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Dinner—Plated Style 

Tossed Salad with a Variety of House Greens 

Caesar Salad 

(Add Chicken for an Additional Charge) 

Shelby Village Salad 

Romaine Lettuce, Tomato, Red Onions, Cucumber, Gorgonzola Cheese with a 

Creamy Garlic Romano Dressing 

Pasta 

Penne 

Bowtie 

Sauces Available 

Meat Sauce 

Tomato Sauce 

Oil and Garlic 

Marinara 

Alfredo 

Palomino 

Arrabbiata 

Pesto 

Pesto Cream 

Available for Additional Charge 

Mushrooms 

Sausage 

Meatballs 

Salad 

5 and 6 Hour Packages  also Available 

Soup 

Italian Wedding 

Minestrone 

(Additional Soups Available Upon Request—Additional Charge) 

Entrée Selections 

 Veal Parmesan (Provini) 

 Tender Veal Breaded and Flash 

 Fried Topped with Marinara and  

 Mozzarella 

 Fish Milanese (Chef’s Choice:  Sole, 

 Tilapia, or Perch)  Breaded and 

 Sautéed in a Lemon Garlic Sauce 

 or Fresh Tomatoes with Garlic 

 and Herbs. 

 Potato Encrusted Tilapia 

 In a Lemon Caper Sauce 

 Italian Style Chicken 

 Served with Choice of Sauce:  

 Tosca, Marsala, or Picatta 

 Steak Siciliano 

 Beef Tenderloin Breaded and  

 Sautéed and Served with Ammoggio 

 Sauce 

 Salmon 

 Baked or Poached Salmon With a 

 Tomato Relish, Gorgonzola Cheese, 

 and a Balsamic Reduction Sauce; or 

 Topped with a Pesto Cream. 

 Eggplant Rotini 

 Eggplant Rolled & Filled with a  

 Pesto Angel Hair Pasta and Topped 

 with Marinara 

 Heirloom Chicken 

 Tender Boneless chicken Breast 

 with a Bone In Wing, Baked and 

 Seasoned and Topped with Your 

 Choice of Sauce: 

 Pesto Cream, Lemon Pepper,  

 Arrabbiata, or Garlic with Salt and 

 Pepper 

 Filet Mignon 

 Served with a Mushroom Au jus or 

 zip sauce.  Can add mushrooms, 

 Scallions, and Garlic in a Brandy Cream 

 Sauce. 

 Prime Rib 

 Served with a Mushroom Au jus and 

 Horseradish Sauce 

 Chicken Francese 

 Egg Dipped Chicken Breast  

 Seasoned and Sautéed in a Lemon 

 Wine Sauce. 

 Seasoned Pork Tenderloin 

 with a Cracked Black Peppercorn 

 Sauce; or Jack Daniel’s Cream 

 Sauce with Caramelized Onions, 

 Mushrooms and Thyme. 
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Parmesan Roasted Redskins 

Roasted Garlic Mashed Potatoes 

Smashed Mashed Redskins 

Baked Potato 

Rice Pilaf 

Wild Rice and Mushrooms 

 

Available for Additional Charge 

Butter, Sour Cream, Chives 

Starch 

Dessert 

Chef’s Choice Dessert 

 

Available for Additional Charge 
 

Cannolis 

Spumoni Ice Cream 

Profiteroles 

Tiramisu 

Vanilla Ice Cream 
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Dinner—Plated Style (cont.) 

Vegetable 

Green Beans 

Green Beans with Tomato Sauce 

Green Beans with or without Almonds 

Peas with mushrooms and sautéed onions 

Honey Glazed Carrots 

Shelby Blend (California Style) 

 

Available for Additional Charge 

Steamed Broccoli 

Asparagus sautéed in garlic and olive oil 

 

 

 Standard Bar, Coffee, tea, Soft Drinks (included) 

Beer, Wine, and Liquor 

Premium Bar Available for Additional Charge 

 

 

 

 

 

 

 

 

 

 

 

 

 

**All Prices subject to 18% operations  fee and 6% sales tax 
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