
   

Breakfast & Brunch BuffetsBreakfast & Brunch BuffetsBreakfast & Brunch Buffets   
   

Continental Breakfast  Continental Breakfast  Continental Breakfast  • 6.95 per guest based on minimum 25 guests. 

 

BBREAKFASTREAKFAST P PASTRIESASTRIES    -Assorted Muffins, Danish, and Coffee Cake  
AASSORTEDSSORTED J JUICESUICES   -Orange Juice, Apple Juice, and Cranberry Juice   
CCOFFEEOFFEE S SERVICEERVICE   -Coffee, Decaf, and Tea Service 
 

TheTheThe Pellegrino Breakfast Buffet   Pellegrino Breakfast Buffet   Pellegrino Breakfast Buffet  • 9.95 per guest based on minimum 25 guests. 

 

 

BBREAKFASTREAKFAST P PASTRIESASTRIES  -Assorted Muffins, Danish, and Coffee Cake   
BBREAKFASTREAKFAST P POTATOESOTATOES  -Seasoned Red Potatoes Grilled to a Golden Brown   
SSCRAMBLEDCRAMBLED E EGGSGGS   -Choice of Traditional Scrambled Eggs  
                                  -or Cheese Soufflé add 1.00 per guest  
AASSORTEDSSORTED J JUICESUICES  -Orange Juice, Apple Juice, and Cranberry Juice   
CCOFFEEOFFEE S SERVICEERVICE   -Coffee, Decaf, and Tea Service   
 

Brunch Options Brunch Options Brunch Options based on minimum 50 guests.   
Add any of the following items to compliment your Pellegrino Breakfast Buffet. 

HHORMELORMEL B BLACKLACK L LABELABEL B BACONACON        
• 2.95 per guest 
BBAKEDAKED H HONEYONEY C CUREDURED H HAMAM        
• 2.95 per guest 
OOLDLD F FASHIONEDASHIONED S SAUSAGEAUSAGE L LINKSINKS      
• 2.95 per guest 
TTWOWO M MEATSEATS   • 3.95 per guest 
TTHREEHREE M MEATSEATS  • 4.95 per guest 
 
FFRESHRESH S SEASONALEASONAL F FRUITRUIT S SALADALAD      
• 2.50 per guest 
 
BBISCUITSISCUITS  WITHWITH S SAUSAGEAUSAGE G GRAVYRAVY    
• 2.50 per guest 
 
EEGGSGGS B BENEDICTENEDICT        • 3.50 per guest 
SSEAFOODEAFOOD B BENEDICTENEDICT      •   4.95 per guest 
     On site range required 
 
PPASTAASTA S SALADALAD  
Assortment of Mediterranean Vegetables 
tossed with our Bow Tie Pasta Mix.  
Regular or Creamy Style. • 1.95 per guest 
   
PPOTATOOTATO S SALADALAD  
Pellegrino’s Home-style Red Skin Potato 
Salad.  • 1.95 per guest 
 
TTOSSEDOSSED G GARDENARDEN S SALADALAD  
Gourmet Salad Greens served with As-
sorted Salad Dressings.  • 1.95 per guest 

SSEAFOODEAFOOD S SALADALAD  
Bay Shrimp, Krab, and Smoked Salmon 
Folded in with our Seashell Pasta and 
our Honey Dijon Dressing.   
• 2.50 per guest 
 
MMINIINI B BELGIANELGIAN W WAFFLESAFFLES          
Served with Fresh Glazed Strawberries and 
Whipped Cream.  Syrup & Butter available. 
• 2.50 per guest 
    On site oven required 
 
OOMELETMELET S STATIONTATION      
‘Made to Order’ Omelets created right 
before your eyes.   
• 4.95 per guest 
 
CCARVINGARVING S STATIONTATION        
Chef Carved Roast Beef and Hickory 
Smoked Ham.  Served with Horseradish 
and Dijon.  • 5.95 per guest  
Add Smoked Turkey Breast  • 6.95 per guest 
 
SSALMONALMON N NEWBERGEWBERG          
Baked Salmon topped with Bay Shrimp 
and Classic Newberg Sauce.  Served 
with Rice Pilaf.  • 4.95 per guest 
 
IITALIANTALIAN H HERBERB C CHICKENHICKEN     
Sautéed with White Wine, Mushrooms, 
and Garlic.  Served with Creamy Pesto 
Pasta.  • 3.95 per guest 
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Current menu prices revised 2/23/08 

 



   

Box LunchesBox LunchesBox Lunches   
A delivery charge will apply* 

   

Choice #1 Choice #1 Choice #1 • 9.99 per guest. 

 

SSANDWICHANDWICH-Your Choice of:  RROASTOAST B BEEFEEF & C & CHEDDARHEDDAR, H, HAMAM & S & SWISSWISS, T, TURKEYURKEY B BREASTREAST &  & 
PPROVOLONEROVOLONE, V, VEGGIEEGGIE & C & CREAMREAM C CHEESEHEESE 
CCHIPSHIPS –A Variety of Lay’s Potato Chips and Sun Chips 
CCOOKIEOOKIE –A Variety of Chocolate Chip, Peanut Butter, and Oatmeal Raisin 
DDRINKRINK –Assorted Bottled Pepsi and Water Products 
 
 

Choice #2 Choice #2 Choice #2 • 10.99 per guest. 

