
 



 

Appetizers  

Traditional Bruschetta    

 

Salads ( Choose One) 

Caesar Salad  or  

Garden Salad w/ Home-made Italian Vinaigrette 

   Pasta (Choose One) 

Spaghetti  or Mostaccioli  in a Marinara or Meat sauce 

Entrees (Choose One) 

 

 

 

 

Vegetable (Choose One) 

 Choice of Fresh green beans Italian style or Plain  

 

Potato (Choice of)  

Garlic Mash or Vesuvio Quartered potatoes  

Dessert– Lemon Granita 

$19.00 per Guest  

Children’s Price (under 10) $7.95 

Package include our fresh Italian bread with our special 

olive oil and  balsamic vinegar dipping sauce 

 

*Chicken Vesuvio 

*Chicken Piccata 

*Chicken Marsala 

*Eggplant Parmesan 

*Chicken Parmesan 

*Chicken Milanese 

Additional   Appetizer 

$1.50 p/person 

Stuffed Mushrooms  

Fried Ravioliɀs  

Sausage & Peppers  

 

 

$3.00 p/person 

 Fried Calamari  

Grilled Calamari 

Baked Clams 

 

 

Add Soup $1.75 p/person 

Pasta Fagioli  

Zuppa Del Girono 



 

Appetizer ( Choose  two) 

Fried Calamari     Fried Ravioli 

Traditional Bruschetta   Stuffed Mushrooms 

Salad ( Choose One) 

Caesar Salad  or  

Garden Salad w/ Home-made Italian Vinaigrette 

Spinach Berry& Blue Salad w/ Strawberry Vinaigrette 

Pasta (Choose One) 

Spaghetti or Mostaccioli  in a Marinara or Meat sauce 

Linguini Agli Olio 

Fettuccini Alfredo 

Entrees (Choose Two) 

 

 

 

 

 

Vegetable (Choose One) 
 Choice of Fresh green beans Italian style or Plain  

Potato (Choice of)  
Garlic Mash or Vesuvio Quartered potatoes  

Dessert  Lemon Granita 
$24.00 per Guest -  

Outside Cake Plating Charge $20 
 

Children’s Price (under 10) $8.95 

All Packages include our fresh Italian bread with our special 

olive oil and balsamic vinegar dipping sauce 

 

*Roast Beef with Au Jus 

*Chicken Milanese 

*Eggplant Parmesan 

*Sausage & Peppers 

*Chicken Vesuvio 

*Chicken Piccata 

*Chicken Marsala 

*Chicken Parmesan 

Additional   Appetizer 

 

$1.50 p/person 

Sausage & Peppers  

 

$3.00 p/person 

Baked Clams 

Grilled Calamari 

 

Add Soup $1.75 p/person 

Pasta Fagoli 

Zuppa Del Girno 

 



 

12Ơ Pizza (Up to three toppings)   Bruschetta  

Stuffed Mushrooms  Toasted RavioliƝs   

Mozzarella Sticks  Fried Calamari +$1.5 /person   

Italian fennel Sausage and Peppers  Grilled Calamari +$1.5 /person   

Baked Clams+$3 /person Italian Style pan fried Vegetable Platter  

Antipasto Platter  Jumbo Shrimp Cocktail +$5 /person 

Steamed P.E.I. Mussels +$2 /person 
 White wine or Red Pomodoro sauce 

Chicken Wings+$1.5 /person  
Choose any flavor: Garlic parmesan, BBQ,  
                                     Buffalo, Asian zest 

American Garden  Caeser 

Baby Spinach & Berry  Clementi Chopped 

Pasta Fagioli Minestrone +1 /person Italian Wedding +1 /person 

Spaghetti  Penne Fettuccine  

Linguine  Angel Hair Meat or Cheese Raviolis  

 Gnocchi +$1.50/person   

Marinara  Aglio OƝlio Pomodoro  

Vodka   Bolognese  Alfredo  

 

Includes our fresh Italian bread with our special olive oil and balsamic vinegar dipping sauce. 



 

ï

Chicken Vesuvio  Limon Chicken Milanese  Mara Monte Sea Scallops $2 /person  

Chicken Picatta   Chicken Parmesan  Veal Milanese Medallions +$4 /person 

Chicken Marsala  Stuffed Portobello Mushroom Veal Parmesan Medallions +$4 /person 

Eggplant Parmesan  Shrimp Diablo +$2 /person  Veal Milanese Medallions +$4 /person 

Roast Beef  Steak Diane +$3 /person  Veal Marsala Medallions +$4 /person 

Bracciole Grilled Filet +$3 /person Veal Picatta Medallions +$4 /person 

Garlic Breaded Green Beans Garlic Spinach   Grilled Balsamico Asparagus  

Italian Style Green Beans   Steamed Asparagus 

Steamed Green Bean   Grilled Zucchini and Carrots +$1/person 

Russet Garlic Mashed  Vesuvio Quartered Roasted Rosemary Scalloped  

Lemon Ice  Fruit Platter  Tiramisu  & Cake platter  

Outside Cake Plating Charge $20 Cannoli platter Italian Cookie Platter 

Price per Guest 

$44.00 per Guest  

ChildrenƝs Price (under 10) $22.95 



 

Appetizers:  

Any 2 Items 

   Bruschetta - Fried Ravioli   

Stuffed Mushrooms - Garlic Bread  

      Includes: 

1 Specialty Pizza per-10– guests 

Unlimited 1-2 Topping Pizzas (Variety) 

Unlimited Penne with Marinara Sauce 

Fresh Garden Salad with our Home made Italian Vinaigrette  

 

Pizza Party Price per Guest  $14.99 

Children’s Price (Under 10)  $6.99 

 

With Clementi’s Famous Italian Beef Sandwiches - 

Add $3.00 per Guest 

 

Minimum of 20 people.  

