PRICES FOR PRIVATE PARTIES:

Prices do not include the 8.875% tax and 20 % gratuity.

Dinner Prices: Lunch Prices:
-Sample Menu #1: $35 per person -Sample Menu #1: $28 per person
-Sample Menu #2: $40 per person -Sample Menu #2: $33 per person
-Sample Menu #3: $45 per person -Sample Menu #3: $38 per person
-Sample Menu #4: $55 per person -Sample Menu #4: $48 per person
-Buffet Sample: $45 per person -Buffet Sample: $38 per person

3 Hours Open Bar:

-Unlimited Non-alcoholic Option: $5 per person

-Beer and House Wine: $20 per person

-Beer, House Wine and House Liguor: $25 per person

-Full Open Bar with House Wines: $30 per person

-Full Open Bar with Premium Wines: $40 per person

(open bars do not include shots of liquor and bottled water)

If you have any questions please feel free to contact us at 212-752-7151
Also please visit us at PESCATORERESTAURANT.COM to view our private rooms
and regular menus.

CONTACTS:




SIT DOWN MENU SAMPLE # 1

Choice of Appetizers

Mixed Green Salad
Soup of the Day

Choice of Entrées

Penne Vodka
Served in a fresh tomato and light cream sauce

Chicken Siciliana
With sundried tomatoes, green olives, lemon and fresh rosemary over couscous

Grilled Salmon
With roasted potatoes, chopped tomatoes, capers and olives

Rigatoni Bolognese
The classic meat sauce of Bologna

Veal Madeira

(additional $5.00 per person)
With spinach and wild mushrooms in a Madeira wine sauce

Choice of Desserts

Homemade Cheese Cake or Homemade Tiramisu
will be served with coffee or tea



SIT DOWN MENU SAMPLE # 2

Family Style Appetizers (served on table)

Fried Calamari
Tomato and Basil Bruschettas

Choice of Appetizers

Mixed Green Salad
Mediterranean Salad
Soup of the Day

Choice of Entrées
(Your choice of 4)

Penne Vodka
Served in a fresh tomato and light cream sauce

Chicken Siciliana
With sundried tomatoes, green olives, lemon and fresh rosemary over couscous

Grilled Salmon
With roasted potatoes, chopped tomatoes, capers and olives

Rigatoni Bolognese
The classic meat sauce of Bologna

Veal Madeira
With spinach and wild mushrooms in a Madeira wine sauce

Choice of Desserts

Homemade Cheese Cake or Homemade Tiramisu
will be served with coffee or tea




SIT DOWN MENU SAMPLE # 3

Hors d’Oeuvres for Cocktail Period (passed around)

Your choice of 3 from the list below

- Sheep’s Milk Ricotta & Orange Blossom - Polpelitte (small meatballs) with Marinara Sauce
Honey Bruschettas -Stuffed Mushrooms with Spinach and Fontina

- Caponata Bruschettas - Sicilian eggplant -Scallop Ceviche with Avocado, Lime Juice & Chilies

- Chicken Liver Paté & Onion Marmalade -Salmon Tartare with Cucumbers, Chives
Bruschettas and Créme Fraiche

- Margherita Flatbread -Grilled Marinated Chicken Spiedini Abbriatta

- Pepperoni Flatbread -Cod Croquettes with Smoked Paprika Aioli (add $5)

- Forest Hills Flatbread -Shrimp Cocktail (add $5)

Choice of Appetizers

Mixed Green Salad
Seasonal Caprese
Soup of the Day

Choice of Entrées
(Your choice of 4)

Penne Vodka
Served in a fresh tomato and light cream sauce

Chicken Siciliana
With sundried tomatoes, green olives, lemon and fresh rosemary over couscous

Grilled Salmon
With roasted potatoes, chopped tomatoes, capers and olives

Shrimp Scampi

Sautéed shrimp served with lemon, Italian parsley and butter

Veal Madeira
With spinach and wild mushrooms in a Madeira wine sauce

Grilled Black Angus Shell Steak

(additional $5.00 per person)
with roasted potatoes, fresh herbs and evoo

Choice of Desserts

Homemade Cheese Cake, Homemade Tiramisu
or Vanilla Rosemary Panna Cotta will be served with coffee or tea




SIT DOWN MENU SAMPLE # 4

For the Table
Family Style Antipasto Plate

imported artisanal salami and cheese with roasted peppers, marinated tomatoes & traditional garnish

