Esposito’s Ristorante

559 Mamaroneck Avc
White Flains, NY 10605
(914) 368-8%66

Fartg Fackage # 1

Not A vailable [/ Sat /\//g/)f

Salac] Course:
(Garden Salad

Fasta Coursc:
Choice of 2

Entrec Course:
(_hoice of »

Chicken, E_ggplant) Tish,
\/c—:al or Steak

]ncludes soda,

Reg. or ])f:ca]C Cogec & Tea



E_sposito’s Fartg Fackagc # 2

Minimum of 40 PCOP]C for weekend evening Parties

APPctizcr

Fasta Coursc:
Clﬁoicc of 2

5alacl Coursc
(Garden Salad

E_ntrcc Coursc
Choice of 3

Chicken, E_ggplant, Fish
\/c—:al or Steak

]ncludes soda,

Reg. or ])ecanC Cogec & Tea

Fartg wine, draft beer (3hours limit) $10.00



E_sposito’s Farty Fackagc #3

Minimum of 40 PCOPIC for weekend evening Parties

APPctizcr:
Choice of 2 APPctizers served Familg stg]e

Fasta Coursc:
Clﬁoicc of 2

Salac] Course:
(Garden Salad

Entrcc Course;
Choice of 3

Chickcn, E_ggplant, [Fish
\/ea! or Steak

Includes:

Soda,
Reg. or ])ecanC Cogec & Tea

Fartg wine, draft beer (3hours limit) $10.00



Kids Menu
UP To 7yrs Old
Pasta: (Choice of)
FPenne with Butter or | omato Sauce
Main Course: (Choice of)
Pizza or Chicken [Fingers

\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\\

Additions for all Packagcs:

(Cookie Flatter: starting at $2.00 per person
Ca‘(c: starting at $3.50 per person

Fla’cting Fcc: $1.00 per person
(]Fﬁou Pre{:cr bringing your own cake, itsa$i per person cut & Platc 1Ccc)

Fruit Fla’ctcr: $3.00 per person
Champagnc Toast: $3%.00 per person
Open Bar: $25.00 per person (bottom shelf -2 hours)
$%5.00 (top shelf per 2 hours- additional hour $25.00)



Esposito’s Fartg Menu Séléctions

APPctizcr Course:

Antipasto (Prosciutto} soPrcssata) Provo!one, roasted Peppers),
Mozzarella Caprese (fresh mozzarella & fresh tomato toPPecl with virgin olive
oil & balsamic),

Clams Oregar\ata (Whole clams seasoned with bread crumbs),

Fried (Calamari (marinara sauce or fra diavolo sauce),

Fasta Coursc:

Cavate”i with Broccoli) Garlic & OI] (Sautéeé with Eroccoli) garlic & olive oiD)
FPenne alla Vodka (Sautécd with tomato sauce, vodka, cream & Prosciut‘co),
Fenne Primavera <5autécd with mixed vegetablcs),

Rigatoni Filetto di Fomodoro (Fresh tomato sauce, onions & Prosciutto)

Salad Course:
(Harden Sala& with ]ta]ian \/inaigrct‘ce

(Lettuce, tomatoes, cucumbers, olives & onions)

ngradc Salad or f:amilg Stglc Salad Additional $2 PP



E_ntréc Coursc

Chicken:
(hicken Farmigiana
Topped with tomato sauce and melted mozzarella
(hicken Marsala

Sautéed with mushrooms in a marsala wine sauce
(Chicken [Trancese

E_gg battered in lemon butter & white wine

Cl‘nickcn Scarparic”o

FCPPCFS, sausage & mushrooms, sautéed with lemon & white wine.
(hicken Campania
K olled chicken breast with prosc/utto, [7351’[ fresh tomatoes & mozzarella in a

b/’c’il?dﬂ ITYUS/'H”OOI?? sguce

\/cgctarian:
Eggplant Farmigiana
TOPPed with tomato sauce & melted mozzarella
Eggplant Ro”atini
Stuffed with ricotta & gratec} cheese topped with tomato sauce & melted

mozzare”a

Fish:
Red SnaPPer, TilaPia
Wi’ch a Preparation choice of:
Marinara Sauce (cooked in marinara sauce)
[Francese (egg battered in lemon, butter & white wine)
Oreganata (broiled toppcd with seasoned breadcrumbs)

Carilled Salmon









