
Beverage Options
Premium Bar Package

Bottled: Labatts and Coors Light
Bottled: Merlot, Chardonnay and White Zinfandel

Absolute, Tanquery, Canadian Club, Dewars, Jack Daniels
Bacardi, Southern Comfort, Captain Morgan, Peach Schnapps,
Amaretto, Anisette, Whiskey Sours, Manhattans and Martini’s

Priced Per Person
1 hour ~ 10.95
2 hours ~ 11.95
3 hours ~ 13.95
4 hours ~ 14.95

Premium Beer, Wine and Soda Bar
Bottled: Labatts and Coors Light

Bottled: Merlot, Chardonnay and White Zinfandel
Assorted Soda and 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 and Martini’s

Priced Per Person
1 hour ~ 8.95

2 hours ~ 10.50
3 hours ~ 11.95
4 hours ~ 12.95

House Beer, Wine and Soda Bar
Draft Beer ~ House Wine
Assorted Soda and Juice

Priced Per Person
1 hour ~ 5.95
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 ~ 32.95

Mimosa Punch ~ 38.95

Continental Breakfast
Must be Ordered in Conjunction 

with Lunch or Dinner Menu
Morning:

Orange Juice, Assorted Breakfast 
Pastries, Coffee and Tea

4.95 Per Person
Afternoon:

Fresh Fruit, Assorted Baked Goods, Soft 
Drinks, Coffee and Tea

5.95 Per Person
Ala Carte:

Bottled Water……..….1.95
Soft Drinks (Pitcher)…5.49
Cappuccino………..….3.95
Espresso………………2.50
Pot of  Coffee…………4.50

Deli Buffet
Available Daily from 11AM ­ 3PM

Includes:
Minestrone Soup or Soup Du Jour

Basket of  Assorted Rolls and Breads 
Fresh Garden Salad

Mediterranean Pasta Salad

Cold Cut Platter
Salami, Turkey, Ham and Roast Beef

Swiss, Provolone and American Cheese
Condiment Platter

Lettuce, Tomatoes, Onions and Pickles
Ketchup, Mustard and Mayonnaise

Coffee and Tea
Choice of  Dessert:

Spumoni, Sherbet or Vanilla Ice Cream with 
Chocolate Sauce of  Crème De Mint

11.95 Per Person

8 Foot Screen
WiFi Internet Access

46” TV, VCR and DVD Player
Microphone and Podium

Desserts
Individual Slice 

Creamy Ricotta Cheesecake ~ Cannoli with Shaved Chocolate
Banana Chocolate Chip Cake ~ Tiramisu 

3.99
Gelato of the Day ~ 2.89

Dessert Trays
24 Mini Cannolis ~ 54.99

24 Mini Cream Puffs ~ 23.95
4lbs of  Assorted Homemade Italian Cookies ~ 49.95

Deluxe Italian Dessert Tray
12 of  each: Mini Cannolis, Mini Éclairs and Mini Cream Puffs

Accompanied with 2 ½ lbs. of  Homemade Italian Cookies 
71.95

Sundae Bar
Vanilla Ice Cream with Chocolate Syrup, Crème de Mint and 
Raspberry Melba Sauce Topped Off  with Rainbow Sprinkles, 

Mini M&M’s, Oreo Cookie Crumbles, Reese’s Pieces,
Maraschino Cherries, Pineapple Pieces and Whipped Cream 

4.95 Per Person
Venetian Table

Minimum of  25 people Accompanied with an Entrée Selection
Elegantly displayed

Mini Cream Puffs, Mini Éclairs, Cannolis, Cheesecake,  
Tiramisu, Banana Chip Cake and Italian Cookies
Served with Unlimited Flavored Coffee Syrups 

4.95 Per Person
Deluxe Venetian Table

Minimum of  25 people Accompanied with an Entrée Selection
Elegantly Displayed

Mini Cream Puffs, Mini Éclairs, Cannolis, Cheesecake, 
Tiramisu, Banana Chip Cake, and Italian Cookies 