Choice of Appetizers
(Your choice of 3)
Arugula Sa|ad-cherry tomatoes, red onions, radish & shaved parmesan
Caprese-fresh mozzarella, roasted tomatoes & basil
Carpaccio di Manzo-thin sliced filet mignon, arugula, onions, radish, mushrooms & tonato aioli
Salmon Tartare-capers, onions, radish, cucumber & lemon créme fraiche
Steamed MusselS-servedina garlic & white wine sauce

Choice of Primi Piatti
(Your choice of 3)
Linguine Pomodoro-with San Marzano tomatoes, basil & garlic
Ravioli of the Day-please ask your server
Rigatoni Bolognese-the classic meat sauce of Bologna
Li ngui ne alla VOngO|e-chopped littleneck clams, parsley & white wine
Linguine with Shrimp-with arugula in a spicy tomato sauce

Choice of Entrees
(Your choice of 4)
Shrlmp Scam pi-sautéed shrimp served with lemon, Italian parsley & butter
Pan Seared Striped BassS-with spinach, fried artichokes & a truffle artichoke vinaigrette
Sicilian Seafood CousCcouUS-shrimp, scallops, clams, mussels, calamari

served with a saffron & tomato sauce
Pesto Crusted Salmon ala Plancha-wit soy beans, peas & tomato fennel fondue
Chicken Piccata-served with spinach & a caper & lemon white wine sauce
Veal Madeira-with spinach & wild mushrooms in a Madeira wine sauce

Grilled Black Angus Steak-with sautéed spinach & fresh herbs

Choice of Desserts
(Your choice of 3)

Homemade Cheesecake-our famous cheesecake served with a vanilla custard sauce & berry coulis
Homemade TiramiSu-the italian classic topped with shaved chocolate
TarthO-vanilla & chocolate ice cream with almonds & a cherry encased in a chocolate shell
Seasonal Fruit Tart-served with a scoop of vanilla gelato
Panna Cotta-vanilia rosemary custard served with macerated berries
will be served with coffee or tea




BUFFET SAMPLE MENU

Hors d’Oeuvres for Cocktail Period (passed around)

Your choice of 4 from the list below

- Sheep’s Milk Ricotta & Orange Blossom - Polpelitte (small meatballs) with Marinara Sauce
Honey Bruschettas - Stuffed Mushrooms with Spinach and Fontina

- Caponata Bruschettas - Sicilian eggplant - Scallop Ceviche with Avocado, Lime Juice & Chilies

- Chicken Liver Paté & Onion Marmalade - Salmon Tartare with Cucumbers, Chives
Bruschettas and Créme Fraiche

- Margherita Flatbread - Grilled Marinated Chicken Spiedini Abbriatta

- Pepperoni Flatbread - Cod Croquettes with Smoked Paprika Aioli (add $5)

- Forest Hills Flatbread - Shrimp Cocktail (add $5)

Buffet Service

Mixed Green Salad or Caesar Salad
Grilled Salmon or Cod Livornese
Chicken Siciliana or Chicken Piccata
Penne Vodka or Rigatoni Pomodoro
Seasonal Sides of Vegetables and Starch

Desserts

Homemade Tiramisu
Homemade Cheese Cake
Coffee or Tea



COCKTAIL PARTY MENU

Hors d’Oeuvres (passed around)

Bruschettas
Sheep’s Milk Ricotta & Orange Blossom Honey 4.00
Caponata - Sicilian eggplant 4.00
Chicken Liver Paté — with onion marmalade & fried sage 5.00

Flatbreads

Margherita — fresh mozzarella, San Marzano tomatoes & basil 5.00 -add pepperoni 6.00
Forest Hills — wild mushrooms, taleggio cheese, truffle oil 6.00

Arthur Avenue — sausage, broccoli rabe, smoked mozzarella, San Marzano tomatoes 6.00
Ocean Avenue - littleneck clams, parsley, garlic, ricotta & Pecorino Romano 6.00

Meat
Grilled marinated Chicken Spiedini Abbriatta 5.00
Grilled marinated Steak Spiedini with a Gorgonzola Fondue 6.00
Polpelitte (small meatballs) with Marinara Sauce 4.00
Pigs in a Blanket with a Cranberry Mustard 4.00

Seafood
Scallop Ceviche - with avocado, lime juice & chilies 6.00
Steakhouse Salmon Tartare — Dijon, cucumbers, chives and créme fraiche 6.00
Cod Croquettes — with smoked paprika aioli 7.00
Shrimp Cocktail — with cocktail sauce 7.00

Vegetarian
Stuffed Mushrooms with Spinach and Fontina — 5.00
Frittatas with Seasonal Vegetables and Goat Cheese —4.00
Homemade “Mozzarella Sticks” with a Pomodoro Sauce — 5.00

Stationary Hors d’Oeuvres
Meatballs with Ricotta Cheese— 5.00
Fried Calamari — 7.00
Grilled Vegetable Platter — 4.00
Crudités — with a gorgonzola dressing 4.00
Mediterranean Salad — tomatoes, cucumbers, onions, peppers, olives, feta cheese 5.00
Pasta — your choice of the following sauces: Pomodoro, Vodka or Bolognese 6.00

Prices listed above are on a per person basis. A minimum of 5 items must be selected.
An “Open Bar” option must be selected with this menu.



