
MENU S
pre-�xe

T h a n k  y o u  f o r  c o n s i d e r i n g 

u s  f o r  y o u r  e v e n t .  P re -fi xe  m e n u s  a re 

a v a i l a b l e  f o r  p a r t i e s  o f  1 0  o r  m o re 

a n d  m u s t  b e  b o o ke d  i n  a d v a n c e .

P l e a s e  c a l l  ( 7 1 8)  6 5 1  8 6 0 0  o r  e m a i l 
i n f o @ u n c l e p e t e r s re s t a u ra n t .c o m

t o  b o o k  y o u r  P re -fi xe  m e n u  p a r t y.



served with coffee or tea

$ 6 5  P E R  P E R S O N  P L U S  TA X  &  2 0 %  G R AT U I T Y

MENU #1
pre-�xe

MEATBALL S & RICOT TA

tomato basil sauce

starters

CAE SAR SAL AD

hearts of romaine, aged parmesan, 
herbed brioche croutons, caesar dressing

CAPRE SE BRU SCHET TA

diced tomato, basil & fresh mozzarella, 
garlic parmesan bread, red onion, balsamic glaze

SHRIMP  OREGANATA

baked, herbed bread crumbs, oregano
white wine lemon sauce

mains

desserts

RIGATONI ALL A VODKA

tomato, cream, & vodka sauce, parmesan 
& stracciatella, with chicken or shrimp

PAPPARDELLE & BEEF RAGU

shredded braised beef shank, tomato 
sauce, whipped ricotta

SALMON ALL'ARANCIA

grilled, orange sauce, roasted carrot, 
parsnip, zucchini, broccoli, & potatoes

CHICKEN FRANCE SE

white wine lemon sauce,  linguini & broccoli

TIRAMI SU

layered coffee soaked lady fingers, 
mascarpone cream filling, cocoa powder

TRE S LECHE S

topped with strawberries 
& homemade whipped cream

CRÈME BRÛLÉE

topped with fresh berries

CHO COL ATE L AVA CAKE

with french vanilla gelato



served with coffee or tea

$ 7 5  P E R  P E R S O N  P L U S  TA X  &  2 0 %  G R AT U I T Y

MENU #2
pre-�xe

BURRATA MOZZARELL A

cherry tomatoes , prosciutto di parma,
roasted pepper, toasted pine nuts, pesto

starters

BAKED CL AM S

chorizo, baby spinach, bread crumbs,  
roasted pepper, light tomato garlic sauce 

RIGATONI ALL A VODKA

tomato, cream, & vokda sauce, 
aged parmesan & basil

CRAB CAKE S

garlic & celery root aioli, baby arugula, 
cherry tomato, honey dijon dressing

mains

desserts

SEAFO OD FET TUCCINE FRADIAVOLO

clams, mussels, shrimp,  
calamari, spicy tomato sauce

CHICKEN PARM

panko breaded, tomato sauce, 
melted fresh mozzarella, linguini

FILET OF BRANZINO

pan seared, citrus beurre blanc,
 broccolini, yukon potatoes

FRENCH CUT PORK CHOP

pan roasted, red wine & balsamic reduction,
cipollini onions, sweet mini peppers,
chive mashed potatoes

G RILLED BABY L AMB CHOP S

rosemary white wine butter sauce,
fried yukon potato & sauteed spinach

G RILLED SEAFO OD PL AT TER

branzino, calamari, shrimp, zucchini,
sweet mini peppers, salsa verde, 
smokey red pepper crema

TIRAMI SU

layered coffee soaked lady fingers, 
mascarpone cream filling, cocoa powder

TRE S LECHE S

topped with strawberries 
& homemade whipped cream

CRÈME BRÛLÉE

topped with fresh berries

CHO COL ATE L AVA CAKE

with french vanilla gelato


