
 
 

PRIVATE PARTIES 
Prices are not guaranteed and are subject to change without notice. 

Prices do not include sales tax or 20% gratuity. 

 
FAMILY STYLE 
$24.95 per person. Includes: 
 
• Dinner salad or cup of soup (minestrone or Italian wedding) 
• Choice of pasta (please choose one: rigatoni, spaghetti, rotini or linguine) 
   Note: Pasta Course is NOT included when Vesuvio Potatoes are chosen 

-Marinara 
-Meat 
-Garlic and olive oil 
-Vodka (add $1 per person) 

• Chicken Course (please choose one) 
-Bone-in choices 

• Vesuvio (served with vesuvio-cut potatoes) 
• Oreganato (served with vesuvio-cut potatoes) 
• Cacciatore 

-Boneless breast choices (add $2 per person) 
• Vesuvio (served with vesuvio-cut potatoes 
• Oreganato (served with vesuvio-cut potatoes) 
• Limone (capers, artichoke hearts, lemon butter sauce) 
• Francese (egg batter, lemon, white wine sauce) 
• Picante (light breading, lemon, pine nuts, white wine sauce) 
• Siciliano (breading, roasted red peppers) 
• Marsala (marsala wine, mushrooms) 

• Vegetable Course (please choose one) 
-Steamed or sautéed (garlic and olive oil) broccoli 
-Sautéed spinach (garlic and olive oil) 
-Steamed or sautéed (garlic and olive oil) vegetable medley (zucchini, carrots, 
broccoli) 

• Dessert course choice (please choose one) 
-Italian ice 
-Mini cannoli 
-Taste-sized homemade tiramisu (add $3 per person) 
-Taste-sized homemade pinot grigio cake (add $2 per person) 
-Taste-sized homemade Ricotta cheese cake (add $3 per person) 



• Also Included: 
-Tea, coffee, soft drinks 
-Warm bread and olive oil / cheese or butter 

 
Appetizer Suggestions (add $3 per person per choice) 

-Bruschetta 
-Fried calamari 
-Fried zucchini 
-Rolled eggplant 
-Sausage and peppers 
-Stuffed mushrooms 
-Toasted ravioli 
-Grilled calamari 
-Meatball (1 per person) 

 

PLATED LUNCHEON Style 
$22.95 per person. Includes: 
 
• Dinner salad or cup of soup (minestrone or Italian wedding) 
• Chicken Course (boneless breast, please choose one style) 

-Vesuvio (served with vesuvio-cut potatoes) 

-Oreganato (served with vesuvio-cut potatoes) 

-Limone (capers, artichoke hearts, lemon butter sauce) 

-Francese (egg batter, lemon, white wine sauce) 

-Picante (light breading, lemon, pine nuts, white wine sauce) 

-Marsala (marsala wine, mushrooms) 

-Siciliano (breading, roasted red peppers) 

• Side of pasta (please choose one: rigatoni, spaghetti, rotini or linguine) 
   Note: Pasta Course is NOT included when Vesuvio Potatoes are chosen 

-Marinara 

-Meat 

-Garlic and olive oil 

-Vodka (add $1 per person) 

• Side vegetable (please choose one) 
-Steamed or sautéed (garlic and olive oil) broccoli 

-Sautéed spinach (garlic and olive oil) 

-Steamed or sautéed (garlic and olive oil) vegetable medley (zucchini, carrots, broccoli) 

• Choice of dessert (please choose one) 
-Italian ice 

-Mini cannoli 

-Taste-sized homemade tiramisu (add $3 per person) 

-Taste-sized homemade pinot grigio cake (add $2 per person) 

-Taste-sized homemade ricotta cheesecake (add $3 per person) 

 

 

 



• Also included: 
-Tea, coffee, soft drinks 

-Warm bread and olive oil / cheese or butter 

Appetizer suggestions (add $3 per person per choice) 
-Bruschetta 

-Fried calamari 

-Fried zucchini 

-Rolled eggplant 

-Sausage and peppers 

-Stuffed mushrooms 

-Toasted ravioli 

-Grilled calamari 

-Meatball (1 per person) 

