
POCONO MOUNTAINS, PA



*Consuming undercooked and/or raw meats, eggs, and seafood  may lead to food borne illness.

ONE SALAD
Please choose from the following

Caesar
romaine, classic housemade Caesar dressing, 
croutons, and parmesan cheese

Italian Mixed
chopped romaine and arugula with red bell pepper, 
tomato, cucumber, red onion and parmesan tossed 
in an Italian vinaigrette

ONE STARTER
Please choose from the following

Crispy Calamari
served with marinara and lemon aioli

Housemade Meatballs
beef, veal, pork meatballs topped 
with ricotta cheese

*Consuming undercooked and/or raw meats, eggs, and seafood 
may lead to food borne illness.

The “Classic”
4 COURSE FAMILY STYLE MENU
$58 Per Person
Plated available at $65 per person

ENTRÉES
Guests will be offered all of the following 
in Family Style Service

Fettuccine Alfredo
classic parmesan cream cheese sauce
+Chicken or Shrimp $5pp

Chicken Parmigiana
lightly breaded chicken breast, sauce with 
marinara, baked with mozzarella cheese, 
served with ziti and marinara sauce

Bolognese
Slow-cooked beef, veal and pork, rigatoni 

DESSERT
Cannoli Platter
Chefs Selection of sweet filling



*Consuming undercooked and/or raw meats, eggs, and seafood  may lead to food borne illness.

FOR THE TABLE
Please choose from the following

Meat & Cheese Board
Salami and Cured Meats, Italian Cheeses, 
Olives & Pickled Vegetables

Antipasti Board
housemade meatballs, tomato bruschetta, 
housemade mozzarella

ONE SALAD
Please choose from the following

Caesar
romaine, classic housemade Caesar dressing, 
croutons, and parmesan cheese

Italian Mixed
chopped romaine and arugula with red bell pepper, 
tomato, cucumber, red onion and parmesan tossed 
in an Italian vinaigrette

Tomato & Mozzarella Caprese
ripe tomatoes, housemade fresh mozzarella,
basil leaves and extra virgin olive oil

The “Bon Appetit”
5 COURSE FAMILY STYLE MENU
$66 Per Person
Plated available at $75 per person

ONE STARTER
Please choose from the following

Crispy Calamari
served with marinara and lemon aioli

Housemade Meatballs
beef, veal, pork meatballs topped 
with ricotta cheese

Mozzarella Garlic Bread
signature garlic bread with mozzarella 
cheese, marinara

ENTRÉES
Guests will be offered all of the following 
in Family Style Service

Spaghetti and Meatballs
beef, veal and pork meatballs, topped with 
parmesan cheese

Tortellini & Roasted Mushroom
three cheese tortellini, pancetta, 
and basil pesto garlic, mushroom broth, 
parmesan cheese

Seafood al Diavolo
spicy vodka-tomato sauce loaded with lobster, 
clams, mussels, and shrimp, capellini 

Chicken Parmigiana
lightly breaded chicken breast, sauce with 
marinara, baked with mozzarella cheese, served 
with ziti and marinara sauce

DESSERT
Cannoli Platter
Chefs Selection of sweet filling



*Consuming undercooked and/or raw meats, eggs, and seafood  may lead to food borne illness.

FOR THE TABLE
Please choose one from the following

Meat & Cheese Board
Salami and Cured Meats, Italian Cheeses, Olives & 
Pickled Vegetables

Antipasti Board
housemade meatballs, tomato bruschetta, housemade mozzarella

SALADS
Please choose two from the following

Caesar
romaine, classic housemade Caesar dressing, croutons, and 
parmesan cheese

Italian Mixed
chopped romaine and arugula with red bell pepper, tomato, 
cucumber, red onion and parmesan tossed in an Italian vinaigrette

Tomato & Mozzarella Caprese
ripe tomatoes, housemade fresh mozzarella,
basil leaves and extra virgin olive oil

The “Affamato”
5 COURSE FAMILY STYLE MENU
$78 Per Person
Plated available at $85 per person

STARTERS
Please choose two from the following

Crispy Calamari
served with marinara and lemon aioli

Housemade Meatballs
beef, veal, pork meatballs topped 
with ricotta cheese

Mozzarella Garlic Bread
signature garlic bread with mozzarella cheese, marinara

ENTRÉES
Please choose four of the following, to be offered 
for Family Style Service

Steak Pizziola 
Beef tenderloin, tomato caper sauce, 
fresh mozzarella

Tortellini & Roasted Mushroom
three cheese tortellini, pancetta, and basil pesto 
garlic, mushroom broth, parmesan cheese

Seafood al Diavolo
spicy vodka-tomato sauce loaded with lobster, clams, 
mussels, and shrimp, capellini 

Chicken Parmigiana
lightly breaded chicken breast, sauce with marinara, 
baked with mozzarella cheese, served with ziti and 
marinara sauce

Bolognese
slow cooked beef, veal, pork, rigatoni

Fettuccine Alfredo
classic parmesan cream cheese sauce
+chicken or shrimp $5pp 

Shrimp Scampi
classic shrimp with garlic, lemon & capellini

DESSERT
Cannoli and Italian Rainbow Cookie 
Chefs Selection of sweet filling and classic 
Italian rainbow cookie 


