
D I N N E R

G R O U P  M E N U S   



GROUP MENUS - DINNER

DINNER 

ADDITIONAL SIDES
SERVED FAMILY STYLE

PRICED 5 PER PERSON, PER SIDE

Broccoli 

Asparagus 

Yukon Gold Mashed Potatoes 

Rigatoni Pomodoro 

Penne Parmesan

Creamy Polenta

 vegetarian

A P P E T I Z E R

MARGHERITA PIZZA    
mozzarella, tomato, basil 

S A L A D

BABY GREENS  carrots, onions, 
tomatoes, red wine vinaigrette 

E N T R É E 

RIGATONI BOLOGNESE   
beef and pork tomato cream sauce

PENNE SPINACH PARMESAN 
sundried tomatoes, spinach, parmesan 
cream 

D E S S E R T

ITALIAN TRIO
panna cotta, cannoli, tiramisu

MENU No 1 - FAMILY ST YLE
50 per person

All Group Dining prices are subjec t to 6.5% sales tax and 23% service charge 
Menus and pricing Are subjec t to seasonal changes and availabilit y

Accompanied with fresh iced tea and coffee service 

Appetizer and Entree courses served family style for sharing 
*vegetarian, vegan and gluten free options, available upon guest request*

Add our specialty Antipasti Tower     8 per person



GROUP MENUS - DINNER

A P P E T I Z E R  pre-select ONE

MARGHERITA PIZZA  
mozzarella, tomato, basil 

ARTISAN PEPPERONI PIZZA  
pepperoni, mozzarella, tomato, 
basil 	

S A L A D  pre-select ONE

BABY GREENS carrots, onions, 
tomatoes, red wine vinaigrette 

CAESAR  croutons, parmesan, garlic 
anchovy dressing

E N T R É E  pre-select THREE

RIGATONI BOLOGNESE   
beef and pork tomato cream sauce

PENNE SPINACH PARMESAN 
sundried tomatoes, spinach, parmesan 
cream 

TERRALINA ALFREDO  
chicken, sundried tomatoes, 
peas, parmesan cream                                   
substitute shrimp ADD 5 per person

CHICKEN PARMESAN   
panko crusted, house made marinara, 
mozzarella

ARTICHOKE CHICKEN   
crispy chicken, lemon-chardonnay 
cream sauce

D E S S E R T

ITALIAN TRIO
panna cotta, cannoli, tiramisu

DINNER 

 vegetarian

MENU No 2 - FAMILY ST YLE
60 per person

All Group Dining prices are subjec t to 6.5% sales tax and 23% service charge 
Menus and pricing Are subjec t to seasonal changes and availabilit y

ADDITIONAL SIDES
SERVED FAMILY STYLE

PRICED 5 PER PERSON, PER SIDE

Broccoli 

Asparagus 

Yukon Gold Mashed Potatoes 

Rigatoni Pomodoro 

Penne Parmesan

Creamy Polenta

Accompanied with fresh iced tea and coffee service 

Appetizer and Entree courses served family style for sharing 
*vegetarian, vegan and gluten free options, available upon guest request*

Add our specialty Antipasti Tower     8 per person



GROUP MENUS - DINNER

DINNER 

A P P E T I Z E R  pre-select ONE

MARGHERITA PIZZA  
mozzarella, tomato, basil 

ARTISAN PEPPERONI PIZZA 
pepperoni, mozzarella, tomato, 
basil 	

MOZZARELLA STUFFED 
RICE BALLS  mozzarella, tomato 
basil sauce 

MEATBALLS                           
tomato basil sauce, creamy polenta, 
shaved parmesan

S A L A D  pre-select ONE

BABY GREENS  carrots, onions, 
tomatoes, red wine vinaigrette 

CAESAR SALAD  croutons, 
parmesan, garlic anchovy dressing

CAPRESE  vine ripe tomatoes,  
fresh mozzarella, local basil, Terralina 
Crafted olive oil 

E N T R É E  pre-select THREE

RIGATONI BOLOGNESE   
beef and pork tomato cream sauce

PENNE SPINACH PARMESAN 
sundried tomatoes, spinach, parmesan 
cream 

TERRALINA ALFREDO  
chicken, sundried tomatoes, 
peas, parmesan cream                                   
substitute shrimp ADD 5 per person

CHICKEN PARMESAN   
panko crusted, house made marinara, 
mozzarella

ARTICHOKE CHICKEN   
crispy chicken, lemon-chardonnay cream 
sauce

SALMON 
Yukon mashed potatoes, tomato and olive 
truffle vinaigrette

GNOCCHI  Nonna’s pork ragu

D E S S E R T

ITALIAN TRIO
panna cotta, cannoli, tiramisu

 vegetarian

MENU No 3 - FAMILY ST YLE
70 per person  *For choice of entree, add 10 per person 

All Group Dining prices are subjec t to 6.5% sales tax and 23% service charge 
Menus and pricing Are subjec t to seasonal changes and availabilit y