 

SSANDWICHANDWICH-Your Choice of:  RROASTOAST B BEEFEEF & C & CHEDDARHEDDAR, H, HAMAM & S & SWISSWISS, T, TURKEYURKEY B BREASTREAST &  & 
PPROVOLONEROVOLONE, V, VEGGIEEGGIE & C & CREAMREAM C CHEESEHEESE 
CCHIPSHIPS –A Variety of Lay’s Potato Chips and Sun Chips 
CCOOKIEOOKIE –A Variety of Chocolate Chip, Peanut Butter, and Oatmeal Raisin 
FFRUITRUIT –A crisp Red Delicious Apple 
DDRINKRINK –Assorted Bottled Pepsi and Water Products  
 
 

Choice #3 Choice #3 Choice #3 • 11.99 per guest. 

 

SSANDWICHANDWICH-Your Choice of:  RROASTOAST B BEEFEEF & C & CHEDDARHEDDAR, H, HAMAM & S & SWISSWISS, T, TURKEYURKEY B BREASTREAST &  & 
PPROVOLONEROVOLONE, V, VEGGIEEGGIE & C & CREAMREAM C CHEESEHEESE 
PPASTAASTA  OROR P POTATOOTATO S SALADALAD –Choose Pellegrino’s Homemade Pasta or Potato Salad  
CCOOKIEOOKIE –A Variety of Chocolate Chip, Peanut Butter, and Oatmeal Raisin 
FFRUITRUIT –A Large Crisp Red Delicious Apple 
DDRINKRINK –Assorted Bottled Pepsi and Water Products  
 
 

Entrée Salad Selections Entrée Salad Selections Entrée Salad Selections    

 

IITALIANTALIAN C CHEFHEF S SALADALAD 
Salad Greens topped with Genoa Salami, 
Capicolla, Pepperoni, Provolone Cheese, 
and a Variety of Vegetables, served with 
our Signature Italian Dressing. 
• 9.99 per guest 
 
 
SSHRIMPHRIMP L LUIGIUIGI 
Bay Shrimp, Salad Greens, and a Variety 
of Vegetables over Salad Greens with 
your Choice of Dressing:  Signature Ital-
ian, Ranch, Bleu Cheese, Thousand Is-
land, Honey Mustard 
• 9.99 per guest 

CCLASSICLASSIC C CAESARAESAR  
Crisp Romaine tossed with Caesar 
Dressing, Croutons, and Parmesan 
Cheese.   
• 6.99 per guest 
 
CCHICKENHICKEN C CAESARAESAR  
Classic Caesar topped with a Grilled 
Chicken Breast sautéed in Caesar Dress-
ing.  
• 9.99 per guest 
 
SSHRIMPHRIMP C CAESARAESAR  
Classic Caesar topped with Bay Shrimp.   
• 9.99 per guest 
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Current menu prices revised 2/23/08 

 *Minimum of 25 for Delivery / No Minimum for Pick-up 



 
Pellegrino’s Sandwich Bar Pellegrino’s Sandwich Bar Pellegrino’s Sandwich Bar • 11.99 per guest (11am-1pm)* 

SSALADSALADS  
A Gourmet Decorated Garden Salad with Assorted Dressings 
Pellegrino’s Mixed Bow Tie Pasta Salad 
 
BBREADREAD  
Assorted Breads and Freshly Baked Rolls. 
 
MMEATSEATS & C & CHEESESHEESES  
Deli sliced Ham, Turkey, Roast Beef, Cheddar Cheese, and Provolone Cheese. 
 
CCONDIMENTSONDIMENTS  
Condiment Tray:  Sliced Tomatoes, Dill and Sweet Pickles, Red Onion, and Lettuce. 
Condiment Spreads:  Mayo, Dijon Mustard, Butter Spread, and Horseradish Sauce. 
 
AADDITONALDDITONAL I ITEMSTEMS  
Add Soup of the Day with Saltines for 2.00 per guest 
Add Our Famous Creamy Clam Chowder for 3.00 per guest 
 

HomeHomeHome---Style Lunch Buffet Style Lunch Buffet Style Lunch Buffet • 12.99 per guest (11am-1pm)* 
SSALADALAD  
Your Choice of a Gourmet Decorated Garden Salad with Assorted Dressings or a Traditional 
Caesar Salad. 
 
BBREADREAD  
Your Choice of Freshly Baked Rolls or French Bread with Garlic Butter.  Substitute Warm 
Garlic Bread • .50 per guest or Herbed Cheese Breadsticks • .75 per guest.  On site oven re-
quired for breadsticks.   
 
