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Private Patio Dinner Menu
Soup or Salad, Entree, and Dessert $42 per person
3 courses plus appetizers to share S52 per person
Non-Alcoholic Beverages +$3.50 per person
Appetizers
(Select 3 to share Family style)
CRAB AND ARTICHOKE DIP
four cheeses. olive oil crumbs. basil pesto. toasted focaccia.
CRISPY ARANCINI 
Fried risotto. Parmesan. Pesto. Mozzarella. House gravy. basil.
FIG AND GOAT CHEESE 
caramelized onion. prosciutto. arugula. olive oil. balsamic. house flatbread.
PEPPERONI PULL APART BREAD 
ricotta. mozzarella. basil. garlic oil. pepperoni sauce.
 SALMERI’S MEATBALLS AND POLENTA
 parmesan polenta. fresh basil. house gravy.
FRIED MOZZARELLA house sauce. parmesan. pesto.
WARM OLIVES 
orange zest. fennel seed. garlic. thyme. olive oil.
MEAT AND CHEESE BOARD 
assorted italian artisan meats & cheeses. olives. jam. Candied nuts. crostini
Soup or Salad Course
(Select 2 for your limited menu)
SALMERI'S CAESAR 
parmesan frico. lemony caesar. rosemary focaccia croutons.
BABY MIXED GREEN SALAD
 shaved veggies. point reyes toma. marcona almonds. white balsamic vinaigrette.
CHOPPED SALAD
tomatoes. olives. pepperoncini. bacon. crispy cannellini beans. citrus vinaigrette.
ITALIAN WEDDING SOUP
spinach. fennel sausage. acini de pepe. parmesan.
Entrée Course Selections
(Select 3 for vour limited menu)
DYLAN'S CHICKEN ALFREDO 
parmesan crusted fried chicken. broccolini. bucatini pasta. aged parmesan.
JASON'S BAKED PASTA 
campanella pasta. mozzarella. provolone. ricotta. parmesan. fennel sausage. house gravy. 
BRENNAN'S BOLOGNESE
well kinda. meatballs. fennel sausage. short ribs. sauce. pappardelle. Pesto
CHICKEN PARMESAN
 parmesan crusted. house gravy and mozzarella. pesto. served over bucatini alfredo. 
URBAN GOURMET FARMS MUSHROOM RAVIOLI 
tasso ham. oven roasted peppers. spinach. onions. garlic cream.
CHICKEN CARBONARA 
campanella pasta. smoked bacon. parmesan cream. grilled chicken. spinach. 
PESTO SALMON PASTA 
blistered tomatoes. spinach. artichokes. house made garlic breadcrumbs.
                                    GRILLED COLD WATER SALMON
Chef selection of seasonal vegetables and fresh fruit. 
SALMERI'S SHRIMP SCAMPI
cacio e pepe risotto. asparagus. roasted garlic. smoked tomato butter.
CHIANTI BRAISED BEEF SHORT RIBS
 marsala glazed mushrooms. polenta. broccolini. beef sauce.
EGGPLANT PARMESAN
mozzarella. sartodi parmesan. marinara. crispy basil. peto. bucatini. 
Dessert Course Selections
(Select 2 for vour limited menu)
JASON'S CANNOLI CRUSH CAKE 
vanilla sponge cake. ricotta. chocolate chips. cinnamon cannoli crumble.
CALLEBAUT CHOCOLATE TIRAMISU 
espresso chocolate. mascarpone cream. cocoa nib and biscotti crumble.
STRAWBERRY CHEESECAKE 
local berries. sweet cream. cracker crunch.
CANNOLI
 ricotta cream. chocolate chips.



