GROUP MENUS

<= HARRY’S FAVORITES <~

SEATED LUNCH OR DINNER
FOR GROUPS OF 8 OR MORE
$39++ PER PERSON

SERVERED FAMILY STYLE

APPETIZERS

CHOICE OF:
CRISPY CHICKEN WINGS sweet & spicy with rosemary ranch
OR MEATBALLS tomato sauce, ricotta, toasted focaccia

CHOICE OF:
CRISPY POLENTA FRIES spicy ketchup v
OR MOZZARELLA STICKS zesty pomodoro sauce v

SALADS
SELECTION OF TWO:

ESCAROLE lemon, anchovy, parmesan, garlic breadcrumbs

HARRY’'S CHOPPED romaine, carrot, red onion, tomato
white beans, farro, mozzarella, kalamata olives, creamy lemon dressing v

CAPRESE baby heirloom tomatoes, burrata, basil, olive oil v,gf

GREEN SALAD heirloom tomatoes, carrot, balsamic vinaigrette v, gf

PIZZAS

SELECTION OF THREE:
MARGHERITA fresh mozzarella, tomato sauce, basil v
CHEESE tomato sauce, fontina, parmesan v
PESTO ricotta, fresh mozzarella, parmesan, tomato v

SPICY PEPPERONI tomato sauce, chile flake, fontina, fresh mozzarella, arugula

MUSHROOM TRUFFLE cremini mushrooms, porcini cream
black truffle, fontina, taleggio, thyme v

ITALIAN SAUSAGE fresh mozzarella, sauteed greens, peppers & onions, tomato sauce

SHORT RIB slow roasted short rib, gruyére, caramelized onion, arugula

LITTLENECK CLAM manchego, calabrian chile, grilled lemon
scallion & cilantro 19

DESSERT

SELECTION OF TWO:
WARM CHOCOLATE CHUNK COOKIE v
BUTTERMILK PANNA COTTA seasonal compote v,gf
ZEPPOLES honey, ricotta v



BEVERAGE OPTIONS

BEER & WINE OPEN BAR
$24 FIRST HOUR, $12 EACH ADDITIONAL HOUR

SPARKLING, RED, WHITE & ROSE

also includes soft drinks & iced tea

ADDITIONAL INFORMATION
ROOM FEE

NON-PRIVATE EVENTS
LARGE PARTY SEATING

For parties of 12 to 24, we will set up tables of 6-12 to accomodate your group size. There is no fee or
minimum spend for a party for up to 2.5 hours. For additional time, there is a fee of $500 per hour.

PRIVATE EVENTS
RESTAURANT BUYOUT

For parties larger than 24, a buyout of the restaurant is required and a minimum spend
will be required depending on the day of the week and the season.

MENUS

Menus are subject to change. Menus are customizable to suit guest’s requests
and may incur additional charges for adjustments.



GRADUATION DINNER

SERVERED FAMILY STYLE

APPETIZERS

MEATBALLS tomato sauce, ricotta, toasted focaccia
MOZZARELLA STICKS zesty pomodoro sauce v

SALADS

ESCAROLE lemon, anchovy, parmesan, garlic breadcrumbs

HARRY'S CHOPPED romaine, carrot, red onion, tomato
white beans, farro, mozzarella, kalamata olives, creamy lemon dressing v

PIZZAS

MARGHERITA fresh mozzarella, tomato sauce, basil v
CLASSIC PEPPERONI tomato sauce, fontina, fresh mozzarell

SHORT RIB slow roasted short rib, gruyére, caramelized onion, arugula

DESSERT

WARM CHOCOLATE CHUNK COOKIE v
ZEPPOLES honey, ricotta v

N




<~ 50TH BIRTHDAY <~

SERVERED FAMILY STYLE

APPETIZERS

MEATBALLS tomato sauce, ricotta
CRISPY POLENTA FRIES spicy ketchup v

SALADS

HARRY’S CHOPPED romaine, carrot, red onion, tomato
white beans, farro, mozzarella, kalamata olives, creamy lemon dressing v

CAPRESE baby heirloom tomatoes, burrata, basil, olive oil v,gf

PIZZAS

CHEESE tomato sauce, fontina, parmesan v

PESTO ricotta, fresh mozzarella, parmesan, tomato v

DESSERT

WARM CHOCOLATE CHUNK COOKIE v
ZEPPOLES honey, ricotta v

APPETIZERS

MEATBALLS tomato sauce, ricotta, toasted focaccia
MOZZARELLA STICKS zesty pomodoro sauce v

SALADS

ESCAROLE lemon, anchovy, parmesan, garlic breadcrumbs

HARRY’S CHOPPED romaine, carrot, red onion, tomato
white beans, farro, mozzarella, kalamata olives, creamy lemon dressing v

PIZZAS

MARGHERITA fresh mozzarella, tomato sauce, basil v
CLASSIC PEPPERONI tomato sauce, fontina, fresh mozzarell

SHORT RIB slow roasted short rib, gruyére, caramelized onion, arugula

DESSERT

WARM CHOCOLATE CHUNK COOKIE v
ZEPPOLES honey, ricotta v




GROUP MENUS

<> CASUAL RECEPTION <>
STATIONARY OR PASSED
FOR GROUPS OF 12 OR MORE
$39++ PER PERSON

HORS D'OEUVRES

SELECTION OF THREE:
MEATBALLS tomato sauce, ricotta
CRISPY CHICKEN WINGS sweet & spicy with rosemary ranch
CRISPY POLENTA FRIES spicy ketchup v 11
MOZZARELLA STICKS zesty pomodoro sauce v 13

PIZZAS

SELECTION OF THREE:
MARGHERITA fresh mozzarella, tomato sauce, basil v
CHEESE tomato sauce, fontina, parmesan v
PESTO ricotta, fresh mozzarella, parmesan, tomato v

SPICY PEPPERONI tomato sauce, chile flake, fontina, fresh mozzarella, arugula

MUSHROOM TRUFFLE cremini mushrooms, porcini cream
black truffle, fontina, taleggio, thyme v

ITALIAN SAUSAGE fresh mozzarella, sauteed greens, peppers & onions, tomato sauce

SHORT RIB slow roasted short rib, gruyére, caramelized onion, arugula

LITTLENECK CLAM manchego, calabrian chile, grilled lemon
scallion & cilantro 19

DESSERT

WARM CHOCOLATE CHUNK COOKIE v



