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For All Inquiries, Please Contact:
PazziDiPizzal05 @gmail.com

Main Dinning
Accommodates Up To 60 Guests
Bar Dinning
Accommodates Up To 40 Guests
Enclosed Patio




LUNCHEON PACKAGE

$30 Per Person | Served Family Style
Served With Freshly Baked Bread, Regular And Decaffeinated Coffee,
Hot Tea, Iced Tea And Assorted Sodas.
Offered Monday-Friday Only

APPETIZER
Please Select One For Your Guests | Additional Option +$3
Bruschetta Sausage & Peppers
Assorted Woofired Pizzas Fried Calamari +$2
SALAD

Please Select One For Your Guests
House Mista
Pazzi’s Caesar
Upgraded Salad +$2

ENTREE
Please Select One For Your Guests | Additional Option +$4

Pasta Entrée
Vodka Sauce or Bolognese Sauce

Chicken Entrée
Vesuvio Style or Limone Style

DESSERT
Served Family Style

Massa Fritta

Fried Dough Tossed in Cinnamon
Topped with Nutella and Powdered Sugar

Applicable Sales Tax (9%) and Service Fee (22%) 82 Cake Slicing Fee




ROME PACKAGE

$40 Per Person | Plated Individually
Served With Freshly Baked Bread, Regular And Decaffeinated Coffee,
Hot Tea, Iced Tea And Assorted Sodas.

SALAD
Please Select One For Your Guests
House Mista Mela & Gorgonzola
Pazzi’s Caesar Baby Arugula
PASTA
Please Select One For Your Guests
Penne Bolognese Farfalle Alla Francesco
Rigatoni Vodka Penne Pomodoro
ENTREE

Please Select One For Your Guests
All Entrees Served with Chefs Presentation of Seasonal Vegetable

Pollo Vesuvio or Francese
Salmon Limone
Filet Medallions +$4

DESSERT
Served Family Style
Massa Fritta
Fried Dough Tossed in Cinnamon
Topped with Nutella and Powdered Sugar

Applicable Sales Tax (9%) and Service Fee (22%) 82 Cake Slicing Fee




MILAN PACKAGE

$50 Per Person | Served Family Style
Served With Freshly Baked Bread, Regular And Decaffeinated Coffee,
Hot Tea, Iced Tea And Assorted Sodas.

APPETIZER
Please Select Two For Your Guests | Additional Option +$3
Grigliata Mista Tavolata
Fried Calamari Assorted Pizza
Sausage & Peppers Zucchini Cakes
Arancini Involtini Di Melanzane
Shrimp De Jonghe +$3 Baked Clams +$3

SALAD

Please Select One For Your Guests
House Mista Italian Chopped Baby Arugula
Mela & Gorgonzola Pazzi’s Caesar Antipasto

PASTA
Please Select One For Your Guests | Additional Option +$3
Orecchiette Bolognese Gnocchi Pomodoro Penne Arrabbiata
Rigatoni Vodka Farfalle Francesco Special Risotto +$2

ENTREE
Please Select One For Your Guests | Additional Option +$4
Pollo Francese/Limone/Vesuvio Salmon Limone/White Wine
Veal Medallions +$2 Filet Medallions +$4

DESSERT

Massa Fritta or Tiramisu

Applicable Sales Tax (9%) and Service Fee (22%) 82 Cake Slicing Fee




GENERAL INFORMATION

TAXES, SERVICE FEES, & GRATUITIES
Taxes, Service Fees & Gratuities Local Taxes Will Be Applied To The Subtotal At The
Applicable Rate On The Day Of The Event Function. In Lieu Of A Gratuity, Pazzi Adds A 22%

Service Charge On All In-House Private Dining. Any Additional Gratuity Left For The Service
Staff Is Optional And At The Host’s Discretion.

MENU SELECTIONS

Menu Selections Menu Selections Must Be Confirmed No Later Than 7 Days Prior To The
Event. If Selections Are Not Made By This Date, Your Event Sales Manager Will Select A
Menu For You, Choosing Our Most Popular Items.

EVENT SET UP
Event Setup We Typically Allow The Host To Arrive A Maximum Of 1 Hour Prior To The
Event Start Time. Please Let Your Event Sales Manager Know If You Are Arriving Prior To
Your Guest Arrival Time. We Allow You To Decorate The Private Dining Room With The
Following Exceptions: No Material To Be Affixed To The Ceiling, Walls, Floors, Light
Fixtures. No Confetti, Glitter, Or Anything Similar.

ROOM MINIMUMS
Room Minimums Private Dining Spaces May Be Assigned A Minimum Of Food And Beverage
Based On The Day Of The Week And The Time Of The Event. The Minimum Represents The
Dollar Amount That Must Be Spent To Secure The Room Privately. If The Room Minimum Is
Not Met, An Additional Charge Will Be Added To The Final Bill. Sales Tax And Service
Charge Do Not Contribute To The Minimum Food And Beverage Requirement.

GUEST COUNT
Guaranteed Guest Count A Guarantee Of The Final Number Of Guests Is Required 3 Business
Days Prior To The Event. If The Host Does Not Confirm The Guest Count, Then The Original
Number Of Guests, As Specified On The Special Event Agreement, Will Be Utilized As The
Guaranteed Number Or Actual Number, Whichever Is Greater.