SSELECTELECT  ANAN E ENTREENTREE  
Your Choice of:  OOVENVEN R ROASTEDOASTED P PORKORK L LOINOIN–Served with Chef Joey’s Famous Black Cur-
rent & Dill Pork Sauce. C. CHICKENHICKEN B BÉARNAISEÉARNAISE-Baked Chicken Breast topped with our Tarra-
gon and White Wine enhanced Hollandaise Sauce. RROSEMARYOSEMARY R ROASTEDOASTED C CHICKENHICKEN B BREASTREAST--
With Classic Homestyle Gravy. M. MEDALLIONSEDALLIONS  OFOF B BEEFEEF  WITHWITH M MUSHROOMUSHROOM D DEMIEMI--GLACEGLACE.  
 
SSELECTELECT T TWOWO S SIDESIDES  
Skin on Garlic or Classic Mashed Potatoes, Seasoned Red Potatoes, Rice Pilaf, Fruit Salad, 
Italian Vegetable Medley, Green Beans Almondine, or Baby Carrots with Snap Peas. 
 
AADDITONALDDITONAL I ITEMSTEMS  
Add an additional side for 1.25 per guest. 
Add an additional entrée for 3.00 per guest. 
 

Lunch BeveragesLunch BeveragesLunch Beverages   
SSODAODA S SERVICEERVICE  
Assorted Bottled Pepsi Products & Bottled Water also available  1.75 per guest 
 
CCOFFEEOFFEE S SERVICEERVICE  
Coffee, Decaf, and Hot Tea Service  1.89 per guest P
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Current menu prices revised 2/23/08 

*Prices Based on 25 Guest Minimum 



  
Italian Lunch Buffet #1  Italian Lunch Buffet #1  Italian Lunch Buffet #1  • 9.95 per guest (11am-1pm)* 

SSALADALAD  
Your Choice of a Gourmet Decorated Garden Salad with Assorted Dressings or a Traditional 
Caesar Salad. 
 
BBREADREAD  
Sliced French Bread with Garlic Butter, Substitute Warm Garlic Bread • 0.50 per guest or 
Herbed Cheese Breadsticks • 0.75 per guest.  On site oven required for breadsticks. 
 
PPASTAASTA  
1st Pasta Combination:  Penne Pasta with Grandma Pellegrino’s Time-honored Marinara 
Sauce. 
2nd Pasta Combination:  Mixed Bow Tie Pasta with our Creamy Alfredo 
 
AADDITIONALDDITIONAL I ITEMSTEMS  
Add Italian Cocktail Meatballs Simmered in our Classic Tomato Sauce for 1.99 per guest 
Add Tuscan Herb Chicken Breast in our Mushroom Herb Sauce for 2.99 per guest 
 

Italian Lunch Buffet #2  Italian Lunch Buffet #2  Italian Lunch Buffet #2  • 10.95 per guest (11am-1pm)* 
SSALADALAD  
Your Choice of a Gourmet Decorated Garden Salad with Assorted Dressings or a Traditional 
Caesar Salad. 
 
BBREADREAD  
Sliced French Bread with Garlic Butter, Substitute Warm Garlic Bread • .50 per guest or 
Herbed Cheese Breadsticks • .75 per guest.  On site oven required for breadsticks. 
 
CCHICKENHICKEN C CACCIATOREACCIATORE  OVEROVER F FETTUCINEETTUCINE  
Light and Dark Meat Chicken, Bell Peppers, Onions, and Mushrooms simmered in our Deli-
cious Cacciatore Sauce, Served over a Bed of Fettuccine. 
 

Italian Lunch Buffet #3  Italian Lunch Buffet #3  Italian Lunch Buffet #3  • 11.95 per guest (11am-1pm)* 
SSALADALAD  
Your Choice of a Gourmet Decorated Garden Salad with Assorted Dressings or a Traditional 
Caesar Salad. 
 
BBREADREAD  
Sliced French Bread with Garlic Butter, Substitute Warm Garlic Bread • .50 per guest or 
Herbed Cheese Breadsticks • .75 per guest.  On site oven required for breadsticks. 
 
PPASTAASTA  
Mixed Bow Tie Pasta tossed with our Creamy Alfredo. 
 
AALL F FORNOORNO  
Mixed Bowtie Pasta tossed with Bell Peppers, Onions, Mushrooms, Marinara Sauce and your 
Choice of Mild Italian Sausage, Seasoned Ground Beef, or Vegetarian. Baked with Mozzarella 
Topping. 
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Current menu prices revised 2/23/08 

*Prices Based on 25 Guest Minimum 



Pellegrino’s AppetizersPellegrino’s AppetizersPellegrino’s Appetizers   
 

DDELUXEELUXE V VEGETABLEEGETABLE A ASSORTMENTSSORTMENT    An Assortment of Fresh Seasonal Vegetables served 
with our House-made Tangy Ranch.  • 2.99 per guest 
 

AANTIPASTONTIPASTO P PLATTERLATTER    Traditional Italian Meats and Cheeses consisting of  Capicolla, Pepper-
oni, Genoa Salami, Provolone & Mozzarella Cheeses tastefully arranged around Marinated 
Mediterranean Vegetables.  • 3.99 per guest 
 