Bridal or Baby Shower Menu

(available for lunch on weekends and holidays only)

Choice of Appetizers
Mixed Green Salad
Seasonal Soup

Choice of Entrées

Scrambled Eggs with Smoked Salmon and Herb Ricotta Cheese
Served with home fries and toast

Bourbon French Toast
With bananas, walnuts & Vermont maple syrup

Penne Primavera
With your choice of pomodoro or olive oil sauce

Chicken Siciliana
With sundried tomatoes, green olives, lemon and fresh rosemary over couscous

Grilled Salmon
With roasted potatoes, chopped tomatoes, capers and olives

Rigatoni Bolognese
The classic meat sauce of Bologna

Mediterranean Salad with Cod Cakes
With tomatoes, cucumbers, red onions, peppers, black olives, feta cheese
and a Chianti vinaigrette

Choice of Desserts

Homemade Cheese Cake or Tiramisu
will be served with coffee or tea

e $25.00 per person not including beverages, 8.875% tax and 20% gratuity
e $28.00 per person including non-alcoholic beverages
but not including 8.875% tax and 20% gratuity
e 3$40.00 per person including 3 hours limited bar
but not including 8.875% tax and 20% gratuity

Limited bar: house Pinot Grigio, house Chianti, Peach Bellini, Mimosa, and Bloody Mary
& non-alcoholic drinks



HOUSE WINE OPTIONS

ALL FOUR OPTIONS AVAILABLE WITH HOUSE WINE OPEN BAR PACKAGE

PINOT GRIGIO, Vivolo - Italy CHARDONNAY, Snap Dragon - CA
CHIANT]I, Campobello - Italy CABERNET SAUVIGNON, Snap Dragon - CA

PREMIUM WINE OPTIONS

YOUR CHOICE OF FOUR FROM BELOW WITH PREMIUM WINE OPEN BAR PACKAGE

ROSES

ROSE CLASSICO, Roccolo del Lago « Veneto

e rich, semi-dry & full bodied, red fruits

ROSE *“ AR PlasdeTardénet « Provence
» organically grown, dry, fruity & floral

WHITE WINES

ORVIETO CLASSICO, Bigi « Umbria

« fruity & flowery bouquet, refreshing taste, long finish
SAUVIGNON BLANC, J. Bouchon ¢ Chile

« very refreshing & aromatic, dry with citrus notes
CHARDONNAY, Chalone Vineyard « Monterey

« aromas of pear, ripe, buttery with well balanced fruit flavors
RIESLING “Organic”, Lucashof « Germany

e medium bodied, fruity & peppery

PINOT GRIGIO, Caposaldo ¢ Veneto

» delicate aromas, crisp texture, bright acidity & fresh finish
FALANGHINA, Monte Faliesi « Campania

e medium bodied, floral nose, balanced citrus flavors

GAVI DI GAV], Villa Sparina « Piedmonte

» classic Gavi, floral nose, peach & citrus flavors, long finish
CHARDONNAY, Flora Springs  Napa

» very balance- with great intensity & bright acidity

RED WINES

NERO D’ A&dfaldaAicily

« full bodied, round spicy aromas, dry, tobacco & vanilla
MONTELPULCI ANO , MGlimér&-RAhiuzzo O
» soft, earthy, medium bodied, ripe cherry

MERLOT, Chalone Vineyard « Monterey

e rich aromas & flavors, full bodied yet soft, hints of oak
MALBEC, GV Pannunzio « Mendoza

» rich, mixed black fruits, supple sweet tannins, stylish finish
CABERNET SAUVIGNON, Gretzty Estate « Napa

e full bodied, balanced, black fruits, firm tannins
BARBERA 1Mé0AnS’, MlChiarlo e Piedmonte

e dry, medium bodied, fruity with lively acidity

PINOT NOIR, Primarius ¢ Oregon

» light bodied, delicate with dried fruits & spice

CHIANTI CLASSICO, Luiano » Tuscany

» medium bodied, cherry & subtle spice notes, velvety tannins and fresh finish



