Our most popular seated lunch and dinner option is a three-course meal complete with a
mix of family style and plated dishes. Enhancements like salad and pasta courses
are available to further customize your menu.

FAMILY STYLE APPETIZERS

Choose 3 to 5 options, served to the center of the table for all to share
Eggplant Chips

wildflower honey, basil, calabrian chili flake

Pane Cotte

Mozzarella

crispy fried fior di latte,, spicy vodka sauce

Melanzane Involtini

beans and greens, crusty bread, caciocavallo

baked eggplant stuffed with ricotta, mozzarella and marinara

Meatballs

Clams Oreganato

grandma mary’s recipe

garlic, butter, oregano, breadcrumb

Antipasto

imported meats and cheeses, local lettuces, marinated vegetables

Calamari Fritti

flash fried, lemon, marinara

Peroni Mussels

Oysters Rockefeller

anisette hollandaise, creamed spinach, breadcrumb

Polpo alla Griglia

grilled octopus, crispy ceci bean salad, tonnato aioli, salsa verde

Caesar

peroni beer broth, hot italian sausage, mustard cream

baby romaine, pecorino romano, anchovies, sesame croutons

Beets da Campania

Insalata

balsamic beets, candied pistachio, stracciatella cheese, basil

Caprese

heirloom tomatoes, house made fior di latte mozzarella

mixed lettuces, tomato, red onion, gorgonzola, red wine vinaigrette

Lobster Ravioli

in a lobster vodka cream sauce

PLATED APPETIZERS
Choose 1 to 3 options, individually plated, guests choose upon arrival
Pane Cotte

beans and greens, crusty bread, caciocavallo

Meatballs

grandma mary’s recipe

Beets da Campania

Melanzane Involtini

baked eggplant stuffed with ricotta, mozzarella and marinara

Clams Oreganato

garlic, butter, oregano, breadcrumb

Polpo alla Griglia

balsamic beets, candied pistachio, stracciatella cheese, basil

grilled octopus, crispy ceci bean salad, tonnato aioli, salsa verde

Insalata

Caesar

mixed lettuces, tomato, red onion, gorgonzola, red wine vinaigrette

Caprese

heirloom tomatoes, house made fior di latte mozzarella

baby romaine, pecorino romano, anchovies, sesame croutons

Lobster Ravioli

in a lobster vodka cream sauce

We can offer a Salad Course separate from the Appetizers.
Below are some options, available family-style or individually plated.

FAMILY STYLE or PLATED SALADS
Choose 1 option if plated, 2 to 3 options if family style

Beets da Campania

Caesar

balsamic beets, candied pistachio, stracciatella cheese, basil

Caprese

heirloom tomatoes, house made fior di latte mozzarella

baby romaine, pecorino romano, anchovies, sesame croutons

Insalata

mixed lettuces, tomato, red onion, gorgonzola, red wine vinaigrette

Antipasto

imported meats and cheeses, local lettuces, marinated vegetables
*family style only*

We can offer a Pasta Course separate from the Main Course.
Below are some options, available family-style or individually plated.

FAMILY STYLE or PLATED PASTAS
Choose 1 option if plated, 2-3 options if family style

Il Cortile

ground veal, prosciutto, peas, plum tomato,
pecorino romano cream sauce

18mo parmigiano

Cacio e Pepe Rosa

reggiano, pecorino romano, cracked pepper,
brown butter, pink peppercorn

Bolognese

Gnocchi

ground beef and pork ragu with tomato and cream

wild mushrooms, rosemary, madeira cream, arugula

Marinara

Vodka

garlic, plum tomato, fresh basil, stracciatella cheese

crushed tomato vodka cream sauce

Sunday Sauce

slow cooked san marzano plum tomato sunday sauce

FAMILY STYLE MAIN COURSE

Choose 3 options from here and 1 to 2 options from the pasta section,
served to the center of the table for all to share
Francese
Chicken Parmesan

white wine, lemon, butter
choose: chicken, shrimp or veal

Salmon alla Gigi

butter poached lobster cream sauce, lobster bisque arancini

Involtini

prosciutto and fontinella stuffed chicken breast,
wild mushrooms, marsala brown butter

thin sliced, breaded and fried chicken breast,
sunday sauce, fresh mozzarella

Veal Parmesan

veal cutlets baked with sunday sauce and fresh mozzarella

Bistecca Piemontese

sliced 16oz prime strip steak, solevo steak sauce

PLATED MAIN COURSE
Choose 3 to 6 options, individually plated, guests choose upon arrival
Francese

white wine, lemon, butter
choose: chicken, shrimp or veal

Salmon alla Gigi

wild caught, sambuca and butter poached lobster cream sauce,
lobster bisque arancini, tray farms greens

Picatta

mediterranean seabass, capers, golden sherry,
white wine, lemon. brown butter

Capesante

seared scallops, pancetta, shallot and prosecco cream,
crispy polenta cake, lemon basil

Bistecca Piemontese

16oz prime strip steak, cippolini agrodolce,
solevo steak sauce

Pop Gagliardi’s Sauce

sweet italian sausage, plum tomato,
hot cherry peppers, ricotta salata, cavatelli

Lasagna

ricotta, pecorino bechamele, ground beef, sausage, red sauce

Scarpariello

semi-boneless amish half chicken, sweet italian sausage,
cosmo’s hot and sweet vinegar peppers, crispy potatoes

Chicken Parmesan

thin sliced, breaded and fried chicken breast,
sunday sauce, fresh mozzarella, rigatoni

Valdostano

veal scallopini, wild mushrooms, port wine sauce,
prosciutto, fresh mozzarella

Veal Parmesan

16oz breaded veal rib chop, sunday sauce,
fresh mozzarella, rigatoni

Involtini

prosciutto and fontinella stuffed chicken breast,
wild mushrooms, marsala brown butter

Lobster Pasta

6oz maine lobster tail, butter poached lobster,
lobster vodka cream sauce, tagliatelle

Sunday Sauce

meatballs and sausage slow cooked in san marzano tomato “sunday sauce”

FAMILY STYLE SIDES
Choose 2 to 4 options, served to the center of the table to accompany plated main courses
Brussels Sprouts
Sauteed Greens
Creamy Polenta

Patate al Gorgonzola
Funghi Trifolati
Broccoli Rabe

Spaghetti Cacio e Pepe
Cavatelli with Sauce
Rigatoni alla Vodka

FAMILY STYLE or PLATED DESSERTS

Our pastry team can accommodate any special requests. The following are popular Solevo
options that can be served plated or family style in a variety of sizes, from mini versions
to large format sheet and layer cakes.
Carrot Cake
Limoncello Polenta Cake
Torta Chocolate
Italian Pastries and Cookes

Affogato
NY Style Cheesecake
Ricotta Cake
Chocolate Mousse Cake

ENHANCEMENTS
Level up your Event with the following optional additions to your menu:
Arrival Displays/Stations
Passed Hors d’Oeuvres
Raw Bar
Dessert Cordial / Amaro Bottle Service
Wine Pairings
Parting Gift Bags

