RECEPTION & GROUP
DINING MENUS

Round Rock, TX
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ivate Dining “Orange” Room: 36-40 max

Outdoor Patio: 40-60 max
Bar Dining: 75 seated, 130 standing/reception
Outlet Buyout: 100-150 seated in-dining only, 225-300 max
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THE CLASSIC S55

Price is per guest, 4 course family style menu, plated available for $65 per guest

APPETIZER (select One)

Mozzarella Garlic Bread
Signature garlic bread with mozzarella
cheese & marinara

Housemade Meatballs
Beef, veal, & pork blended meatballs
topped with ricotta cheese

SALAD (Select One)

Caesar
Romaine, classic housemade Caesar
dressing, croutons, parmesan cheese

Italian Mixed

Chopped romaine, arugula, red bell
pepper, tomato, cucumber, red onion,
parmesan, ltalian vinaigrette

ENTREES (Family Style)

Fettuccine Alfredo
Classic parmesan cream cheese sauce
Add Chicken or Shrimp +$5 per person

Chicken Parmigiana

Lightly breaded chicken breast,
sauced with marinara, baked with
mozzarella cheese, served with ziti
& marinara sauce

Bolognese
Slow-cooked beef, veal, & pork rigatoni

DESSERT (select One)

New York Style Cheesecake Bites

Tiramisu Bites



THE FAMILIA $65

Price is per guest, 5 course family style menu, plated available for $75 per guest

FOR THE TABLE (Select One)

Meat & Cheese Board
Salami, cured meats, Italian cheeses,
olives, pickled vegetables

Antipasti Board
Housemade meatballs, tomato
bruschetta, housemade mozzarella

APPETIZER (select One)

Artisan Flatbread
Guests' choice of 3 toppings from
pizza offerings

Housemade Meatballs
Beef, veal, & pork blended meatballs
topped with ricotta cheese

Mozzarella Garlic Bread
Signature garlic bread with mozzarella
cheese, marinara

SALAD (Select One)

Caesar
Romaine, classic housemade Caesar
dressing, croutons, parmesan cheese

Italian Mixed

Chopped romaine, arugula, red bell
pepper, tomato, cucumber, red onion,
parmesan, ltalian vinaigrette

Tomato & Mozzarella Caprese

Ripe tomatoes, housemade fresh
mozzarella, basil leaves, extra virgin
olive oil

ENTREES (Family Style)

Spaghetti & Meatballs
Beef, veal, & pork meatballs, topped
with parmesan cheese

Tortellini & Roasted Mushroom
Three cheese tortellini, pancetta,
basil pesto garlic, mushroom broth,
parmesan cheese

Seafood Al Diavolo

Spicy vodka-tomato sauce with
lobster, clams, mussels, shrimp,
capellini

Chicken Parmigiana

Lightly breaded chicken breast,
sauced with marinara, baked with
mozzarella cheese, served with ziti
& marinara sauce

DESSERT (select One)

New York Style Cheesecake Bites

Tiramisu Bites




RECEPTION OPTIONS

APPETIZERS BY THE DOZEN $65

Tomato Bruschetta
Toasted baguette served with fresh
tomato, garlic, basil, shaved parmesan

Housemade Mini Meatballs
Housemade meatballs, tomato
bruschetta, housemade mozzarella

Tomato & Mozzarella Caprese Skewers
Tomatoes, housemade fresh
mozzarella, basil leaves, olive oil

MONDO’S MERENDAS $300

Chef's Seasonal Characuterie
Selections
20-25 guests

RECEPTION STATION $50

Price is per dozen, station includes the
following below

Meat & Cheese Board
Salami & cured meats, Italian cheeses,
olives, pickled vegetables

Antipasti Board
Housemade meatballs, tomato
bruschetta, housemade mozzarella

Mozzarella Garlic Bread
Signature garlic bread with mozzarella
cheese, marinara

Sortino's Pizza
2 types of 20-inch pizzas cut to
reception style for service

20” PIZZA ADD-ON

Pizzas cut reception style for service
Classic Cheese *30
Classic Pepperoni 35

Lotsa Meatsa $40

Sausage, pepperoni, ham, smoked
bacon, ground beef, mozzarella
cheese

Hawaiian #40
Ham, pineapple, mozzarella,
cheddar cheese

Pizza Pub Special *40
Mushroom, green pepper, onion,
pepperoni, sausage, mozzarella
cheese




PRIVATE DINING ROOM & SETUP OPTIONS

Prices are per event

TABLECLOTHS $50 SPEAKER & MICROPHONE $300

P CUSTOM SPECIALIZED PRINTED MENU $30
UPLIGHTING $50

65” TELEVISION ON CART $300

Mac or PC, HDMI connections available

EXPERIENCES

MUSICIAN/ENTERTAINMENT

Bookings begin at $500 per event

WINE TASTING

Starting at $60 per guest

CHARCUTERIE BOARD PAIRING

$25 per additional guest

COCKTAIL/WINE PAIRING DINNER

Price ranges vary based on selections.
Pairings available for preselected menus,
& experience



\TALIAN




