949 Beverage Options L

Premium Bar Package
Bottled: Labatt & Coors Light
Bottled: Merlot, Chardonnay & White Zinfandel
Absolute, Bacardi, Canadian Club, Captain Morgan,
Dewars, Jack Daniels, Southern Comfort,
Tanqueray, Peach Schnapps, Amaretto, Anisette,
Whiskey Sours, Manhattans & Martini’s
Priced Per Person:
1 hour - 10.95
2 hours - 11.95
3 hours - 13.95
4 hours - 14.95

Premium Beer, Wine & Soda Bar
Bottled: Labatt & Coors Light
Bottled: Merlot, Chardonnay & White Zinfandel
Assorted Soda & Juice
Priced Per Person:

1 hour - 6.95
2 hours - 7.95
3 hours - 9.95
4 hours - 10.95

House Bar Package
Draft Beer & House Wine
Vodka, Gin, Whiskey, Scotch,
Bourbon, Rum, Peach Schnapps,
Whiskey Sours, Manhattans & Martini’s
Priced Per Person:
1 hour - 8.95
2 hours - 10.50
3 hours - 11.95
4 hours - 12.95

House Beer, Wine & Soda Bar
Draft Beer & House Wine
Assorted Soda & Juice
Priced Per Person:

1 hour - 5.50
2 hours - 6.95
3 hours - 7.95
4 hours - 8.95

Punch
Priced Per Gallon & Serves 20:
Fruit Punch - 25.95
Wine Punch - 29.95
Fuzzy Navel Punch - 30.95
Cosmopolitan Punch - 33.95
Mimosa Punch - 38.95

Usage Bar Service Also Available
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We understand that at a time like this,
there is a very short time to make numerous
arrangements & decisions.

Ifyou are planning a Breakfast or Luncheon
after the Funeral or Memorial Service, we have
provided information below that we will need to
assist you in organizing this as easily as possible.

1) Name of Funeral Home.
2) Time, date & location of Church Service.

3) Place of burial.

4) Approximate number of people you expect to
attend (determined by Number of Family
Members & Close Friends).

5) Menu Selection & your option of Bar Service.

6) Last Night of Wake after all Visitations, we
ask you to call the Restaurant with a more
accurate number of people attending the
Breakfast or Luncheon.

If you have any questions please feel free to call
our Banquet Manager at (716) 825-3675.
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3785 South Park Ave.
Blasdell, New York 14219
Phone: (716) 825-3675
Fax: (716) 825-1054
www.iliodipaolos.com



9% Breakfast C.

Available Monday - Saturday 10 AM - 2 PM
Family Style Sit Down
Orange Juice
Assorted Breakfast Pastries
Scrambled Eggs
Home Fries
Virginia Baked Ham with Pineapple
Pork Sausage Links
Warm Rolls & Italian Bread Sticks

Coffee & Tea

9.50 Per Person

9 runcheon CC

Available Monday - Saturday 10 AM -2 PM
Family Style Sit Down

Chef Salad
Penne Pasta
Italian Green Beans
Mashed Potatoes with Gravy
Sliced Roast Beef with Bordelaise Sauce
Warm Rolls & Italian Bread Sticks
Coffee & Tea
Choice of Dessert:
Spumoni, Sherbet or Vanilla Ice Cream
with Chocolate Sauce or Créme de Mint

9.95 Per Person

Additional Meat Choice e Add 1.50 Per Person

Roast Loin of Pork
Center Cut Pork Loin Encrusted with Italian
Seasonings Served with Gravy & Applesauce

Chicken Casanova
Boneless Breast of Chicken with Red Peppers
& Asiago Cheese in a Garlic Cream Sauce

Chicken Orvietto
Italian Breaded Chicken Breastin a Lemon &
White Wine Sauce with Asparagus & Red Peppers

Chicken Piccata
Italian Breaded Breast with a Lemon &
White Wine Sauce with Sautéed Mushrooms