Served with Unlimited Cappuccino, Espresso and Flavored 
Coffee Syrups ~ 6.95 Per Person

Coffee Stations
Traditional

Columbian Roasted Coffee, Decaffeinated Coffee 
and Tea Assorted Flavored Syrups 

1.50 Per Person
Deluxe 

Columbian Roasted Coffee, Decaffeinated Coffee and  
Assorted Tea Box Assorted Flavored Syrups

 Mini Biscotti, Shaved Chocolate and Whipped Cream
2.50 Per Person
Cordial Touch

Baileys, Tia Marie, Kahlua, Grand Marnier, Sambuca 
and Anisette Are Some of  the Favorites That 

Can be Added to Any Coffee Station
3.50 Per Person

Cappuccino ~ 3.95      ~      Espresso ~ 2.50

Luncheon
Banquet

Menu
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Individual House Specialties
Counts 10 Days Prior to Event

Available Daily from 11AM – 3PM
Choice of 3 Selections

Includes: Warm Rolls and Italian Bread Sticks
Choice of: Fresh Garden Salad or Soup Du Jour

Entrée Selections:
Eggplant Parmigana

Lightly Breaded Eggplant Topped with Mozzarella Cheese
and House Sauce. Served with a side of  Penne. ~ 11.95

Penne Pasta
Served with One Meatball and One Italian Sausage and

Topped with Ilio’s Famous House Sauce ~ 11.95
Manicotti

Filled with Creamy Ricotta Cheese Topped with Ilio’s 
Famous House Sauce and Served with One Meatball 

and One Italian Sausage ~ 11.95
Chicken Cacciatore

Boneless Breast of  Chicken with Mushrooms, Tomatoes, Green
Peppers and Onion Served with a Side of  Penne ~12.95

Shrimp Scampi
Four jumbo shrimp sautéed with lemon & garlic

served over rice ~ 13.95 

Choice of  Dessert: Spumoni, Sherbet or Vanilla Ice Cream 
with Chocolate Syrup or Crème De Mint Coffee and Tea

Individual Specialty Salads
Available Daily from 11:30AM – 3PM

All Salads Include:
Warm Rolls and Italian Bread Sticks

Choice Of: Minestrone or Soup Du Jour

Choice of:
Grilled Chicken Caesar

Marinated Grilled Chicken Served over Romaine
with Ilio’s Creamy Caesar Dressing ~ 10.95

Lightweight Salad Plate
Choice of  Turkey or Tuna Salad with Cottage Cheese, Assorted 

Fruits and Vegetables, Served on a Bed of  Mixed Greens ~ 10.95
Crabs in the Grass

Two crab cakes served over mixed greens in a Balsamic Vinaigrette,
and drizzled with red pepper puree ~ 11.95

Cobb Salad 
Turkey, Crumbled Bacon, Black Olives, Crumbly Bleu Cheese, 

Red Onions, Shredded Cheddar Cheese, Hard Boiled 
Eggs and Tomatoes over Mixed Greens ~ 10.95

Choice of  Dessert: Spumoni, Sherbet or Vanilla Ice Cream 
with Chocolate Syrup or Crème De Mint Coffee and Tea

Luncheon Buffet
Counts 10 Days Prior to Event

Available Daily from 11AM – 3PM
Minimum of 50 People

Includes:
Individual Fresh Garden Salad

Warm Rolls and Italian Bread Sticks

Buffet:
Assorted Relish Tray
Fruited Gelatin Mold
Chilled Pasta Salad

Penne Pasta with House Sauce

Choice of  Potato:
Oven Roasted, Lyonnaise, Mashed or 

Rosemary Red Potatoes

Choice of  Vegetable:
Italian Green Beans, Seasonal Mixed Vegetables,

Snap Peas with Carrots or Buttered Corn
Choice of  Two Meats:

Roasted Pork Loin
Center Cut Pork Loin Encrusted with Italian 

Seasonings, Served with Gravy and Applesauce
Beef  Roulades

Tender Slices of  Top Round Rolled with
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with Bordelaise Sauce
Chicken Supreme

Boneless Breast of  Chicken Sautéed with a
Creamy Poulet Sauce and Mushrooms

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

Chicken Marsala
Marinated Grilled Chicken Breasts with 
Bordelaise and Marsala Wine Topped

with Sautéed Mushrooms
Italian Sausage with Peppers 

and Onions

Coffee and Tea

Choice of  Dessert:
Spumoni, Sherbet or Vanilla Ice Cream with 

Chocolate Sauce or Crème De Mint
12.95 Per Person

~Additional Meat Choice ~ 1.50 Per Person

Individual Sit Down
Counts 10 Days Prior to Event

Available Daily from 11AM – 3PM
Choice of 3 Selections

Includes:
Warm Rolls and Italian Bread Sticks

Choice of: 
Fresh Garden Salad or Soup Du Jour

Choice of  Starch:
Penne Pasta with House Sauce

Baked Potato, Mashed, Oven Roasted or
 Red Rosemary Potatoes

* Twice Baked Potato 1.00 Extra Per Person

Choice of  Vegetable:
Italian Green Beans, Seasonal Mixed Vegetables, 

Snap Peas with Carrots or Buttered Corn
* Asparagus Spears 1.00 Extra Per Person

Entrée Selections:
Beef  Roulades ~ 11.95
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Stuffed Chicken Breast ~ 11.95

Haddock Italiano ~ 13.95
Boneless Bourbon Glazed Pork Chop ~ 11.95

Chicken Piccata ~ 11.95
Italian Breaded Pork Chops ~ 11.95

Chicken Abruzzi ~ 11.95
Chicken Orvieto ~ 11.95
6oz. Filet Mignon ~ 19.95

Choice of  Dessert:
Spumoni, Sherbet or Vanilla Ice Cream with 

Chocolate Syrup or Crème De Mint
Coffee and Tea

Family Style Luncheon
Counts 10 Days Prior to Event 

Available Daily from 11AM – 3PM
Includes:

Fresh Garden Salad
Warm Rolls and Italian Bread Sticks

Penne Pasta Course
Choice of  Potato:

Oven Roasted, Lyonnaise, Mashed or 
Rosemary Red Potatoes

Choice of  Vegetable:
Italian Green Beans, Seasonal Mixed Vegetables,

Snap Peas with Carrots or Buttered Corn 

Choice of  Two Meats:

Roasted Breast of  Turkey
Oven Roasted Turkey Breast with 

Gravy and Cranberry Sauce
Roasted Chicken
“An Ilio’s Tradition”

Marinated and Roasted with Garlic and Rosemary
Chicken Supreme

Boneless Breast of  Chicken Sautéed with a
 Creamy Poulet Sauce and Mushrooms

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

Chicken Marsala
Marinated Grilled Chicken Breasts with 
Bordelaise and Marsala Wine Topped

 with Sautéed Mushrooms
Roast Pork Loin

Center Cut Pork Loin Encrusted with Italian 
Seasonings, Served with Gravy and Applesauce

Pork Chops
Breaded Center Cut Pork Chops 

Served with Applesauce
Beef  Roulades

Tender Slices of  Top Round Rolled with
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with Bordelaise Sauce
Coffee and Tea

Choice of  Dessert:
Spumoni, Sherbet or Vanilla Ice Cream with 

Chocolate Sauce or Crème De Mint
12.95 Per Person

~Additional Meat Choice ~ 1.50 Per Person

When Both Your Wedding and Shower
Are Booked at Ilio’s You Will Receive

A Complimentary Fruit and Wine
Punch For Your Shower And A Wine 

Toast For Your Wedding!