 

BUFFET STYLE 
$24.95 per person. Includes: 
 
• Choice of 2 Appetizers 

-Bruschetta 

-Fried calamari 

-Fried zucchini 

-Rolled eggplant 

-Sausage and peppers 

-Stuffed mushrooms 

-Toasted ravioli 

-Grilled calamari 

-Meatball (1 per person) 

• La Bella salad 
(romaine, tomato, carrots, cucumbers, red onion, celery, 

pepperoncini, olives, roasted red peppers, artichoke hearts, 

salami and fontinella cheese in homemade Italian dressing) 

 

• Chicken Course (please choose one) 
-Bone-in choices 

• Vesuvio (served with vesuvio-cut potatoes) 

• Oreganato (served with vesuvio-cut potatoes) 

• Cacciatore 

-Boneless breast choices (add $3 per person) 
• Vesuvio (served with vesuvio-cut potatoes) 

• Oreganato (served with vesuvio-cut potatoes) 

• Limone (capers, artichoke hearts, lemon butter sauce.) 

• Francese (egg batter, lemon, white wine sauce) 

• Picante (light breading, lemon, pine nuts, white wine sauce) 

• Siciliano (breading, roasted red peppers) 

• Marsala (marsala wine, mushrooms) 

 



• Vegetable Course (please choose one) 
-Steamed or sautéed (garlic and olive oil) broccoli 

-Sautéed spinach (garlic and olive oil) 

-Steamed or sautéed (garlic and olive oil) vegetable medley (zucchini, carrots, broccoli) 

• Dessert Course (please choose one) 
-Italian ice 

-Mini cannoli 

-Taste-sized homemade tiramisu (add $3 per person) 

-Taste-sized homemade pinot grigio cake (add $2 per person) 

-Taste-sized homemade ricotta cheesecake (add $3 per person) 

• Also included: 
-Tea, coffee, soft drinks 

-Warm bread and olive oil / cheese or butter 

 

APPETIZER - BUFFET STYLE 
$24.95 per person. Two hour buffet. Includes: 
 
• Choice of 4 appetizers 

-Bruschetta 

-Fried calamari 

-Grilled calamari 

-Fried zucchini 

-Rolled eggplant 

-Sausage and peppers 

-Stuffed mushrooms 

-Toasted ravioli 

-Grilled calamari 

-Meatball (1 per person) 

-Assorted pizza 

-Garlic bread 

-Sautéed spinach 
-La Bella salad 

-Dinner salad 

 

• Also Included: 
-Tea, coffee, soft drinks 

-Warm bread and olive oil / cheese or butter 

• Added Dessert Course 
-Italian ice (add $2 per person) 

-Mini cannoli (add $2 per person) 

-Taste-sized homemade tiramisu (add $3 per person) 

-Taste-sized homemade pinot grigio cake (add $3 per person) 

-Taste-sized homemade ricotta cheesecake (add $3 per person) 

 

 



LA BELLA FAMILY STYLE 
$35.95 per person. Includes: 
 
• Bruschetta or fried zucchini as an appetizer 
• Fried or grilled calamari as an appetizer 
• La Bella salad 
• Pasta (please choose one) 

-Ricotta-stuffed fresh gnocchi (in garlic olive oil or vodka sauce) 

-Gorgonzola stuffed fresh gnocchi (in garlic olive oil or vodka sauce) 

-Red pepper stuffed fresh gnocchi (in garlic olive oil or vodka sauce) 

-Fresh 8 Finger pasta (in garlic olive oil or vodka sauce) 

• Chicken Limone or Francese (one breast per person) 
• Pork Chop (blackened or siciliano, one chop per person) 
• Sautéed spinach 
• Taste-size homemade tiramisu 
• Taste-size homemade pinot grigio cake 
• Also included: 

-Tea, coffee, soft drinks 

-Warm bread and olive oil / cheese or butter 


