness.

BRIDAL AND BABY SHOWERS

FIRST COURSE
- choose one, served family style -

artichoke alla marco
tuna tartare (add $4.00 per person)

simple salad
not so simple salad

 orchard salad
hong kong salad

our chopped salad
tomato caprese salad

goat cheese and spinach salad
caesar salad

grapefruit sections with avocado
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Start your party off in a festive fashion with a glass of wine or Champagne Mimosa.
Our special A-list wines from Alpana Singh start at $18.95 per bottle,

and our cava sparkling wine is $27.00 per bottle.

TO DRINK

ALL SHOWERS INCLUDE
choice of warm lemon poppy seed muffins or ciabatta bread baskets

fresh flower arrangement • complimentary white table linens
goodbye gift •                manicure

MINI MARTINIS
Toast the Bride in style with one of our handcrafted seasonal cocktails.

$2.95 per person (choose 3):
mini cosmopolitans
blueberry lemonade

bellini-tini
sour apple-tini

citron vodka pomegranate punch 
strawberry cooler

We can charge individually for all non-alcoholic drinks, or we offer a non-alcoholic beverage
package which includes soft drinks, coffee, hot and iced teas for $2.95 per person

NON-ALCOHOLIC BEVERAGES
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MAIN COURSE
- select three for your guests to choose from -

vegetable quiche with arugula salad
shrimp and crab louis salad (add $4.00 per person)

grilled salmon with fresh nectarine salad
 hong kong shrimp salad

grilled bbq shrimp, fresh corn and red pepper salad
shiitake, prosciutto and fontina fritatta, field-green salad

traditional tuna salad platter
firecracker chicken salad with asian slaw

traditional chicken salad platter
traditional shrimp salad platter

crunchy cucumber salad and caper berries
bbq salmon with ginger glaze

cold poached salmon, cucumber, dill cream 
miniature crab cakes, asparagus, lemon aioli
traditional eggs benedict, canadian bacon
smoked salmon benedict, grilled asparagus

toasted bagels and lox plate
upside down tuna melt

- choose one -
DESSERTS

 chocolate pudding pie
fresh berries with whipped cream
apple crostada, caramel sauce

lemon meringue pie
trio of fresh fruit sorbet
little lemon “cakecup”
homemade cupcakes

17.95 per person

Please add 9.25% tax and 20% gratuity.

SHOWERS CONTINUED

add an additional item to any category - ($2.95 per person)