FFRESHRESH S SEASONALEASONAL F FRUITRUIT D DISPLAYISPLAY     An Assortment of Fresh Seasonal Fruit  • 3.49 per 
guest  
 

PPRAWNRAWN C CANAPESANAPES    Bite sized Bread Rounds topped with Seasoned Cream Cheese and Gulf 
of Mexico Prawns.  • 2.99 per guest  
 

DDEVILEDEVILED E EGGSGGS    Chef Ramon’s Famous Deviled Eggs.  • 1.99 per guest  
 

BBRUSCHETTARUSCHETTA    Sliced Ciabatta Bread is toasted and served with our Classic Fresh Bruschetta 
Mixture.  • 2.49 per guest  
 

PPELLEGRINOELLEGRINO’’SS C CROSTINISROSTINIS  A smooth blend of Artichoke Hearts, Cream Cheese, Fresh 
Lemon Juice, and a hint of Garlic, piped on crisp, thin Ciabatta Slices and topped with Fresh 
Basil & Sun-dried Tomato. • 2.45 per guest  
 

IITALIANTALIAN C COCKTAILOCKTAIL M MEATBALLSEATBALLS    Cocktail style Meatballs are slow simmered in our Time-
honored Tomato Sauce.  • 2.99 per guest  
 

CCHICKENHICKEN S SKEWERSKEWERS    Tender fillets of Chicken on a Bamboo Skewer, oven roasted and driz-
zled with Chef Mary’s delectable Thai Peanut Sauce  • 3.99 per guest 
  

CCHICKENHICKEN D DRUMMETTESRUMMETTES    Your choice of Teriyaki or Buffalo Style Chicken Drummettes 
roasted to perfection.  • 3.99 per guest  
 

AASSORTEDSSORTED F FOCACCIAOCACCIA S SQUARESQUARES    Focaccia squares alternated with Artichoke Hearts, Ol-
ives,  Chicken Breast, and  Parmesan. On site oven required. • 2.99 per guest  
 

TTORTELLINIORTELLINI A ALL P PESTOESTO    Tortellini & Mixed Bow Tie Pasta with Artichoke Hearts, Sliced 
Black Olives, and our Creamy Sun-dried Tomato Pesto.  • 2.99 per guest  
 

SSEAFOODEAFOOD S SPREADPREAD    Bay Shrimp, White Fish, and Crab are combined with Seasoned Cream 
Cheese and served with an Assortment of Gourmet Crackers.  • 2.99 per guest 
 

CCHEFHEF C CARVINGARVING S STATIONTATION    Chef carved Roast Beef and Smoked Turkey.  Served with 
Freshly Baked Rolls.  Available condiments:  Mayo, Dijon, Horseradish.  • 5.99 per guest 
  

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

PPRAWNRAWN C COCKTAILOCKTAIL    Chilled Jumbo Prawns served with Lemons and Cocktail Sauce • 1.79 ea  
  

SSTUFFEDTUFFED M MUSHROOMSUSHROOMS  Mushroom Caps stuffed with our Crab & Shrimp Mixture and 
baked with a hint of Sherry • 1.99 ea 
 

AASSORTEDSSORTED D DOLLAROLLAR S SANDWICHESANDWICHES    Our freshly baked petite Rolls stuffed with Ham & 
Cream Cheese, Turkey with Mayo and Spring Greens,  Roast Beef with Cheddar & Horse-
radish Sauce.  • 2.99 each 
 

BBACONACON W WRAPPEDRAPPED J JUMBOUMBO S SCALLOPSCALLOPS    Bacon wrapped around Jumbo Scallops drizzled 
with Hollandaise.    • 2.99 ea 
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*Prices Based on 50 Guest Minimum 
Current menu prices revised 2/23/08 



  
The The The Light Hors D’oeuvre Buffet  Light Hors D’oeuvre Buffet  Light Hors D’oeuvre Buffet  • 14.99 per guest 

Prices base on Minimum of 50 Guests 
 

 

DDELUXEELUXE V VEGETABLEEGETABLE A ASSORTMENTSSORTMENT  
Baby Carrots, Celery, Black Olives, Baby Corn, Cucumbers, Cauliflower, Broccoli, and 
Grape Tomatoes are beautifully displayed.  Served with our House-made Tangy Ranch 
Dressing. 
 
FFRESHRESH S SEASONALEASONAL F FRUITRUIT D DISPLAYISPLAY  
A Fancy display of Fresh Cantaloupe & Honeydew Melons, Pineapple, Grapes, and Straw-
berries. Subject to change based on availability. 
 
AANTIPASTONTIPASTO P PLATTERLATTER  
Traditional Italian Meats and Cheeses consisting of  Capicolla, Pepperoni, Genoa Salami, Pro-
volone & Mozzarella Cheeses tastefully arranged around Marinated Mediterranean Vegetables. 
 
PPELLEGRINOELLEGRINO’’SS C CROSTINISROSTINIS  
A smooth blend of Artichoke Hearts, Cream Cheese, Fresh Lemon Juice, and a hint of Gar-
lic, piped on crisp, thin Ciabatta Slices and topped with Fresh Basil & Sun-dried Tomato. 
 
