Full Service
Catering
Also Available!

In-House Parties
Come Celebrate at Arpeggio!
Planning Information:
Arpeggio now offers packages for your party of 20 or more, starting at
$30 per guest + tax and gratuity
You are welcome to bring alcohol and a cake at no charge which can be dropped off before the party.

Scroll down for package menus and menu information

Private parties up to 40:
We are happy to provide a completely private room for your event.
There is no additional room charge, however there is a minimum spend as listed
below regardless of the number of guests. These are based on the time of your event.
Tax and cash gratuity are not included.
Minimum Gratuity is set at $150 per server in cash
Payment: Cash or check are preferred Only 1 credit card may be processed per party.
PRIVATE ROOM (UP TO 40 GUESTS) Minimum food order as follows:
BEFORE 2:30 pm $1000 minimum + TAX AND GRATUITY ($150 minimum per server)
4pm to 6pm minimum $1500 + TAX AND GRATUITY ($150 minimum per server in cash)
Between 6pm and 8:30pm minimum is $4000 + tax and gratuity
Please note : for showers, we recommend a 35 guest maximum due to the large volume of gifts.
Closing the restaurant: We do not close the restaurant during prime hours.

FAQ
How will our food be served?
We offer family style parties. You will choose a few entrees and your meal will be served on large
plates in the center of the table for everyone to try what they like.
We recommend 3 appetizers and 3 entrees; sides are offered as well

How many servers will I need?
Parties of 20-29 will require 2 servers
Parties of 30 to 40 will require 3 servers

What is the charge for children?
Children under 6 years old are $15, if they order from the children’s menu; infants are no charge.
We do not do pizza parties in house

What if I want to add something that isn’t on this menu?
As you know, we are most accommodating and we can determine if the item can be
added as an option in the price range chosen.

Do I need to give you a deposit?
We may require a 50% deposit upon booking your party. Please note that if your group is 25% +
smaller than originally booked, our “party minimum” will be in effect as listed above.

3 days before the event: final count must be given,
and this will be the minimum charged.

For more information please contact: Parties@arpeggiobyob.com

Lunch Package $30 per person
Served Family Style
Beverages included: Coffee, tea, lemonade, iced tea, sodas
Appetizers: Please choose 3
Small pizzas cut into bite sized pieces
Humus: Our creamy version of chick pea dip with lots of garlic and lemon!
Spanakopita: Filo triangles filled with cheese and spinach
Fried Calamari: Panko breaded in-house served with Marinara Sauce
House Salad: Romaine, cucumbers and grape tomatoes; Tossed with House Dressing
Caesar Salad: Crisp Romaine Dressed with our homemade dressing
Greek Salad: Romaine topped with green peppers, cucumbers, grape tomatoes
& Feta cheese tossed with house dressing

Entrees: Please choose 3 (sides are chosen and served separately)
Chicken Mykonos: Marinated in a Mediterranean style marinade, grilled and sliced
Pesto Chicken Pasta: Penne with chicken, sundried tomatoes and mushrooms tossed
in Pesto sauce
Cajun Chicken: (*Spicy) Angelhair tossed in a tomato cream sauce with Cajun spices, chicken, diced carrots and celery
Nutty Chicken: A delicious stir fry of chicken breast, grilled vegetables and brown or
white rice topped with crunchy toasted almonds
Eggplant Rollatini: (2) Eggplant filled with ricotta cheese, topped with sauce and
mozzarella then baked in our wood oven
Grilled Salmon: Salmon grilled and finished in a white wine sauce
Salmon Teriyaki: Grilled and finished with teriyaki sauce
Israeli Couscous with Vegetables: Tossed with mushrooms, spinach, zucchini, yellow
squash, carrots, fresh basil and garlic topped with chick peas and feta cheese
Vegetarian Pasta: An assortment of vegetables with penne pasta tossed with tomato
sauce and cheese
Seabass Athena: Baked in our wood burning oven in tomato sauce with onions and
kalamata olives .
Shrimp Rosita: Jumbo shrimp in a tomato cream sauce over linguini
Linguini Bolognaise: Our own delicious homemade meat sauce over linguini
Small Pizza: Margarita, Bianca, Ravello, Florence or Santorini

Sides: Please choose 2
Grilled Vegetables, Sautéed Spinach, Steamed Broccoli, Homemade Mashed
Potatoes, Linguini or Penne Marinara, Rice either Brown or White

Gratuity is set at $150 per server in cash

Package 45
($45 per person, Does not include Tax and Gratuity)

Beverages included: Coffee, tea, lemonade, iced tea, sodas
In House Party Menu 45 Three Courses (available any time)
Appetizers: Please choose 3
Humus: Our creamy version of chick pea dip with lots of garlic and lemon!
Combo Platter: A sampling of all our specialties including Humus, Baba Ganush, Tabouleh,
served with fresh pita, whole wheat and/or white
Spanakopita: Filo triangles filled with cheese and spinach
Fried Calamari: Panko breaded in-house served with Marinara Sauce
Mussels Marinara: PEI Mussels in our delicious tomato sauce
Chicken Quesadillas: Filled with chicken, cheddar and mozzarella
Mozzarella sticks: Served with marinara

SALADS: Please choose 2
House, Greek, Arugula or Caesar

ENTREES: Please choose 3
Chicken Parmesan: Panko breaded in house and fried to perfection topped with melted provolone and marinara sauce
Chicken Mykonos: Marinated in a simple Mediterranean style marinade, grilled and sliced
Seabass Limoni: Baked in the wood oven finished simply with lemon, garlic and extra virgin
olive oil
Seabass Athena: Baked in our wood burning oven in tomato sauce with kalamata olives .
Shrimp Rosita: Jumbo shrimp in a tomato cream sauce over linuguini
Pesto Chicken: Penne tossed with chicken, sundried tomatoes, mushrooms and parmesan
(contains pine nuts)
Crab Cakes: Formed and breaded in house, these crab cakes have little filler
Shrimp and Crab Curry: Jumbo shrimp and crabmeat tossed in a creamy curry sauce with
broccoli
Chicken Taouk: Skewered chicken breast Marinated with Mediterranean spices and yogurt then
grilled to perfection
Eggplant Rollatini (3): Eggplant filled with ricotta cheese, topped with sauce and mozzarella
then baked in our wood oven
Salmon Florentine: Grilled and finished with a light white wine sauce
Grilled Salmon: Grilled to perfection and finished with a white wine sauce
Michael’s Chicken: Chicken Teriyaki style
Vegetarian Pasta: Eggplant, broccoli, mushrooms, roasted red peppers& marinara sauce
Israeli Couscous with vegetables: Israeli Couscous cooked to perfection and tossed with mushrooms, spinach, zucchini, yellow squash, carrots, fresh basil and garlic topped with chick peas
and feta cheese
Nutty Shrimp: Jumbo shrimp stir fried with fresh vegetables topped with toasted almonds
Pizza: You may also select any small pizza for an entree

SIDES: Please choose 3
Grilled Vegetables, Brown rice, white rice, penne or linguini with tomato sauce,
Mashed potatoes, Nutty Brussels sprouts, Grilled Asparagus, Sautéed Spinach,
Steamed Broccoli

Gratuity is set at $150 per server in cash

