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Banquet Package #1
Minimum for a Saturday afternoon event Is 30 people. Minimum for a Sunday Afternoon affair is
S0 people.

$18.96 per person + 7% sales tax + 20% gratuity. CHOOSE ONE ENTREE (the same for each
guest), Includes fresh vegetable and potato dujour or our homemade spaghetti with marinara
sauce. Bread and butter, Dessert and Coffee are also Included.

TRE FIGLIO HOUSE SALAD OR CLASSIC CAESAR SALAD

CHICKEN MARSALA- fresh Purdue Chicken Breast sautéed In a Marsala wine sauce with fresh
mushrooms.

CHICKEN MELANZANE- breaded chicken breast topped with fresh eggplant, mozzarella cheese
and marinara sauce.

BAKED MANICOTTI- Our homemade pasta sheets filled with ricotta and mozzarella cheese
topped with marinara sauce.

CANNELLONI-Homemade pasta sheets stuffed with veal and spinach and served in a Rosa Sauce.

CHICKEN JOSEPHINA-Francaise chicken breast topped with sliced tomatoes, ricotta and
mozzarelia cheese topped with marinara sauce.

VEAL SCALOPINI- Fresh Veal and Green Peppers served over pasta In a marinara sauce.




BANQUET PACKAGE #2

$20.95-PERPERSON +7% SALES TAX + 20% GRATUITY-CHOOSE ONE ENTREE ( the same for each
guest), includes fresh vegetable and potato del Giorno or our homemade spaghetti with
marinara sauce. Bread and butter, coffee and dessert are also included.

TRE FIGLIO HOUSE SALAD OR CLASSIC CAESAR SALAD

GRILLED NORWEGIAN SALMON, topped with lemon butter sauce.

STUFFED CHICKEN BREAST-stuffed with spinach and ricotta cheese and topped with a Madeira
wine sauce.

VEAL SORRENYO- Francaise veal medallions topped with sautéed spinach and mozzarella
cheese,

PASTA ANTONIO, Our homemade bow tie pasta with Prosciutto and peas in a light Alfredo sauce.
SHRIMP MARINARA- sauteed shrimp In our marinara sauce, served over homemade spaghettl,

VEAL MARSALA, sauteed Veal Medallions with fresh mushrooms in A Marsala wine sauce.

BANQUET PACKAGE #3

$21.95 per person + 7% sales tax + 20% gratuity. CHOOSE ONE ENTREE (the same for each
guest) includes fresh seasonal vegetables or potato del Glomo or our homemade spaghetti with
marlnara sauce, Bread, butter, dessert and coffee also included.

TRE FIGLIO HOUSE SALAD OR CLASSIC CAESAR SALAD

PETITE FILET- 50z, Prime Filet Mignon grilled to perfection and topped with a cabernet wine sauce.
STUFFED SHRIMP- Jumbo shrimp stuffed with our jumbe lump crabmeat served over Risotto.

LOBSTER RAVIOLI-Our signature ravioli stuffed with Lobster and Ricotta, served in a basil cream
sauce.

STUFFED FLOUNDER, Fresh Flounder Fiiets stuffed with crabmeat topped with a lemon butter
sauce.
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Gre Figlio Rostaurant

All Dinner packsges include bread & butter, fresh Vegetable
and Potato del Giorno or a side of our Home Made Spaghetti Marinara,
Dessert and Coffee

$31.05 PLUS 7% SALES TAX PLUS 20% GRATUITY
APPETIZER ( choice of one)
Assorted Bruschetta—Risotto -Stuffed Artichoke Hearts—
Zuppa del Giorno--Grilled Polenta W mushrooms, mozzarclla cheese and
Marinara snuce--Grilled Eggplunt topped ricotta cheese, mozzarclln cheese & aurora sauce.
TRE FIGLIO HOUSE SALAD OR TRADITIONAL CAESAR SALAD
ENTREES

Chicken Sophia- Sautéed Chicken Breast topped with spinach and mozzarella cheese topped with 4
Marsala wine sauce.
Stuffed Double Cut Pork Chop- stuffed with sausage, apples, raisins in a Madeira Wine Sauce.

Flounder Alla Nicholas-Fresh flounder filets stuffed with baby shrimp, spinach, mozzarells and toasted
pine nuts in & garlic butter sauce.

Veal Tre Figlio-Breaded Veal Cutlet topped with Prosciutto, sliced tomato and Provolone cheese served
with aurora sauce,

Chicken Romano-Francaise Chicken breast topped with Prosciutto and mozzarella cheese, served in
lemon butter sauce,

SILVER PACEAGE
$41.95 PLUS 7% SALES TAX PLUS 20% GRATUITY

APPETIZER (choice of one)
(teueTaMh!withPmmde:n-nAlﬁdouueen

Tre Figlio House Salad or Traditional Caesar Salad
Entrees ( Choice of One)
Striped Bass- Herb encrusted, served over mixed greens with a red pepper butter sauce.
Jumbo Shrimp- Stuffed with Jumbo Lump Crabmeat, served with lemon fresh chive Beurre Blane.