SSEAFOODEAFOOD S SPREADPREAD  
Bay Shrimp, White Fish, and Crab are combined with Seasoned Cream Cheese and served 
with an Assortment of Gourmet Crackers. 
 
IITALIANTALIAN M MEATBALLSEATBALLS  
Cocktail style Meatballs are slow simmered in our Time-honored Tomato Sauce. 
 
 
 
 

The The The Heavy Hors D’oeuvre Buffet  Heavy Hors D’oeuvre Buffet  Heavy Hors D’oeuvre Buffet  • 19.99 per guest 
Prices based on Minimum of 100 Guests 

 
DDELUXEELUXE V VEGETABLEEGETABLE A ASSORTMENTSSORTMENT  
  
AASSORTEDSSORTED F FRESHRESH S SEASONALEASONAL F FRUITRUIT D DISPLAYISPLAY  
  
PPRAWNRAWN & C & CREAMREAM C CHEESEHEESE C CANAPESANAPES—Bread Rounds topped with Seasoned Cream Cheese 
and Gulf of Mexico Prawns. 
 

IITALIANTALIAN S STYLETYLE C COCKTAILOCKTAIL M MEATBALLSEATBALLS—Cocktail style Meatballs slow simmered in our 
time-honored Tomato Sauce. 
  

MMIXEDIXED P PASTAASTA P PESTOESTO—Rainbow Bowtie Pasta, Mixed Pasta, and Artichoke Hearts tossed 
with Sun-dried Tomato Pesto..  
  

CCHEFHEF C CARVINGARVING S STATIONTATION—Baron of Beef, Oven Roasted Breast of Turkey, Sliced Dollar 
Rolls, and Condiments for Sandwich Making: Mayonnaise, Dijon Mustard and Horseradish. 
 
DDESSERTESSERT  
Assorted Gourmet Finger Pastry  • 4.99 per guest. 
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Current menu prices revised 2/23/08 



   
Standard Reception Buffet  Standard Reception Buffet  Standard Reception Buffet  • 12.99 per guest* 

   
DDELUXEELUXE V VEGETABLEEGETABLE A ASSORTMENTSSORTMENT  
Baby Carrots, Celery, Black Olives, Baby Corn, Cucumbers, Cauliflower, Broccoli, and 
Grape Tomatoes are beautifully displayed.  Served with our House-made Tangy Ranch 
Dressing. 
 
FFRESHRESH S SEASONALEASONAL F FRUITRUIT D DISPLAYISPLAY  
A Fancy Display of Fresh Cantaloupe & Honeydew Melons, Pineapple, Grapes, and Straw-
berries.  Subject to change based on availability. 
 
PPELLEGRINOELLEGRINO’’SS P PASTAASTA S SALADALAD  
Cavatappi, Penne, and Bow Tie Pasta are blended with an assortment of vegetables and your 
choice of our House-Made Italian or our Creamy Herb Dressing. 
 
HHOMEOME--STYLESTYLE P POTATOOTATO S SALADALAD  
Red Potatoes, Hard Boiled Egg, and Celery blended with our Home-Style Dressing and Spe-
cial Seasonings. 
 
MMEATSEATS  ANDAND C CHEESESHEESES  
Delicious thinly sliced Deli Meats and Cheeses including:  Roast Beef, Hickory Smoked 
Ham, and Roast Turkey are accompanied by Cheddar and Swiss Cheeses. 
 
BBREADREAD  
Assorted Breads and Freshly Baked Rolls. 
 
AASSORTEDSSORTED C CONDIMENTSONDIMENTS  
Condiment Tray:  Sliced Tomatoes, Dill and Sweet Pickles, Thinly Sliced Red Onion, and  
   Lettuce Leaves. 
Condiment Spreads:  Mayo, Dijon Mustard, Butter Spread, and Horseradish Sauce. 

 
 

Additional ItemsAdditional ItemsAdditional Items   
   

   

IITALIANTALIAN M MEATBALLSEATBALLS  
Cocktail Style Meatballs are Slow Simmered in our Classic Tomato Sauce. • 2.99 per guest 
 
CCHICKENHICKEN D DRUMETTESRUMETTES  
Your choice of Teriyaki or Buffalo Style Chicken Drummettes Slow Roasted to Perfection.   
• 3.99 per guest 
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*Prices Based on 50 Guest Minimum 
Current menu prices revised 2/23/08 



  
Traditional Holiday Buffet Traditional Holiday Buffet Traditional Holiday Buffet • 12.95 per guest* 

 

SSALADALAD B BARAR  
Gourmet Salad Greens, Salad Topping Tray, and Assorted Dressings.  Whole Berry Cranberry 
Sauce to Compliment the Roasted Turkey, and warm Dinner Rolls with Butter. 
 

