
Brunch Party Menu

$45.00 PER PERSON
+TAX (8.375%) + 20% GRATUITY

$200.00 non-refundable deposit

Valet Parking is available
for an additional $200.00 flat fee.

3% Administration Fee
will be applied to 

all credit card transactions

Appetizers - Select 2 Salads - Select 1
Mixed Greens

shaved parmesan, kalamata olives &
cherry tomatoes with a balsamic vinaigre�e

Caesar
romaine, shaved parmesan, & garlic croutons

with a homemade caesar dressing

Tricolor
arugula, endive, radicchio, shaved parmesan,

tomatoes & olives with a balsamic vinaigre�e

Arugula
dried cranberries, walnuts, pecans, roasted pine nuts,

crumbled goat cheese & balsamic vinaigre�e

Twenty Two
chopped tomatoes, roasted peppers, cucumbers,

black olives & mixed greens with a balsamic vinaigre�e

Fresh Mozzarella & Tomato

Entrées - Select 3

Italian Favorites
Sausage & Peppers

Stuffed Pork Loin
with spinach, fontina cheese

& roasted peppers

Boneless Pork Chops
with vinegar peppers & potatoes

Eggplant Parmigiana
Eggplant Rollantini

Served with String Beans & Roasted Potatoes

Beverages
INCLUDED: SODA, COFFEE, TEA, 

MIMOSAS, PROSECCO & SANGRIA

Room Equipped with Music Hook -Up & TV’s for Slide Show Display
50 Person Minimum for Side Room to be Private. The bar  or Patio is not Private or

Guaranteed unless agreed upon by Management.

Desserts
ASSORTED COOKIES OR FRUIT

Additional options available
upon request

**Parties limited to 4 Hours** 
1:00 P.M. latest start time

Mini Muffins, Croissants & Bagels
Avocado Toast
French Toast Sticks
Fresh Fruit Salad
Breakfast Pizza
Belgian Waffles
Fritatta Bites

Fried or Kung Pao Calamari
Assorted Flatbread Pizza's
Zucchini Fritti
Rice Balls
Grilled Artichokes
Bruschetta
Eggplant Rollantini
Cold Antipasto
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CHICKEN
Martini

Parmigiana
Marsala

Francese 
Picatta

Scarpariello
Florentine

Chicken Rollantini
stu�ed with mozzarella, broccoli rabe &

sausage in a brown sauce

Chicken 22
with mozzarella & roasted peppers

in a lemon white wine sauce

PASTA
Penne alla Vodka

Cheese Ravioli 
Rigatoni Pomodoro

Orecchiette
w/ broccoli rabe & sausage

Rigatoni
w/ ground sausage in a pink sauce

Cavatelli
w/ broccoli garlic & oil

Penne Primavera
Cavatelli Bolognese  

FISH - MEAT
Add $5.00 per person

Sliced Black
Angus Steak

Shrimp Parmigiana
Shrimp Scampi

Pepper Verde Salmon
Salmon Oreganatta

Bronzino Leggero
Stuffed Shrimp

with Crab Meat

ASSORTED
PANINI STYLE
SANDWICHES

*guest COUNT will be charged for the number
of confirmed guests 2 days prior to the event.

House Red & White Wine + $3.00 Per Person

Mimosa Bar with Assorted Fruits & Juices
+ $3.00 Per Person

Cappuccino/Espresso + $3.00 Per Person

ADDITIONAL OPTIONS

Contact: Nick22Posto@gmail.com       +1-(914) 235-2464 www.Posto22.com