Veal - Francaise Veal topped with Jumbo Lump Crabmeat, Asparagus nnd Mozzarella Cheese
served in a Vodka Aurory Sauce,

Chicken Josephine- Chicken Breast stuffed with Prosciutto, roasted red peppers and Ricotta Cheese
served with Marsala Wine Sauce.

Flounder Antonio- Fresh Flounder Filets stuffed with our Jumbo Lump crabmeat, served in a Beurre
Blane,




GOLD PACKAGE

$68.95 PLUS 7% SALES TAX PLUS 20% GRATUITY
Appetizer (choice of One)

Cold Antipasto Presentation/ Stuffed Mushrooms/ Grilled Eggplant with Prosciutto,
mozzarella and marinara/ Asparagus Italiano/ Risotto Crab Cakes

Tre Figlio House Salad or Traditional Caesar Salad
Entrees (Choice of One)

Twin Stuffed Lobster Tails- Maine cold water Lobster Tails stuffed with Jumbo Lump
Crabmeat.

Grilled Sirloin- Prime NY Strip Steak topped with Portabella Wine Sauce.

Filet Mignon- Grilled Center Cut 10 oz. Prime Filet topped with a red wine sauce with
mushrooms and shallots.

Surf n’ Turf- grilled Filet in a red wine sauce and broiled Maine Lobster Tail with drawn butter.

Twin Lamb Chops- marinated with fresh rosemary, sage & garlic, served over a roasted
portabella mushroom in a red wine sauce.

Double Cut Veal Chop- grilled and stuffed with Parma Prosciatto and Mozzarella Cheese.
Pasta Course: $8. Per person
Gnocehi- Our homemade Gnoechi served in a red Pepper Alfredo sance with fresh spinach.

Pasta Giacomo- Our homemade string pasta served in a red vodka sauce with Asparagus and
fresh mushrooms,

Homemade Bow Tie Pasta- served in a Bolognese sauce.
Cheese Tortellini- served in Alfredo sauce with Peas and Prosciutto,
Additional Salad Choices: $4. Per person

Antipasto- Prosciutto de Parma, Provolone Cheese, Roasted Red Peppers, Black Olives and fresh
Tomatoes served over crisp greens with our housemade balsamic vinaigrette.

Insalata Capra- Mixed greens served with Goat Cheese, dried cranberries, toasted walnuts in a
Champagne vinaigrette,

Arugula and Fresh Mozzarella- Our homemade fresh mozzarella, sliced tomatoes, Arugula
salad greens tossed in our balsamic dressing.




BUFFET MENU

$29.95, per person +tax + gratuity
Choose three entrees

CHICKEN MADEIRA, sautéed chicken breast served in Madeira wine sauce with
fresh mushrooms.

VEAL CACCIATORE, fresh Veal with peppers and mushrooms, red or white.

EGGPLANT PARMIGIANA- breaded fresh eggplant layered with mozzarella
cheese and marinara sauce.

TORTELLINI PASTA, served in an Alfredo sauce with Prosciutto and Peas.

CHICKEN ROLLANTINE, fresh Purdue Chicken stuffed with spinach and Ricotta
Cheese, topped with Madeira wine sauce,

VEGETABLE LASAGNA, Our homemade pasta sheets layered with Ricotta
Cheese, fresh vegetables topped with mozzarella cheese and Marinara sauce.

Also Included:

SCALLOPED POTATOES OR ROASTED POTATOES,

HOUSE OR CAESAR SALAD,

FRESH SEASONAL VEGETABLES

BREAD AND BUTTER, COFFEE AND TEA ARE ALSO INCLUDED.
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Prix Fixe Banquet Menu
$27.95 + 7 % tax + 20% gratuity

Menu
- Appetizers -

POLENTA LA CASA, An Italian favorite, corn meal with marinara & mozzarella.
RISOTTO POPPERS, Risotto & Pancetta Balls, served with Marinara sauce.

CHEESE TORTELLINL, in an alfredo sauce with Prosciutto & peas.

SEA SCALLOPS, Francaise Sea Scallops in a caper lemon butter sauce over spring mix salad.
ASPARAGUS ITALIANO, Broiled fresh asparagus with butter, garlic & cheese.

Caesar Salad or Tre Figlio House Salad
- Entrees -

POLLO MELANZANE, Sauteed Chicken Breast with fresh eggplant, mozzaretla & Marinara sauce.

FLOUNDER FRANCAISE, Fresh Flounder filets batter dipped & sauteed in a white wine lemon butter
sauce.