WWHOLEHOLE K KERNELERNEL C CORNORN  
Buttered, Whole Kernel Corn garnished with diced Red Peppers and Parsley 
 

MMASHEDASHED P POTATOESOTATOES  
Gourmet Skin on Mashed Potatoes and Old Fashioned Turkey Gravy 
 

CCORNORN B BREADREAD D DRESSINGRESSING  
Our Signature Corn Bread Dressing  
 

OOVENVEN R ROASTEDOASTED T TURKEYURKEY  
Light and Dark Meat Slow-Roasted to Perfection 
   
AADDITIONALDDITIONAL I ITEMSTEMS  
Add PPINEAPPLEINEAPPLE G GLAZEDLAZED P PITIT H HAMAM & C & CANDIEDANDIED Y YAMSAMS  topped with Marshmallows and Cherries 
for an additional 4.00 per guest.  Ham only for 3.00 per guest or Yams only for 2.00 per guest. 
 

TheTheThe Pellegrino Holiday Buffet  Pellegrino Holiday Buffet  Pellegrino Holiday Buffet • 19.95 per guest* 
 

SSALADALAD B BARAR  
Gourmet Salad Greens, Salad Topping Tray, and Assorted Dressings and Warm Dinner Rolls 
with Butter.   
 

SSTARCHESTARCHES  
Choose two of the following:  GGOURMETOURMET S SKINKIN  ONON G GARLICARLIC M MASHEDASHED  OROR C CLASSICLASSIC M MASHEDASHED    
PPOTATOESOTATOES, I, ITALIANTALIAN S SEASONEDEASONED R REDED P POTATOESOTATOES, W, WHITEHITE  ANDAND W WILDILD R RICEICE P PILAFILAF, , or PPENNEENNE  
WITHWITH M MARINARAARINARA S SAUCEAUCE.. 
 

CCHEFHEF’’SS V VEGETABLESEGETABLES  
Choose one of the Following:  CCHEFHEF’’SS C CHOICEHOICE S SEASONALEASONAL V VEGETABLESEGETABLES, , STEAMEDSTEAMED  ANDAND  
TOSSEDTOSSED  ININ I ITALIANTALIAN  HERBEDHERBED B BUTTERUTTER, , or B BUTTEREDUTTERED B BABYABY C CARROTSARROTS  ANDAND S SUGARUGAR S SNAPNAP P PEASEAS.. 
 

CCHICKENHICKEN E ENTRÉENTRÉE  
Choose one Chicken Entrée: TTUSCANUSCAN H HERBERB C CHICKENHICKEN    -Seasoned Chicken Breast Sautéed and 
Served in Olive Oil, Garlic, White Wine and Mushrooms.  CCHICKENHICKEN B BÉARNAISEÉARNAISE    -Baked 
Chicken Breast topped with our Tarragon Hollandaise Sauce.  RROSEMARYOSEMARY R ROASTEDOASTED B BREASTREAST  
OFOF  C  CHICKENHICKEN   
 

BBEEFEEF E ENTRÉENTRÉE  
CCHEFHEF C CARVEDARVED R ROASTOAST B BEEFEEF   -Served with Au Jus and Horseradish.   
 

Suggested Holiday Desserts 
PPUMPKINUMPKIN  OROR P PECANECAN P PIEIE  • 2.99 per guest 

AAPPLEPPLE W WALNUTALNUT P PIEIE  WITHWITH D DRIZZLEDRIZZLED C CARAMELARAMEL    • 3.99 per guest 
PPUMPKINUMPKIN  OROR C CRANBERRYRANBERRY--WALNUTWALNUT C CHEESECAKEHEESECAKE   • 3.99 per guest    

                           See dessert menu for other options. P
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*Prices Based on 50 Guest Minimum 
Current menu prices revised 2/23/08 



 Our Featured MenuOur Featured MenuOur Featured Menu   
   

TheTheThe   Italian Style Buffet  Italian Style Buffet  Italian Style Buffet  • 11.99 per guest* 

 
SSALADALAD  

  

Your Choice of Gourmet Greens with Assorted Toppings and Dressings  
or a Traditional Caesar Salad. 

 
BBREADREAD  

  

Sliced French Bread with Garlic Butter.   
Substitute Warm Garlic Bread for .50 per guest,  
or Herbed Cheese Breadsticks for .75 per guest.   

On site oven required for breadsticks. 
 

PPASTAASTA  
  

Mixed Pasta with Rainbow Bowties 
Add Cheese filled Tortellini to Mixed Pasta for .75 per guest 

 
SSAUCESAUCES  

  

Choose two of the following Sauces:   
MMARINARAARINARA,  M,  MEATEAT,  A,  ALFREDOLFREDO, ,   

SSWEETWEET B BASILASIL P PESTOESTO,  S,  SUNUN D DRIEDRIED T TOMATOOMATO P PESTOESTO..  
  

