
> Tax & Gratuity Not Included. 

> $30 Corkage for 750ml Outside Bottles. Full Wine & Cocktail List Available. 

> Guaranteed Number of Guests Required 7 Days Prior to Event. 

> A Non-Refundable Advanced Deposit is Required to Hold a Date.

P R I VAT E  D I N I N G  D I N N E R 
W I N T E R  2 0 2 3  - 2 0 24

CELBEBRATING OUR 25th ANNIVERSARY!

PA S TA S  T R AT TO R I A
4 0 5  M A I N  S T R E E T ,  P L E A SA N TO N

( 9 2 5 )  4 17 - 2 2 2 2

9 / 2 3



A N T I p as t i  ( o p t i o n a l )
*priced per person

FRESH MOZZARELLA, BASIL, TOMATO SKEWERS...................4
ROASTED GARLIC & GORGONZOLA FLATBREAD house-made marinara sauce......4

SMOKED SALMON dill remoulade, capers.....................6
MINI CRAB CAKES dill remoulade.......................................................8

PRIME FILET SKEWERS onion, peppers, pesto...............7
COCONUT PRAWNS mango marmalade............................................8

S A L A D  &  S o u p  ( S e l e c t  O n e )
MISTA baby greens, gorgonzola, toasted walnuts, balsamic vinaigrette

CAESAR romaine, parmesan, anchovies, classic caesar dressing

LOBSTER + SHRIMP BISQUE...additional charge per person........2
HOLIDAY SALAD baby greens, dried cranberries, apple, gorgonzola, walnuts, dijon vinaigrette...

additional charge per person........2

D es s e r t  ( S e l e c t  O n e )
NEW YORK STYLE CHEESECAKE raspberry coulis

ZABAGLIONE Italian custard over fresh berries
FLOURLESS CHOCOLATE TORTE raspberry coulis

TIRAMISU espresso, lady fingers, whipped mascarpone cream
CARROT CAKE cream cheese frosting

FIVE LAYER CHOCOLATE CAKE zabaglione sauce

E N T R E ES
> groups of  30 and under: please select up to 4 entrées 

> groups of  31 and up: please select up to 3 entrées
 

CAPELLINI
...roasted tomato, bread crumbs, basil, garlic olive oil...................................................40

PENNE ALLA VODKA
...grilled salmon, fennel, dill & cream......................................................................48

PENNE BOLOGNESE
...ragu of  pork and beef, ricotta.............................................................................49

BUTTERNUT SQUASH RAVIOLI
...brown butter, walnuts, arugula............................................................................47

LOBSTER RAVIOLI
...mushroom, roasted red bell pepper sauce...............................................................48

CHICKEN PICATTA
...lemon, capers, mushroom, white wine, tomato, angel hair pasta...................................47

CHICKEN PARMESAN
...melted mozzarella, marinara, angel hair pasta.........................................................48

FETTUCCINE FRA DIAVOLO
...prawns, garlic, mushrooms, zesty tomato sauce........................................................49

GRILLED SALMON with PRAWNS
...dill, fennel, creamy dill linguine........................................................................MKT

12 OUNCE LOBSTER TAIL
...garlic mashed potatoes, chef ’s vegetables............................................................MKT

SNAKE RIVER FARMS KUROBUTA PORK CHOP
...garlic mashed potatoes, apple mango chutney.........................................................49

PRIME NEW YORK STEAK
...garlic mashed potatoes, chef ’s vegetables...............................................................59

PRIME FILET MIGNON
...garlic mashed potatoes, chef ’s vegetables...............................................................60

PRIME FILET MIGNON & PRAWNS
...garlic mashed potatoes, chef ’s vegetables...............................................................69

PRIME FILET MIGNON & LOBSTER TAIL
...garlic mashed potatoes, chef ’s vegetables...............................................................77

ROASTED PRIME RIB OF BEEF
...garlic mashed potatoes, au jus, creamy horseradish...................................................59

I N C LU D E D :
FRESHLY BAKED BREAD, SALAD, ENTREE, DESSERT 

& NON-ALCOHOLIC BEVERAGE.

ANTIPASTI COURSE & ALCOHOLIC BEVERAGES ARE OPTIONAL 
& MAY BE ADDED AT AN ADDITIONAL COST


