2799 Maple Ave
Lisle, IL 60532

630-687-8444

PACKAGES

Da Bronx Lunch $26 pp
ONE APPETIZER*ONE SALAD
TWO PASTAS
ONE DESSERT

Queens Lunch $30 pp / Dinner $39 pp
ONE APPETIZER*ONE SALAD
TWO PASTAS*ONE ENTREE
ONE DESSERT

Brooklyn Lunch $36 pp / Dinner $47 pp
TWO APPETIZERS*ONE SALAD
TWO PASTAS
ONE DESSERT

Manhattan Dinner $58 pp
TWO APPETIZERS*ONE SALAD
TWO PASTAS*TWO ENTREES
ONE DESSERT

Prices are Subject to change without notice!
All pricing does not include sales tax or 22% Gratuity...
Private Room Fee May Apply

CHILDREN’S MENU $13 pp

Penne
with butter

Chicken Tender
with fries

Cheese Ravioli
with marinara sauce

Gluten Free Pizza & Pasta available. There may be an extra
charge. Please mention any allergies you may have.

F am lly-S tJ/ le P aCkag @S ForourF amily-Style dining options, the party host pre-selects the menu. Food is served on large

platters and placed amongst the guests. Lunch pricing is available before 2:30 pm daily, dinner
pricing after 3:00 pm daily. Available for groups of 20 Adults or more

PACKAGES COFFEE, TEA & SODA (EXCLUDING ESPRESSO/CAPPUCCINO)

Appetizers

Bruschetta
Garlic toast topped with marinated tomatoes, basil, onions,
fresh mozzarella and balsamic glaze drizzle

Bread Zucchini Sticks
served with our marinara sauce

Homemade Mozzarella Sticks
Served with our marinara and garnished with parmesan
cheese and fresh parsley

Fried Calamari
Lightly breaded and served with our marinara sauce

Stuffed Mushrooms
Our seafood stuffing, a drizzle of drawn butter. Garnished
with parmesan cheese and fresh parsley

Garlic Knots
Freshly made knots tossed in our homemade garlic butter
sauce and served with our marinara

Arancini
Homemade rice balls with mozzarella cheese, beef,
sausage, peas and carrots, lightly breaded & fried
Served with our marinara

14” NY Style Pizza
Choice of Cheese, Pepperoni or Sausage

Salads

House Salad
Mixed Field greens with House Dressing

Classic Caesar
Romaine, grated & shaved Romano cheese, seasoned
croutons

Caprese Salad $3 pp
Vine Ripe Tomato, Fresh Mozzarella, Fresh Basil, EVOO
with a balsamic glaze

Pastas

Penne Bolognese
Beef & sausage sauteed in marinara with a touch of cream

Penne Primavera
Pan roasted mixed veggies in a Boursin Cream Sauce

Rigatoni Con Mozzarella
Our marinara sauce topped with fresh mozzarella

Rigatoni & Mushrooms
Wild mushrooms, garlic, in a mushroom cream sauce

Ricotta Stuffed Gnocchi
Pasta stuffed with seasoned ricotta, tossed in our vodka
sauce, fresh basil & parmesan cheese

Cavatelli, Sausage & Broccolini
Served in a white wine sauce

Cheese Tortellini & Chicken, Pesto Cream Sauce
Speaks for itself!

Entrees
Chicken Included Veal $5 Additional PP

Marsala
Fresh mushrooms, marsala wine sauce

Parmigiana
Baked with marinara sauce and mozzarella

Francese
Egg-dipped, sauteed in white wine lemon butter sauce

Bourbon Salmon $5 Additional PP
Oven roasted with a bourbon glaze

Filet Medallions $10 additional PP

Desserts
Chef’s Choice
Mini Cannoli, Tiramisu
Cookie Platter