ADDITIONAL SIDES
SERVED FAMILY STYLE

PRICED 5 PER PERSON, PER SIDE

Broccoli 

Asparagus 

Yukon Gold Mashed Potatoes 

Rigatoni Pomodoro 

Penne Parmesan

Creamy Polenta

Accompanied with fresh iced tea and coffee service 

Appetizer and Entree courses served family style for sharing 
*vegetarian, vegan and gluten free options, available upon guest request*

Add our specialty Antipasti Tower     8 per person



GROUP MENUS - DINNER

A P P E T I Z E R

ANTIPASTI TOWER                  
assorted Italian meats and cheeses 
with grilled and pickled vegetables, 
marinated olives, parmesan crisp, 
house made truffle chips

Pre-select  ONE  additional item:

MARGHERITA PIZZA  
mozzarella, tomato, basil 

ARTISAN PEPPERONI PIZZA  
pepperoni, mozzarella, tomato, 
basil 	

MOZZARELLA STUFFED 
RICE BALLS  mozzarella, tomato 
basil sauce 

MEATBALLS  tomato basil sauce, 
creamy polenta, shaved parmesan

S A L A D  pre-select ONE

BABY GREENS  carrot, celery, 
onion, fennel, tomato, red wine 
vinaigrette 

CAESAR SALAD  croutons, 
parmesan, garlic, anchovy dressing

CAPRESE  vine ripe tomatoes,  
fresh mozzarella, local basil, Terralina 
Crafted olive oil 

E N T R É E  pre-select THREE

RIGATONI BOLOGNESE   
beef and pork tomato cream sauce

PENNE SPINACH PARMESAN 
sundried tomatoes, spinach, 
parmesan cream 

TERRALINA ALFREDO  
chicken, sundried tomatoes, 
peas, parmesan cream                                   
substitute shrimp ADD 5 per person

CHICKEN PARMESAN   
panko crusted, house made marinara, 
mozzarella

ARTICHOKE CHICKEN   
crispy chicken, lemon-chardonnay 
cream sauce

SALMON 
Yukon mashed potatoes, tomato and 
olive truffle vinaigrette

GNOCCHI  Nonna’s pork ragu

RIBEYE  sliced, Yukon mashed 
potatoes, arugula, pickled red onions 

D E S S E R T

ITALIAN TRIO
panna cotta, cannoli, tiramisu

 vegetarian

DINNER 
MENU No 4 - FAMILY ST YLE
80 per person  *For choice of entree, add 10 per person 

All Group Dining prices are subjec t to 6.5% sales tax and 23% service charge 
Menus and pricing Are subjec t to seasonal changes and availabilit y

ADDITIONAL SIDES
SERVED FAMILY STYLE

PRICED 5 PER PERSON, PER SIDE

Broccoli 

Asparagus 

Yukon Gold Mashed Potatoes 

Rigatoni Pomodoro 

Penne Parmesan

Creamy Polenta

Accompanied with fresh iced tea and coffee service 

Appetizer and Entree courses served family style for sharing 
*vegetarian, vegan and gluten free options, available upon guest request*



GROUP MENUS - DINNER

BEVERAGE

CASH & CONSUMPTION BARS

The individual beverage pricing below applies to Cash Bars (individual purchase) or Hosted 
Consumption Bars (all beverages purchased by host)

PREMIUM BRANDS  13-15

CLASSIC BRANDS  10

PREMIUM / IMPORTED BEER  9 - 14

WINE BY THE GLASS 10 - 25

BOT TLED WATER (LITER)  9

DOMESTIC BOT TLED BEER  9

PREMIUM 
PACKAGE

CLASSIC 
PACKAGE

BEER, WINE, SODA
PACKAGE

Grey Goose Vodka
Bombay Sapphire Gin
Bacardi Superior Rum
Captain Morgan Rum
Crown Royal Whiskey
Johnnie Walker Black Scotch
Makers Mark Bourbon
Patrón Silver Tequila
Bottled Beer
House Red & White Wine
Assorted soft drinks

Titos Vodka
Bombay Gin
Bacardi Superior Rum
Captain Morgan Rum
Canadian Club Whiskey
Dewar’s Scotch
Jack Daniel’s Bourbon
Sauza Gold Tequila 
Bottled Beer
House Red & White Wine
Assorted soft drinks

Assorted soft drinks
Strawberry Lemonade
Fruit Juices
Iced Tea
Hot Tea
Fresh Brewed Coffee

Peroni
Heineken
Miller Lite
HouseRed & White Wine
Assorted soft drinks
Fruit Juices

BAR 
PACKAGES 
INCLUDE

2 HOURS

3 HOURS 65 4555

4555 35

ADD RED & WHITE SANGRIA TO YOUR PACKAGE

ADDITIONAL 10 PER PERSON

LIQUORS AND PRICING ARE SUBJEC T TO CHANGE
MARTINI DRINKS AND SHOTS ARE NOT INCLUDED IN BAR PACK AGES

NON ALCOHOLIC
PACKAGE

15

20

BAR PACKAGES priced per person



CONTACT

407-828-8996
TerralinaEvents@levyrestaurants.com

Kate Harrelson - kharrelson@levyrestaurants.com

We’re happy to help customize a menu to meet your needs! 


