Muscarella’s Café Italia
500 W. Main St.
Sharpsville, PA 16150

Thank you for considering Muscarella’s for hosting your special occasion. Our private, upstairs
room accommodates 25 to 64 guests and we have many menu options for you to select from,

including light luncheons, dinner entrées and buffet service. A full bar menu is also available.

Our reputation and experience have been earned through many years of service in the
community. We take pride in our professional and courteous wait staff, and hope to make

your event a memorable experience.

The banquet room is tastefully decorated and linens are included. Seasonal centerpieces with
candles are available, but you are welcome to bring your own if you so choose. Each table

seats up to eight guests.

Thank you for your consideration,
The Banquet Staff at Muscarella’s
Phone- (724) 962-1234

Fax- (724) 962-7638

Email- muscarellascafe@gmail.com



BANQUET ROOM NOTES

e A $100 reservation fee holds your date.

¢ Confirmed time, menu and guest count are due seven days before your event. Charges
will be for the number of confirmed guests or more if the number increases.

e The final bill will include a 20% gratuity and must be paid by cash or credit card only.

e Our entire facility is non-smoking in accordance with Pennsylvania law.

e The banquet room is located on the second floor and there are no elevators.
Restrooms are located on the ground floor. There is a private entrance outside the
building, but the room is also accessible from the main dining area.

e You are welcome to bring decorations but we request no glitter, confetti or items taped
to the walls or ceilings.

e You may bring a cake, cupcakes or cookies for your guests. We request that you
supply your own party plates for the cake. If you would like your server to cut the cake

for you, there is a $10 fee, otherwise you are welcome to cut it yourself.

BANQUET ROOM AGREEMENT

Name Event Date
Address

Phone Occasion

Approx. Guest Count Approx. Start Time

I am in agreement with Muscarella’s Banquet Stipulations

Customer Signature Date

Muscarella’s Representative Date

Deposit Date Check Cash Credit Card




Appetizer Trays

ITALIAN ANTIPASTI TRAY:-- assorted cheeses, Italian meats, olives, tomatoes, peppers, dips &

gourmet crackers--- reg. 75, Ig. 125

$50 Trays:

BRUSCHETTA:-- with: mushrooms & asiago--- pesto & feta::- tomato, basil & bleu cheese
BUFFALO SHRIMP--- popcorn shrimp, deep fried and tossed in hot sauce with bleu cheese dip
BUFFALO WINGS--- 75 wings with choice of sauce

CRAB CAKE CROQUETTES:-- 30 miniature cakes served with jalapefio tartar and remoulade
DRUNKEN SHRIMP--- 100 peel & eat shrimp sautéed in dark ale

FRUIT BOWL--- seasonal mixed fruit served in a bowl

SHRIMP COCKTAIL--- 50 large shrimp served with cocktail sauce, crackers and lemon wedges
STUFFED HOT PEPPERS:--- 50 sausage filled peppers baked with sauce and mozzarella cheese
STUFFED MUSHROOMS:-- 50 large button mushrooms filled & baked with crabmeat & cheese
VEGETABLE CRUDITE:-- assorted fresh veggies served with crackers and our homemade ranch

$30 Trays:

SAUTEED HOT PEPPERS--- with pita chips

SPICY CRAB & GREEN ONION DIP--- with pita chips

SPINACH & ARTICHOKE DIP--- with pita chips

GARLIC CHEESE BREAD--- Mancini’s Italian bread baked with garlic butter and mozzarella



Light Luncheons

ALL SELECTIONS ARE $10 PER PERSON.
PRE-ORDERS NECESSARY FOR MORE THAN ONE SELECTION.

SALADS:

GRILLED CHICKEN SALAD--- garden lettuce topped with grilled chicken, mozzarella cheese and
French fries, served in a pastry shell

GRILLED STEAK SALAD--- garden lettuce topped with grilled steak tips, mozzarella cheese and

French fried, served in a pastry shell

SANDWICHES (served with homemade potato chips):
CHICKEN SALAD:--- diced all white chicken with ranch dressing, served on ciabatta bread

FRECH DIP--- shaved prime rib, served on a sub roll with a side of au jus
GRILLED CHICKEN:--- grilled chicken breast served on an Italian roll with lettuce, tomato and

pesto mayonnaise

PANINIS (served with homemade potato chips):

ITALIANO:--- capicola, prosciutto and mozzarella cheese with a tomato basil aioli
TOMATO CAPRESE--- Roma tomatoes, fresh mozzarella, and basil with a parsley aioli and
balsamic reduction

TURKEY CLUB--- turkey breast with crisp bacon, Swiss cheese and horseradish mayonnaise

ADD-ONS:-:- $2.50:

BABY GREEN ITALIAN SALAD
HOMEMADE WEDDING SOUP
SEASONAL FRUIT CUP

MAKE IT AN EXPRESS:
Y2 SANDWICH OR PANINI & AN ADD-ON--- SERVED WITH CHIPS




Luncheon Buffets

FAMILY BUFFET:-- 12

CHICKEN ITALIANO

PENNE RIGATI WITH RED SAUCE
HOMEMADE MEATBALLS
ITALIAN VEGETABLE BLEND
ITALIAN SALAD

PASTA BUFFET:-- 12

PENNE WITH RED SAUCE AND MEATBALLS
PENNE ALFREDO WITH GRILLED CHICKEN
PENNE D'OGLIO WITH VEGETABLES
ITALIAN SALAD

“LITTLE ITALY"” BUFFET... 12

BAKED LASAGNA WITH BOLOGNESE
ITALIAN SAUSAGE, PEPPERS AND ONIONS
PARSLEY REDSKIN POTATOES

ITALIAN VEGETABLE BLEND

ITALIAN SALAD

**ADD A FRUIT BOWL OR VEGETABLE TRAY TO YOUR BUFFET FOR $50%**
**ADD WEDDING SOUP TO YOUR BUFFET FOR $2.50/PERSON**



Dessert Menu

VANILLA ICE CREAM OR SPUMONI WITH COOKIE:-- 2
STRAWBERRY SHORTCAKE:-- 3
BROWNIE A LA MODE-- 3
CHEESECAKE WITH STRAWBERRIES: -+ 3
TIRAMISU--- 4

Bar Menu

PUNCH BOWLS (serve approx. 30 people):
e MIMOSA PUNCH--- champagne and orange juice blend:-- 40

e PARTY PUNCH--- champagne, sherbet, cranberry juice and lemon-lime soda:-- 40
e SANGRIA PUNCH--- fruit and wine punch--- 40
e N/A RAINBOW PUNCH:-- sherbet, cranberry juice and lemon-lime soda:-- 25

HOUSE WINES BY THE CARAFE:-:- 20 DRAFT BEER BY THE PITCHER
o CABERNET e BUD LIGHT--- 6
e CHARDONNAY e GUINNESS - 14
o CHIANTI o MILLER LIGHT--- 6
e LAMBRUSCO o YUENGLING-:- 9
e MERLOT

o  WHITE ZINFANDEL

THE CLASSIC CHAMPAGNE COCKTAIL TABLE--- $5/PERSON

SERVED WITH AN ASSORTMENT OF FRUITS AND FRUIT JUICES



