
B R U N O ’ S  P R I V A T E  E V E N T

M E N U

$ 3 5  P E R  P E R S O N  •  B U F F E T  S T Y L E
F E E D S  2 0 - 3 5  P E O P L E

D E S S E R T
C H O O S E  O N E

TIRAMISU  -  LADYFINGERS, ESPRESSO, MASCARPONE, & COCOA POWDER 

LIMONCELLO  CAKE - LEMON SPONGE LAYERED WITH CREAMY LEMON

ICING

S A L A D S
C H O O S E  O N E

HOUSE SALAD  -  SPRING MIX AND HOUSE DRESSING

CAESAR SALAD  -  ROMAINE, CAESAR DRESSING & CROUTONS

ARUGULA SALAD  -  ARUGULA, PINE NUTS, PARMESAN & HOUSE

DRESSING

E N T R E E S
C H O O S E  T W O

ROMANA  -  FETTUCCINE, CHICKEN, PEPPERS, ONIONS, SUN DRIED

TOMATOES & CREAM SAUCE

POMODORO  -  SPAGHETTI,  TOMATO SAUCE, BUTTER & BASIL

BOLOGNESE  -  SOFRITO, BEEF, PORK & RIGATONI

CANNELLONI  -  MEAT AND TOMATO SAUCE, EGGPLANT & BÉCHAMEL

SHRIMP  DIAVOLA  -  LINGUINE, SHRIMP, ONION, GARLIC, TOMATO

SAUCE & CHILI OIL (+$20)