MMEATSEATS  
  

Meatballs   • 2.99 per guest 
Tuscan Herbed Chicken   • 3.99 per guest 

Chicken Parmigiana   • 3.99 per guest 
Classic Lasagna   • 4.99 per guest 

Chef Carved Baron of Beef  • 5.99 per guest 
Chef Carved Prime Rib of Beef   • market price 

Baked Salmon Newberg with Shrimp   • 4.99 per guest 
Chicken Cacciatore   • 3.99 per guest 

 
AADDITIONALDDITIONAL I ITEMSTEMS    • 1.50 per guest 

  

Seasoned Red Potatoes 
Wild and White Rice Pilaf 
Garlic Mashed Potatoes 
Italian Vegetable Medley 
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*Prices Based on 25 Guest Minimum 
Current menu prices revised 2/23/08 



 HomeHomeHome---Style Buffet Dinners Style Buffet Dinners Style Buffet Dinners • 14.95 per guest   
May also be served as a Sit Down Meal, add 2.00 per guest.  (25 guest minimum) 

 

SSALADALAD B BARAR  
Your choice of our Gourmet Salad Greens with a Salad Topping Tray and Assorted Dress-
ings or our Traditional Caesar Salad.  Served with Freshly Baked Rolls and Butter. 
 

SSTARCHTARCH  
Choose one of the following Starches:  SSKINKIN  ONON G GARLICARLIC  OROR C CLASSICLASSIC M MASHEDASHED P POTATOESOTATOES, , 
SSEASONEDEASONED R REDED P POTATOESOTATOES, , or W WHITEHITE  ANDAND W WILDILD R RICEICE P PILAFILAF..  
  
CCHEFHEF’’SS V VEGETABLESEGETABLES  
Chef’s Seasonal Vegetables Steamed and Tossed with Italian Herbed Butter. 
 

EENTRÉENTRÉE  
Choose one of the following Entrées:  CCHICKENHICKEN B BÉARNAISEÉARNAISE  -Baked Chicken Breast topped 
with our Tarragon and White Wine enhanced Hollandaise Sauce.  MMEDALLIONSEDALLIONS  OFOF B BEEFEEF  –
Slow Roasted Medallions of Beef smothered in our Mushroom Demi-Glace.  RROASTOAST P PORKORK  
LLOINOIN  –Served with Chef Joey’s Famous Black Current & Dill Pork Sauce.  RROSEMARYOSEMARY  
RROASTEDOASTED C CHICKENHICKEN B BREASTREAST  --With Classic Homestyle Gravy   
 

AADDITIONALDDITIONAL I ITEMSTEMS  
Choose an additional Starch for 1.50 and an additional Entrée for 4.00 more per guest. 

 
TheTheThe Great Northwest   Great Northwest   Great Northwest  Market Price  

Select one or more entrées 
 

SSALADALAD B BARAR  
Your choice of our Gourmet Salad Greens with a Salad Topping Tray and Assorted Dress-
ings or our Traditional Caesar Salad.  Served with a Variety of Whole Grain and White Din-
ner Rolls and Butter. 
 

SSTARCHTARCH  
Choose two of the following Starches:  SSKINKIN  ONON G GARLICARLIC  OROR C CLASSICLASSIC M MASHEDASHED P POTATOESOTATOES, , 
SSEASONEDEASONED R REDED P POTATOESOTATOES, , or W WHITEHITE  ANDAND W WILDILD R RICEICE P PILAFILAF..  
 

CCHEFHEF’’SS V VEGETABLESEGETABLES  
Chef’s Seasonal Vegetables Steamed and Tossed with Italian Herbed Butter. 
  

SSALMONALMON N NEWBERGEWBERG  
Pacific Northwest Salmon when available is Oven Baked to perfection and topped with Bay 
Shrimp, then drizzled with Classic Newburg Sauce. 
 

PPRIMERIME R RIBIB  OFOF B BEEFEEF  
Our Delicious, Slow-Roasted Prime Rib of Beef Chef Carved to temperature and served with 
Au Jus and Horseradish. 
 

HHALIBUTALIBUT N NEPTUNEEPTUNE  
Alaskan Halibut when available is Oven Baked to perfection and topped with Bay Shrimp, 
then drizzled with Classic Hollandaise Sauce. 
 

SSURFURF & T & TURFURF  
Select one Seafood to be served along side the Prime Rib. 
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*Prices Based on 25 Guest Minimum 
Current menu prices revised 2/23/08 



   
Pellegrino’s Summer BarbequePellegrino’s Summer BarbequePellegrino’s Summer Barbeque   

All of our Barbeque items arrive fully cooked and ready to serve.  Choose one hot and two 
cold side dishes from Side Dish Menu to compliment your buffet.  If you would like an on-
site Chef with a Gas Barbeque, there is a 200.00 minimum charge.   
 
BBQ PBBQ PORKORK R RIBSIBS  OROR BBQ B BBQ BEEFEEF  • 14.95 per guest 
Your choice of BBQ Pork Ribs St. Louis Style or Tender BBQ Beef smothered in our Apri-
cot-Honey Barbeque Sauce.   
 
IITALIANTALIAN S SAUSAGEAUSAGE  • 14.95 per guest 
Mild Italian Sausage atop Grilled Bell Peppers and Onions Barbequed to Perfection.   
 
TTERIYAKIERIYAKI G GLAZEDLAZED  OROR BBQ  BBQ OROR C COUNTRYOUNTRY F FRIEDRIED C CHICKENHICKEN    • 14.95 per guest 
Your choice of Country Fried Chicken or Bone in Chicken Pieces or Boneless, Skinless 
Chicken Breasts Barbequed to Perfection with Teriyaki Glaze or Apricot Honey Barbeque 
Sauce  .   
 
