40 SCHOOL STREET

LA‘—}\,“\{”BUSSOLA GLEN COVE, NY 11542

RISTORANTE (516) 671-2100

BRONZE PACKAGE

Includes fresh baked breadbasket served family style
FIRST COURSE — CHOOSE ONE

Bussola Salad

Caesar Salad
Rigatoni Vodka

Linguine Marinara

ENTREE — CHOOSE THREE
Chicken

[francese, parmigiano, marsala, or piccata

Veal

sorrentino, piccata, marsala, or parmigiano

Eggplant

rollatini or parmigiano
Salmon Dijon
Branzino Livornese

Pork Chop Scarpariello
with cherry peppers & sliced potatoes

FAMILY STYLE VEGETABLES — CHOOSE TWO

Broccoli, Spinach, Escarole or Fried Zucchini

DESSERT — CHOOSE ONE

Tiramisu, Chocolate Mousse Cake, Napoleon

Includes coffee, tea, soft drinks

$44 PER PERSON PLUS SALES TAX AND 20% GRATUITY
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""" RISTORANTE (516) 671-2100

SILVER PACKAGE

Includes fresh baked breadbasket served family style
FIRST COURSE — CHOOSE ONE

Bussola Salad Caesar Salad Arugula Salad

PASTA COURSE — CHOOSE TwoO

Rigatoni Vodka Linguine Marinara Linguine Clam sauce

Penne with Broccoli Penne Pasquale Rigatoni Matriciana

ENTREE — CHOOSE THREE

Chicken Veal
francese, parmigiano, marsala, or piccata Sorrentino, piccata, marsala, or parmigiano
Eggplant Pork Chop Scarpariello
rollatini or parmigiano with sliced potatoes & cherry peppers
Salmon Dijon Branzino Livornese
Shrimp Sole Francese

Marinara, Oreganata, Toscano

FAMILY STYLE VEGETABLES — CHOOSE TWO

Broccoli, Spinach, Escarole or Fried Zucchini

DESSERT — CHOOSE ONE

Tiramisu, Chocolate Mousse Cake, Napoleon

Includes coffee, tea, soft drinks

$50 PER PERSON PLUS SALES TAX AND 20% GRATUITY
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: RISTORANTE (516) 671-2100

GoLD PACKAGE

Includes fresh baked breadbasket and tomato bruschetta served family style

FIRST COURSE — CHOOSE ONE

Hot Antipasto
(baked clams, shrimp marinara, stuffed mushrooms, stuffed eggplant)

Or

Cold Antipasto
(fresh mozzarella, tomato, salumi, cheese, grilled vegetables)

PASTA COURSE — CHOOSE TwoO

Rigatoni Vodka Linguine Marinara Linguine Clam Sauce

Penne Pasquale Rigatoni Matriciana Orecchiette Broccoli Rabe & Sausage

ENTREE — CHOOSE THREE

Chicken Veal
francese, parmigiano, marsala, or piccata Sorrentino, piccata, marsala, or parmigiano
Eggplant Pork Chop Scarpariello
rollatini or parmigiano with sliced potatoes & cherry peppers
Salmon Dijon Branzino Livornese
Shrimp Sole Francese

Marinara, Oreganata, Toscano

FAMILY STYLE VEGETABLES — CHOOSE TWO

Broccoli, Spinach, Escarole or Fried Zucchini

DESSERT — CHOOSE ONE

Tiramisu, Chocolate Mousse Cake, Napoleon

Includes coffee, tea, soft drinks

$56 PER PERSON PLUS SALES TAX AND 20% GRATUITY
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RISTORANTE (516)671-2100

PLATINUM PACKAGE

Includes fresh baked breadbasket, tomato bruschetta and roasted red peppers and olives served family style

FIRST COURSE — CHOOSE ONE

Hot Antipasto
(baked clams, shrimp marinara, stuffed mushrooms, stuffed eggplant)

Cold Antipasto
(fresh mozzarella, tomato, salumi, cheese, grilled vegetables)

PASTA COURSE — CHOOSE TWO

Rigatoni Vodka Linguine Marinara Linguine Clam sauce

Penne Pasquale Rigatoni Matriciana Orecchiette Broccoli Rabe & Sausage

ENTREE — CHOOSE THREE FROM TIER 1

Chicken Veal
[francese, parmigiano, marsala, or piccata Sorrentino, piccata, marsala, or parmigiano
Eggplant Pork Chop Scarpariello
rollatini or parmigiano with sliced potatoes & cherry peppers
Salmon Dijon Branzino Livornese
Shrimp Sole Francese

Marinara, Oreganata, Toscano

ENTREE — CHOOSE THREE FROM TIER 2
Grilled NY Strip Steak Veal Chop Bussola
Potatoes, crispy spinach sauteed peppers, mushrooms, onions

FAMILY STYLE VEGETABLES — CHOOSE TWO

Broccoli, Spinach, Escarole or Fried Zucchini

DESSERT — CHOOSE ONE

Tiramisu, Chocolate Mousse Cake, Napoleon

Includes coffee, tea, soft drinks

$75 PER PERSON PLUS SALES TAX AND 20% GRATUITY
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BEVERAGE PACKAGES

HoOUSE WINES - $25 PER BOTTLE

BOTTLED BEER AND WINES BY THE GLASS - $20 PER PERSON
PREMIUM OPEN BAR - $35 PER PERSON

RUN A TAB — PAY WHAT YOU CONSUME AT MENU PRICES

PACKAGE UPGRADES

SALUMI E FOMAGGI PLATTERS - $35 EACH

FRIED CALAMARI PLATTERS - $28 EACH
FRIED MOZZARELLA PLATTERS - $22 EACH
BAKED CLAMS - $24 / DOZEN

GRILLED OCTOPUS PLATTERS - $32 EACH

FRUIT PLATTERS - $30 EACH
COOKIE TRAYS - $30 EACH

ESPRESSO AND CAPPUCCINO - $3.50 EACH



