Cisero’s Ristorante uPstairs can accomodate 160 PCOP]C for a sit down dinner.
(isero’s (3ood | imes Parlocated downstairs, can accomodate 250 Plus, has a full sound
system and lighting system with stage. Frices on sPecial menus are for SPring, 5ummer and Fa”
seasons. During the Winter mont}ws, Prices change based on time of the evening

and duration of the event.

SPECIAL LARGE PARTY DINNER MENU “D” $29%
plus applicable additional charges

A Petizer Se|ections~ |n addition to Price above

TEree Cheese Artichoke DiP ~ $1.00 per person

Girilled Artichoke ~ $ 1.25 per person

Bruschetta ~$1.00 per person

StuFFecl Mushrooms ~$1.25 per person

Ca'amari Fritti ~ $ 1.50 per person

Sl‘lrimP Cocktail ~ $ 2.00 per person

Trio ~ Calamari fritti, gri"ed Shrimp &gril|cd Avrtichoke with lemon aioli & drawn butter.
$ 4.00 per person

Star‘ters ~ Choice of

Minestrone Z_uPPa

Z_uPPa du Jour
House Salad
Caesar Salad

E_ntrccs ~

Sl'lorl:Kib Osso Bucco (must be ordered b dags in aclvancc)

Poneless short ribs, slow oven roasted in red wine and root vege’cab]es, with mashed potatoes.
Cl‘lickcn Piccata ~ Chicken breast striPs sauteed in lemon butter, white wine and capers.
Served with Cappcnini Fomodoro.

Veal Marsala ~ T ender white veal sauteed with fresh mushrooms, Marsala wine and herbs.
Served with mashed potatoes.

Grilled 5almon ~ Broiled salmon toPPed with Cisero’s pesto sauce, accomPanicd by mashed

Po’catocs.

Dcsscrl: ~

Cisookic ~ Freshlg baked 8 inch chocolate chip cookie toPPcc] with Premium vanilla ice cream,
whippcé cream and chocolate syrup. Scrvcs 4 Peop]e. $2.00 per person

Tiramisu ~ $4.00 per person

OPtion to order a Cakc of your cl'xoosing from the (Chef's oPtions, Price varies according to
size and selection of cake.

Plate Chargc for bringing your own cake $ 1.00 per person



