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Family Style Packages Grand Family Style Packages Appetizer Platters 

CHICKEN ENTREE $28
Salad: 
House salad with mixed greens, mozzarella,
olives, mushroom, tomatoes and pepperoncini.
Served with our blue cheese ranch & Italian
dressing.*

Main Course:
Grilled Lemon Chicken or Chicken Marsala
Rigatoni with house made marinara
Seasonal veggies

 Optional Dessert Addition $8 (per person)

NEW YORK STEAK MARSALA $32
Salad:
House salad with mixed greens, mozzarella,
olives, mushroom, tomatoes and pepperoncini.
Served with our blue cheese ranch & Italian
dressing.*

Main Course:
New York Steak Marsala
Rigatoni with house made marinara
Seasonal veggies

 Optional Dessert Addition $8 (per person)

Bruschetta . . . . . . . . . . . . . . . . . .

Garlic Cheese bread . . . . . . . . .

Mozzarella Sticks . . . . . . . . . . . .

Fried Ravioli . . . . . . . . . . . . . . . . .

Fried Zucchini . . . . . . . . . . . . . . .

Prawn Cocktail . . . . . . . . . . . . . .

Calamari . . . . . . . . . . . . . . . . . . . .

Stuffed Peppadew Peppers . . . .

Buffalo Deviled Eggs . . . . . . . . .

Marinated Olives . . . . . . . . . . . .

Prosciutto & Burrata . . . . . . . . .

Vegetable Platter . . . . . . . . . . . .   

DiCicco’s has two great venue rooms
to host any style of event. 
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PAN SEARED SALMON PICCATA $28

Salad:
House salad with mixed greens, mozzarella,
olives, mushroom, tomatoes and pepperoncini.
Served with our blue cheese ranch & Italian
dressing.*

Main Course:
Pan Seared Salmon Piccata
Rigatoni with house made marinara
Seasonal veggies

 Optional Dessert Addition $8 (per person)

Buffet Style, prices per person

PIZZA & PASTA $20
Salad: 
House salad with mixed greens, mozzarella,
olives, mushroom, tomatoes and pepperoncini.
Served with our blue cheese ranch & Italian
dressing.*

Main Course:
Choice of 2 pizza styles and Rigatoni with house
made marinara 
 Optional Dessert Addition $8 (per person)

DICICCO’S CLASSIC $23
Salad:
House salad with mixed greens, mozzarella,
olives, mushroom, tomatoes and pepperoncini.
Served with our blue cheese ranch & Italian
dressing.*

Main Course:
Rigatoni with house made marinara and
choice of 1 Premium Pasta
Premium Pasta Choice: Rigatoni Scarface,
Lasagna, Ravioli, Penne Primavera

 Optional Dessert Addition $8 (per person)

PASTA FAVORITES $26
Salad:
House salad with mixed greens, mozzarella,
olives, mushroom, tomatoes and pepperoncini.
Served with our blue cheese ranch & Italian
dressing.*

Main Course:
Choice of 2 Premium Pasta
Premium Pasta Choice: Rigatoni Scarface,
Lasagna, Ravioli, Penne Primavera

 Optional Dessert Addition $8 (per person)

DESSERT COURSE OPTIONS:
White Chocolate Bread Pudding Bites,
Chocolate Covered Cannoli,
or Chocolate Cake  

*Upgrade to antipasto salad +$2 (per person)*Upgrade to antipasto salad +$2 (per person)

banquet prices subject to change due to market prices

We offer flexible dining layouts including
serving family style, buffet or select menu.
Our large menu options paired with plenty
of enhancements can upscale your event to
any level. Call and talk to us about planning
your special event today.

Buffet Style, prices per person
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Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs, or unpasteurized milk may increase 

your risk of foodborne illness.

Charcuterie Boards

Includes Premium Seasonal Selection of
Meats |  Cheeses | Nuts | Jams

Fruit | Pickled Vegetables | Crostini
servings

Petite . . . . . . . . . . . . 
Local . . . . . . . . . . . . .
Master . . . . .. . . . . . . 
Grand . . . . . . . . . . . . 

$65
$100 
$175
$255 

Vegetable Crudité $150
(20+ servings)

(3-6+)
(7-11+)

(12-20+)
(21-28+)

Includes seasonal assorted vegetables

Raclette Station, $15 per person
Melted Swiss cheese on a raclette

machine over Italian Bread
2 Choices of Meat: Prosciutto,

Salami, Coppa or Chorizo.
with Pickles, Whole Grain Mustard,

& Sweety Peppers

Panini Station, $15 per person
Italian: Pepperoni | Hot Coppa 

Mozzarella | Pepperoncini | Tomato Spread

Apple & Brie: Prosciutto | Triple Cream
Brie | Saffron Apple Chutney | Arugula

Fromage: Rustic Red | Holey Cow Swiss |
My Lamb-Borghini


