
PATIO PARTIES
• Our four-seasons patio is available for private functions during the months of September-April.
• A $50 fee holds your date.  
• Confirmed time, menu and guest count are due seven days before your event.
• The final bill will include a 20% gratuity and must be paid by cash or credit card only.
• Our entire facility is non-smoking in accordance with Pennsylvania law.
• You are welcome to bring decorations but we request no glitter, confetti or items taped to the 

walls or ceilings.
• You make 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.

PATIO PARTY 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____



Patio Trays
ITALIAN ANTIPASTI TRAY… assorted cheeses, Italian meats, olives, tomatoes, peppers, dips & gourmet 

crackers… reg. 75, lg. 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 jalapeño tartar and remoulade
DRUNKEN SHRIMP… 100 peel & eat shrimp sautéed in dark ale
FRUIT BOWL… seasonal mixed fruit served in a bowl
ITALIAN SAUSAGE… hot sausage, peppers and onions
PENNE RIGATI… in our traditional red sauce
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 CRUDITÉ… assorted fresh veggies served with crackers and our homemade ranch

$30 Trays:

GARLIC CHEESE BREAD… Mancini’s Italian bread baked with garlic butter and mozzarella
MUSCARELLA SALAD… mixed greens with our house Italian, bleu cheese crumbles and grilled hot 

peppers
SAUTÉED HOT PEPPERS… with pita chips
SPICY CRAB & GREEN ONION DIP… with pita chips
SPINACH & ARTICHOKE DIP… with pita chips