Toppings are of your choice.  

Excluding Seafood items & Prosciutto De Parma 

 

 

Additional   Appetizer 

$1.50 p/person 

Sausage & Peppers  

 

$3.00 p/person 

 Fried Calamari  

Baked Clams 

Grilled Calamari 

 

 

Chicken Wings   

20 wings $15 

50 wings $38 
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BBQ  

Buffalo  

Grilled Garlic Wings  

 

 

 



 

Non-alcoholic package $2.50 per person. 

Includes unlimited fountain beverages,  

Soda, Iced Tea & Coffee have free refills.   

Hosted Bar 

Based on per consumption of drinks, one bill is opened for bar tab. 

The hosted bar can be customized for your taste or budget, for example 

beer and wine only, beer only, wine only, call drinks only, bottles of wine 

on the table etc..  

Domestic Draft Beer & House Wine by the glass 

$15 p/person for 2 hours  

For additional hours add $8.50 p/person 

Open Bar package 1 

$22.00 per person for 2 hours 

$28.00 per person for 3 hours 

$34.00 per person for 4 hours 

Open bar includes: Domestic draft Beer, House wine by the glass, Domestic 

Bottles,  3 Olives vodkas, Stolichnaya, Smirnoff, Beefeater, Bacardi, Captain 

Morgan, Malibu, Dewars, J&B, Johnny Walker Red label, CC, Jack Daniels, 

Jameson, Jim Beam, Seagrams 7 

Amaretto Disaronno, Baileys, Frangelico, Kahula and all house wine by the 

glass, bottled beer both domestic and imported, juices, Iced Tea, coffee 

and soda also included. 

Top Shelf Open Bar package 2 

$27.00 per person for 2 hours 

$34.00 per person for 3 hours 

$40.00 per person for 4 hours 

Super premium includes: everything from the premium package plus; All 

Craft Beer, All beer bottles, House wine by the glass, Grey  Goose, Ketal 

One, Bombay Saphire, Chivas Regal, Glenlivet, Glen Fiddich, Johnny Walk-

er Black, Crown Royal, Drambuie, Sambucca, Remy Martin and much more.  

SHOTS ARE NOT INCLUDED FOR ANY PACKAGES 



 

 Open bar alcohol packages available with appetizer 

packages for after work happy hour party or other  social 

events where a sit down dinner may be too formal. The 

appetizers are served buffet style. 

All beverage packages require a minimum appetizer  

purchase of $100 Per 20 people. 

Stuffed Mushrooms    30 pcs $ 35.00 

White mushrooms stuffed with breadcrumbs, garlic, parsley, olive oil and Parmesan cheese  

Sausage & Peppers    48pcs  $45.00 

Spicy Italian sausage served with roasted sweet peppers & fontinella cheese 

Ricotta Stuffed Eggplant    15pcs  $58.00 

Eggplant breaded & rolled with ricotta and mozzarella cheese in a bed of marinara gravy  

Bruschetta     20pcs  $25.00 

Roma Tomatoes marinated with olive oil, garlic, and fresh herbs, served on a toasted crustini  

     Calamari     1 1/2 lbs  $40.00  

 Fried, Lightly floured & seasoned  or 

Grilled, marinated in lemon zest, olive oil & spiced w/basil, black pepper and grilled   

Fried Raviolis    25pcs  $30.00 

Bite size raviolis stuffed full of beef & parmesan cheese  breaded and friedɯ 

Baked Clams    24pcs  $30.00 

Middle neck clams topped with Italian bread crumbs, butter, and spices. 

Mozzarella sticks    25pcs  $27.00  

Mozzarella cheese  battered breaded and deep fried. 

 

  



 

602 W. Northwest Highway 

Arlington Heights, IL 

Phone: 847-253-3544 

 Party Package  

 

 

 Menu:  

   

   

   

   

   

   

   

 Beverage Package:  

   

   

   

 Est. Total   

   

Name:  _________________________________ 

Date:  __________________________________ 

Event Date: _____________________________ 

Time of Event: : __________________________ 

Contact Name:  _________________________ 

Phone Number : _________________________ 

Customer:________________________________________ Date:________ 

 

Manager:_________________________________________Date:________ 

Additional Instructions  

Estimate # Of Guest :  ________________ 

Minimum  # of Guest :  _______________ 

Deposit :  Cash / Credit 

Deposit total : ______________________ 

Credit Card # :  _____________________ 

CC Exp. Date : ______________________ 

CC Brand : _________________________ 