NORWEGIAN SALMON, Broiled & served in a Beurre Blanc.
FILET VINO ROSSO, Grilled Petite Filet with red wine sauce, mushrooms & shallots.

CANNELLONI LA CASA,Our homemade pasta sheets filled with Veal, Ricotta cheese & spinach
topped with Mozzareila & Provolone Cheese.

EGGPLANT PARMESAN, Breaded eggplant sauteed & topped with our marinara savce and
mozzarelia cheese,

VEAL MODENA, sauteed Veal with shallots, two types of mushrooms & a touch of white wine in a
balsamic demi glace.

CHEESE RAVIOLI, Our homemade cheese Ravioli topped with baked mozzarella.

GNOCCHI, Our homemade potato dumplings served in a marinara sauce with fresh basil.

All Entrees except Pasta entrees will be accompanied by a Fresh Seasonal
Vegetable and Pootato del Giorno or a side of Homemade Spaghetti with
Marinara sauce.

- Dessert -

Our Homemade Ricotta Cheese Pie, Spumoni or Almond Biscotti
Coffec or Hot Tea included...

CHOICE OF ONE FROM EACH CATEGORY,
ENTREES MAY HAVE A CHOICE OF TWO OR THREE WITH A COUNT IN
ADVANCE.




Gochtail Party

Minimum of 30 People

Sisorted Hors O vownres for Cochtail Hoaw

THREE SELECTIONS: $18. PER PERSON + SALES TAX + 20% GRATUITY
FIVE SELECTIONS: $30. PER PERSON + SALES TAX + 20% GRATUITY

Assorted Bruschetta
Clams Casino
Our signature Stuffed Mushrooms
Stuffed Artichoke Hearts (Ricotta & Prosciutto)
Pineapple wrapped in bacon
Frito Misto-Fresh Veggies sautéed in seasoned bread crumbs
Seallops wrapped in bacon
Risotto Poppers
Fresh seasonal Melon wrapped in Prosciutto
Egg plant Rollantine
Tortellind in Alfredo suuce with Peas and Prosciutto
Mini Chicken Parmesan
Italian Sausage in Marinara Sauce
Polenta Triangles with marinara and mozzarvella cheese
Fresh roasted red peppers with Italian Black Olives

Obher Dluggostions

Fresh Seasonal fruit with a presentation of Domestic and Imported Cheese §90.
Cold Antipasto Tray- 895.
Fresh Vegetable Crudité accompanied by our Sour Cream and Chive Dip- $75.
Grilled Baby Lamb Chops- Market Price
Shrimp Cocktail- Market Price
Beef Carpaccio stuffed with horseradish cream, 56, Extra

Ahove prices are based on Two Hours of Hors D’ocuvres
VISIT US ON THE WEB @ A

PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE
ALL SIGNED CONTRACTS WILL BE HONORED.




Coniwmption DBew

With this option, our bartender wiil run a tab as drinks are ordered. You
will be charged for what is consumed.

Gusth DBar

Guests pay for their own drinks as they order.

Prices are subject to 7% sales tax and 20% gratuity




CONTRACT FOR PRIVATE PARTY

THANK YOU FOR CHOOSING TRE FIGLIO FOR YOUR PARTY. WE DO OUR BEST
TO INSURE THAT YOUR AFFAIR IS A SUCCESS. WE TRY TO ACCOMMODATE
SPECIAL REQUESTS, WE PRIDE OURSELVES ON OUR EXCELLENT FOOD AND
OUTSTANDING SERVICE.

TONI CORDIVARI and JIM CORDIVARI, OWNERS’

NAME:

ADDRESS:
TELEPHONE:

DAY AND DATE OF
AFFAIR: EVENING AFTERNOON

TIME:

NUMBER OF PEOPLE:

TYEP OF AFFAIR:

PACKAGE:

PRICE PER PERSON:

MENU SELECTIONS AND SPECIAL
REQUESTS:

DEPOSIT:

TERMS OF CONTRACT AND GENERAL INFORMATION:

Proposals must be signed and returned to Tre Figlio with a 8100, Non-refundable deposit to ensare your
date,

PRICES: All ted menu and package prices are subject to change without notice, however, all signed
g

BARTENDER FEL: If a bartender is needed for your function, a $50. Fee is required.

GUARANTEES: Tre Figho must be notified of the exact number of persons artending a function at least
five days prior to the event, The number given will be considered a “guarantee” for which you will be
charged, even if fewer guests attend. Family members and friends may come in one half hour before the
affair to decorate.

CAKES: Tre Figlio can n special oceasion cake or you may bring your own, we will be glad 1o
serve your cake at no charge.
ALL FOODS AND BEVERAGES ARE SUBJECT TO 7% NEW JERSEY SALES TAX AND A 20% GRATUITY.

SIGNATURE

DATE,




