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Ristorante

Cockinil %:m‘y Menu

Your 5anquef coordimators are here to assist you. Please ask for

Christina, Brandi or 9eﬂy fo p/an your next event,

Plus N.Y.C State Tax and 22% Administration Fee

Maitre Dee fee $175 for Parties
Maitre Dee foe $250 for Weddings

Unlimited soda, ef:ﬂeﬂ'a, coffee, cappuccing and gourmet tea
Available

b upon request: *Gluten free pasta™

www. AngelinasRistorante.com
Town of Tottenville
399 Ellis Street S.1 N.Y 10307
Phone (718) 227-2900
Cell (929) 310-5612



http://www.angelinasristorante.com/

Arancine Siciliane

(wini rice balls)

Sﬁz’nﬂcﬁ and Ricottn %fﬁ[
Tf’iﬂlflﬂ[‘/’

Beets salnd with  gont cheese,
craisons

Fried Sacchettini Pasta in
Vanilla Sauce

Sicilian Bruschetta

Crostini with Pears ,ﬁmey
and ﬂom‘ cheese

Dolenta toast with ricotta

ﬂn&/ 6&1007}

Tuna tartar (add §3.00)

ﬂnﬁﬁm’fO on a Skewer
(add $2.00)

Kobe Beef Mini Slider

(add $2.00) with French fries
Mini Beef We//inﬂfon

(add $2.00)

Racon Short Rih

(add $2.00)

Cocktail ﬁar@ Menu

895pp (thr) 2026 $t00
Choice of 5 included

Each additional item $5 each

o Almond Crusted Chicken Bite
with Tmnye/ica Sauce

o Chicken Wa}% Sym/:
o  Cucumber Guacamole Chunk
o Mozzarelln Caprese Ball
o  Caesar Salad Shot
o Buffalo Cauliflower Bites

Additional Options .
o  Mini Crab cake (. ;w/o/ $2.00)
o Lobster Brioche Roll °

(add §3.00)

o  Crab and Avocado cocktail
(add $2.00)
Blini and Caviar
(add $5.00)

Sesame Tuna Sashimi

(add §3.00)

Chicken Parm Hero

o  Nini Prosciutto e Melone

Sﬁm’mp on a Skewer with
WMarinade Herl Sauce

RBrie Sz‘mwéer@ 7—/0ney Bite

S/)@ﬁez‘ﬁ, WMeat Ball with
Ricotta

Mini Beef Fajita
Grilled Cheese and
Tomato é’&u/ﬂ

Mac and Cheese with
Lobster (add $2,00)

Dan Seared é’m//ap
(add §3.00)

° L’o/ﬁ'pop Medori Lamb Cﬁoﬁ

(add §3.00)

o Glazed Pork Be@

(add $2.00)

° Sﬂw@e and Broceoli Rabe

Hero (add $1,00)

o  Racon Short Rih

(add $2.00)



Included Buffet Station
(2 hours)

Tri color endive, radicchio, amgu[a (Balsamic vinaigrette)
J'/ymacﬁ Salad with \Sfmwéewﬂy and Goat Cheese  Clams Marinara

ﬂoyemmy Roasted, /mfm‘o Premier Vggefaé/e p/aﬁ‘er

Grilled salmon (Lemon, White Wine sauce)

*Choice of Two Pasta”

(1) Penne Alla Sciliana
Traditional house made tomato sauce with fried eﬂﬂﬁ/am‘ and vicotta salata

(2] Rigatoni Veal Raga
/Zﬂ/f@u

Ri ﬂm‘om Jel"UEﬁ/ with a slow cooke
(3) Tortellini

(Frexﬁ cﬁeeje fO?’fe//i’ﬂ Jb’i"f/ﬂﬁ/ﬂ’l a creamy mmﬁmom sauce ﬂﬁ/ﬂﬂl"i’ﬂﬂlﬂﬁO I"{/’ﬂﬂmﬂo

(4] J'/m'a[
\S’pimﬁ' pasta served in a ﬂmﬂﬁc and vil sauce with kalamata olives,sundried tomato and fresh /mm’@

*Choice of One Chicken*

(1) Pollo Romani (Chicken with sundried tomatoes and artichoke hearts)
(2) Pollo Scarparie/ﬁz (Chicken with Yalian sausage, peppers and onions)

(3) Pollo al C(Zgnac (Chicken with mushrooms in a cognac sauce )



Woréi:tq Chef Stations (additional)

Raw bar seafoa/ station Hour $40/;/)_Sﬁrim/ay, Clams, Oyyz‘m', Whole lobster, \S’eafaaﬁ/m/m/
50 foersons or less $3600 (. M/Jﬂl"ﬂﬁ/& options Crab Legs MP)

Wa[ﬁity Row Bar.  §3.50x COyster 55 x Sﬁrim/o, $75 x ounce Caviar 83 x Clam
Caviar and VodRka “Bump” Station ®/A

Poke Bow! Station § 20pp

Tuscan Table t Hour $25pp
Taco & Street Corn Station $(5 pp

Worﬁinj Chef Pasta Station 515 PP
Parmigiano Wheel cavatell frasta, ﬂmyu/a, frine nuts, sundiried tomato and truffle oil

Focaccia Station $8pp (5] assorted homemade focaccin breads

Brick Oven Pizza Station $15 pp
Working Chef Sushi station (market price]  Sushi Platter ( market price)
Roast whole piglet 700 (max 80 persons)
Roasted Rosemary and Garlic Pork Loin $200 (max 25 persons)

Turﬁ@ breast or Virginia ham carving $180 (max 50 persons)

Prime rib §750 (max 50 persons) Filet mignon carving Market Price (mayx 25 persons)

Sicilian Station 51 per person Homemade Arancini (sicilian with meat and| [peas: cheese and rice,

pmj'ciuﬁ‘o vice balls, Mozzarelln and Carrozza Towers and Mussels Marinara)

Peter L’ujer carving $1500(max 50 ﬁem'om'] sides of cream Wnacﬁ, loaded baked, ﬁoz‘afo and onion rings

Roast Beef carving §350 (max 50 persons)



Apacting <
Ristorante

399 Ellis Street Staten Island, New York ,10307
Tel:(718)227-2900 Cell: (929) 310-5612

Fact Sheet
Seating Capacity: 1¢t Floor: 50min-max 85 people
1¢t Floor Back Balcony exclusively will be a $1,000 additional charge
2 Floor: 65min- max 80 people
3 Floor: 55min- max 70 people
Tent : Friday and Sunday 120min- max 250 people
Saturday afternoon min 120 max 250 people
Saturday Evening min 150 max 250 people
Bocce Garden Tent — 90 min-140 max people for seated dining
Private Room Minimum may be met by Adding Additional Food Options (must be food only)

Private Room.:
We can reserve a room exclusively for your event, respective to the size of your party.
For smaller groups we are able to offer large tables in a semi- private atmosphere
or a Private Setting with an additional Room Rental Fee (Weekdays Only)

Ceremony On Premises
Ceremony on premises is an additional charge of $10.00 per person
(Includes champagne and cucumber water upon entrance)

Proposal On Premises $750 (rental of grounds 1hr,candles,roses and champagne)

Friday and Saturday events require a mandatory bar package

Bar options:
Tab bar: upon consumption Beer and Wine: $25.00 per person
Beer Wine and Sangria : $30.00 per person
Open bar:
3 hours event$40.00 per person -
4 hour event $50.00 per person
each additional hour $18 per person
House wine: $30.00 per bottle
Mandatory Bartender $150



tel:(718)227-2900

