
POCONO MOUNTAINS, PA



*Consuming undercooked and/or raw meats, eggs, and seafood  may lead to food borne illness. PA 101625

SALAD (SELECT ONE)
Caesar Salad
romaine, classic housemade Caesar dressing, croutons, 
parmesan cheese

Gorgonzola Arugula
gorgonzola-rosemary vinaigrette, spiced walnuts, apple, 
Amarena cherries, prosciutto, crumbled gorgonzola

STARTER (SELECT ONE)
Crispy Calamari
served with marinara and lemon aioli

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

The “Classic”
4 COURSE FAMILY STYLE MENU • $58 PER GUEST
Plated available at $65 per guest

ENTRÉES (FAMILY STYLE)
Fettuccine Alfredo
classic parmesan cream cheese sauce
+ Chicken or Shrimp $5 per guest

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. PA 101625

STARTER (SELECT ONE)
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 (FAMILY STYLE)
Spaghetti & Meatballs
beef, veal, pork meatballs, topped with  parmesan cheese

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

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

FOR THE TABLE (SELECT ONE)
Italian Trio
housemade meatballs, tomato bruschetta,  
sausage & peppers

Antipasti Board
housemade meatballs, tomato bruschetta,  
housemade mozzarella

SALAD (SELECT ONE)
Caesar Salad
romaine, classic housemade Caesar dressing, croutons, 
parmesan cheese

Gorgonzola Arugula
gorgonzola-rosemary vinaigrette, spiced walnuts, apple, 
Amarena cherries, prosciutto, crumbled gorgonzola

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

The “Bon Appetit”
5 COURSE FAMILY STYLE MENU • $66 PER GUEST
Plated available at $75 per guest



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

FOR THE TABLE (SELECT ONE)
Italian Trio
housemade meatballs, tomato bruschetta, sausage & peppers

Antipasti Board
housemade meatballs, tomato bruschetta, housemade mozzarella

SALAD (SELECT TWO)
Caesar Salad
romaine, classic housemade Caesar dressing, croutons, parmesan cheese

Gorgonzola Arugula
gorgonzola-rosemary vinaigrette, spiced walnuts, apple, Amarena cherries, prosciutto, 
crumbled gorgonzola

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

STARTER (SELECT TWO)
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 (FAMILY STYLE)
Select four

Steak Mediterranean
tenderloin medallions pan seared, garlic butter, roasted tomatoes with capellini and lemon her 
sauce

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, 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 $5 per guest

Shrimp Scampi
classic shrimp with garlic, lemon, capellini

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

The “Affamato”
5 COURSE FAMILY STYLE MENU • $78 PER GUEST
Plated available at $85 per guest



CONTACT US
For personal event planning assistance, contact LStephenson@KalahariResorts.com, call 570.580.6106, or visit SortinosItalianKitchen.com
Kalahari Resorts & Conventions, Pocono Mountains, PA 18349


