
C h i l d r e n ’ s  E n t r e e s
C h o i c e  o f  A n y  3  E n t r e e s

B u f f e t  D e l i g h t
( 2 5  -  6 5  G u e s t s )

I n c l u d e s :
Fresh Green Salad, Italian Bread & Garlic Sticks

with your choice of Entrees

P l a n  A P l a n  B P l a n  C
Serves 25-30 Serves 31-40 Serves 41-65

3 Entrees 4 Entrees 5 Entrees

E n t r e e s

D i n n e r  D e l u x e
( 2 5  -  6 5  G u e s t s )

F o r m a l  S e a t e d  D i n n e r  I n c l u d e s :
Fresh Green Salad, Italian Bread & Garlic Sticks, 

side of pasta & your choice of Entree
*Personalized Menu

E n t r e e s
C h o i c e  o f  A n y  3  E n t r e e s

C h i c k e n
Chicken Parmigiana
Chicken Francese
Chicken Marsala 
Chicken Piccata
Chicken Alla Ciminelli’s
Chicken Romano
Sauteed chicken breast with zucchini, broccoli 
& onions in a light olive oil sauce

E g g p l a n t
Eggplant Parmigiana
Eggplant Rollatini 

B e e f  /  P o r k
Sausage & Peppers
Meatballs w/ Tomato Sauce
Beef & Broccoli
Pepper Steak w/ Peppers & Onions 

P a s t a
Penne Alla Vodka
Linguine w/ Clam Sauce
Red or White

Baked Ziti w/ Ricotta
Stuffed Shells
Baked Tortellini
Baked Lasagna 
Tortellini Carbonara 
Fettuccine Alfredo
Broccoli w/ Garlic & Oil over Linguine
Ciminelli’s Special Pasta - Sauteed spinach
plum tomatoes & cannellini in garlic & oil
Penne Primavera - Mixed vegetables in
a cream sauce

* Veal or Shrimp $60.00 Additional
$ 1 6 . 9 5  p l u s  t a x  &  g r a t u i t y / $ 8 . 9 5  c h i l d r e n

C h i c k e n
Chicken Marsala
Chicken Francese
Chicken Parmigiana
Chicken Scarpariello
Boneless chicken, sausage, potatoes, peppers & onions 

Chicken Sorrentino
Chicken breast layered with eggplant, prosciutto 
& mozzarella in a marsala wine sauce

Chicken Rollatini - Spinach & ricotta
Chicken Romano
Sauteed chicken breast with zucchini, broccoli 
& onions in a light olive oil sauce 

Grilled Chicken
w/ Sundried tomatoes, garlic & oil 

E g g p l a n t
Eggplant Parmigiana
Eggplant Rollatini

S e a f o o d
Flounder Francese 
Shrimp Parmigiana
Baked Salmon

V e a l
Marsala 
Parmigiana
Francese

Kid’s Personal Pizza  / Ravioli w/ Tomato Sauce /  Chicken Fingers w/ Fries
Spaghetti w/ Butter Sauce  / Spaghetti w/ Meatballs

$ 1 8 . 9 5  p l u s  t a x  &  g r a t u i t y / $ 1 0 . 9 5  c h i l d r e n(12 Years
or Younger)

(12 Years
or Younger)



E x t r a s
H o t  A p p e t i z e r  P l a t t e r  $ 4 . 0 0  p / p
Baked Clams, Fried Ravioli & Mozzarella Sticks

U n l i m i t e d  S o d a  $ 2 . 2 5  p / p

U n l i m i t e d  B e e r  &  W i n e  $ 8 . 9 5  p / p  ( 3  h r . )
Tap Domestic Beer & House Wine

U n l i m i t e d  B e e r , W i n e  &  S o d a  $ 9 . 9 5  p / p  ( 3  h r . )

C h a m p a g n e  T o a s t  $ 2 . 5 0  p / p

C a k e  &  C o f f e e  $ 2 . 5 0  p / p

20% Gratuity on all parties

Must supply accurate count of persons for buf-

fet

CCiminelli’siminelli’s
On Premises Catering Menu

4 2 7  C e n t r a l  A v e n u e
B e t h p a g e

5 1 6 - 9 3 9 - 0 0 0 9

C a t e r i n g  F o r  A l l  O c c a s s i o n s


