(Cisero’s Ristorante upstairs can accomodate 160 peo le for a sit down dinner.
(isero’s (zood | imes Parlocated downstairs, can accomocﬁate 250 plus, has a full sound
system and ligf‘xting system with stage. Prices on sPecial menus are for SPringJ Summer and [7all
seasons. During the Winter montlns, Priccs change based on time of the evening
and duration of the event.

SPECIAL LARGE PARTY DINNER MENU “C” $25°%
plus applicable additional charges

A Pctizcr 5clcctions~ [n addition to Price above

TErcc Cheese Artichoke DiP ~ $1.00 per person

Grilled Artichoke ~ $ 1.25 per person

Bruscl‘tctta ~ $1.00 per person

5tuﬁ:ccl Musl-lrooms ~$1.25 per person

Calamari [ritti ~ $ 1.50 per person

5|1rimP Cocktail ~ $ 2.00 per person

Trio ~ Calamari fritti, gri"cd Sl-lrimp fygri“cd Avrtichoke with lemon aioli & drawn butter.
$ 4.00 per person

Starters ~ (Choice of
Minestrone Z_uPPa
ZUPPa du Jour
House Salad
Caesar Salad

E_ntrccs ~

Fcttuccini Florcntinc ~ Chicken, mushroomsj artichoke hcar’csj Pine nuts, fresh sPinach and
housemade fettuccini, tossed in a white wine cream sauce.

5cam i Ciscro ~ Shrimpj artichoke hcarts, Pine nuts, Koma tomatoes, and butter tossed with
black fettuccini and fresh basil.

Veal or Chicken Farmigiana ~ T enderVeal or Chicken, herb breaded, flash fried, served with
marinara and melted mozzarella. Accomanied by CaPPeHini FPomodoro.

Butternut Squasl'l Raviolis ~ [ouse made sPinaclﬁ raviolis stuffed with butternut squash
puree, tossed in your choice of a pesto cream sauce or Alfredo sauce.

Dcsscrt ~

Cisookic ~ Freshlg baked 8 inch chocolate chip cookie toPPcc} with Premium vanilla ice cream,
whipped cream and chocolate syrup. Serves 4 Peoplc $2.00 per person

Tiramisu ~ $4.00 per person

Option to order a Calcc oFgour choosing from the Chef's options, Pricc varies accorcling to
size and selection of cake.

Plate Cl'largc for bringing your own cake $ 1.00 per person