Italian Sausage with Peppers & Onions

940 Brunch Buffet G

Available Monday - Saturday 10 AM -2 PM
Must Guarantee 50 or More Guests

Orange Juice
Assorted Relish Tray
Fresh Fruit Bowl
Chef Salad
Assorted Breakfast Pastries
Warm Rolls & Italian Bread Sticks

Penne Pasta with House Sauce

Choice of Potato:
Mashed Potatoes
Lyonnaise Potatoes
Home Fries

Choice of Vegetable:
[talian Green Beans
Seasonal Mixed Vegetables
Frittata
(Scrambled Eggs with Green Peppers & Onions)

Choice of Two Meats:
Roast Loin of Pork
Center Cut Loin of Pork Encrusted with Italian Seasonings
Served with Gravy & Applesauce

Chicken Piccata
Italian Breaded Chicken Breast with a Lemon &
White Wine Sauce with Sautéed Mushrooms

Beef Sauvignon
Tender Beef Tips with a Burgundy Wine &
Bordelaise Sauce with Broccoli, Cauliflower & Carrots

Chicken Casanova
Boneless Breast of Chicken with Red Peppers
& Asiago Cheese in a Garlic Cream Sauce

Virginia Boneless Baked Ham
Served with Pineapple

Italian Sausage with Peppers and Onions
Coffee & Tea

Choice of Dessert:
Spumoni, Sherbet or Vanilla Ice Cream
with Chocolate Sauce or Créme De Mint

10.95 Per Person

Additional Meat Choice e Add 1.50 Per Person

Add Waffles with Strawberries & Whipped Cream
Add $1.00 Per Person

Indvwvidual Sit Down

Available Monday - Saturday 10 AM -2 PM
Choose 1 Entrée Selection
All Entrée Selections Include:
Warm Rolls & Italian Bread Sticks
Choice of: Soup du Jour or Fresh Garden Salad

Choice of Dessert:
Spumoni, Sherbet or Vanilla Ice Cream with
Chocolate Syrup or Creme De Mint

Coffee & Tea
House Specialty Entrées:

Eggplant Parmigiana
Lightly Breaded Eggplant Topped with Mozzarella Cheese
& House Sauce, Served with a Side of Penne - 11.95

Penne Pasta

Served with One Meatball and One Italian Sausage Topped
with Ilio’s Famous House Sauce - 11.95

Manicotti
Filled with Creamy Ricotta Cheese,
Served with One Meatball & One Italian Sausage
topped with Ilio’s Famous House Sauce - 11.95

Shrimp & Scallops Asti
Sautéed Shrimp & Scallops with Broccoli & Carrots
in a Champagne Garlic Cream Sauce
Served over Rice - 12.95

Entrees:
Served with Choice of Starch & Vegetable
Chicken Parrinello
Breaded Chicken Breast with Sliced Prosciutto,
Roasted Red Peppers & Spinach in a Garlic Cream
Sauce Topped with Asiago Cheese - 11.95
Chicken Marsala
Sautéed Breast of Chicken with Marsala Wine,
Bordelaise Sauce & Sautéed Mushrooms - 11.95
Chicken Abruzzi
[talian Breaded Chicken Breast with a Lemon White Wine
Sauce Topped with Mushrooms & Artichoke Hearts - 11.95
Beef Roulades
Tender Slices of Top Round of Beef Rolled with Italian
Bread Stuffing & Topped with Bordelaise Sauce - 11.95
Roasted Pork Loin
Center Cut Pork Loin Encrusted with Italian Seasonings
& served with Gravy & Applesauce - 11.95

Choice of Starch:
Penne Pasta with House Sauce, Baked Potato, Lyonnaise,
Mashed, Oven Roasted or Rosemary Red Potatoes

Choice of Vegetable:

[talian-Style Green Beans, Snap Peas with Carrots
or Seasonal Mixed Vegetables