SSLICEDLICED T TRIRI--TIPTIP S STEAKSTEAKS  • 16.95 per guest* 
Tender Tri-tips of Beef Barbequed to Perfection then sliced and served with Grilled Bell Pep-
pers and Onions.   
 
CCHICKENHICKEN & B & BEEFEEF T TRIRI--TIPSTIPS  • 18.95 per guest* 
Your choice of Bone in Chicken Pieces or Boneless, Skinless Chicken Breasts Barbequed to 
Perfection.  Served with Tender Beef Brisket smothered in our Apricot-Honey Barbeque Sauce.   
 
RRIBSIBS & C & CHICKENHICKEN  • 18.95 per guest 
Barbequed Pork Spare Ribs Marinated in our Apricot-Honey Barbeque Sauce.  Served with 
your choice of 1/4 Chicken Section or Boneless, Skinless Chicken Breasts Barbequed to Per-
fection.   
 
GGRILLEDRILLED S SALMONALMON  • 16.95 per guest* 
Pacific Northwest Salmon when available Barbequed to Perfection and served with melted 
Honey Butter.   
 
SSALMONALMON & T & TRIRI--TIPSTIPS  • 20.95 per guest* 
Pacific Northwest Salmon when available & Tender Tri-tips of Beef with Peppers and Onions.  
 
 

All entrees above include warm garlic bread. 
 

*Prices based on current market prices and are subject to change without notice   
 
 
 
HHAMBURGERAMBURGER/H/HOTOT D DOGOG B BARAR  • 10.95 per guest 
Flame Broiled 1/3 Pound C.A.B. All Beef Patties and Jumbo Cloverdale All Beef Hot Dogs.  
Veggie Burgers available upon request.  Served with Hamburger & Hot Dog Buns, and Con-
diments: Lettuce, Sliced Tomatoes and Red Onions, Dill Pickle Chips, American Cheese, 
Ketchup, Mustard, Mayonnaise, and Sweet Pickle Relish.     
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Prices Based on 50 Guest Minimum   
Current menu prices revised 2/23/08 



   
Pellegrino’s Summer Barbeque Side DishesPellegrino’s Summer Barbeque Side DishesPellegrino’s Summer Barbeque Side Dishes   

These side dishes complement our Summer Barbeque Menu.  Select two cold and one hot 
Side Dish.  Additional Side Dishes, • 1.99 per guest 
 
 

Cold Side DishesCold Side DishesCold Side Dishes   

Hot Side DishesHot Side DishesHot Side Dishes   

DessertsDessertsDesserts   
Desserts are priced as follows: 

PPASTAASTA S SALADALAD  
Cavatappi, Penne, and Bow Tie Pasta are 
blended with an assortment of vegetables 
and your choice of our House-Made Ital-
ian or our Creamy Herb Dressing. 
   
PPOTATOOTATO S SALADALAD  
Red Potatoes, Hard Boiled Egg, and Cel-
ery blended with our Home-Style Dress-
ing and Special Seasonings. 
   
DDELUXEELUXE V VEGETABLEEGETABLE T TRAYRAY  
Baby Carrots, Celery, Cucumbers, Black 
Olives, Baby Corn, Cauliflower, Broccoli, 
and Grape Tomatoes displayed beautifully 
and served with our House-made Tangy 
Ranch Dressing. 

WWATERMELONATERMELON  
Slices of sweet, ice cold Watermelon. 
 

TTOSSEDOSSED G GARDENARDEN S SALADALAD  
Served with Assorted Salad Dressings. 
 

SSEAFOODEAFOOD P PASTAASTA S SALADALAD  
Bay Shrimp, Krab, and Smoked Salmon 
Folded in with our Seashell Pasta and our 
Honey Dijon Dressing.   Add .75 per guest 
 

MMARINATEDARINATED C CUCUMBERUCUMBER S SALADALAD  
Cucumbers, Tomatoes, Green Beans, and 
Red Onions Marinated in Olive Oil and 
Balsamic Vinegar and Italian Herbs.   
   

CCREAMYREAMY C COLESLAWOLESLAW  
Pellegrino’s House-made Coleslaw. 

  
PPENNEENNE  AA L LAA F FORNOORNO  
Baked Penne tossed with Marinara 
Sauce, topped with Parmesan and Moz-
zarella Cheeses and served piping hot. 
 

FFRESHRESH C CORNORN  ONON  THETHE C COBOB  
Corn Cobbettes Served with Butter. 
 
BBAKEDAKED B BEANSEANS  
Slow Molasses Baked Beans with Bacon. 
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*Prices Based on 50 Guest Minimum 
Current menu prices revised 2/23/08 

AASSORTEDSSORTED F FRESHRESH B BAKEDAKED C COOKIESOOKIES  
Peanut Butter, Chocolate Chip, Oatmeal 
Raisin • 1.99 per guest 
   
FFUDGEUDGE B BROWNIESROWNIES  --  Delicious, Rich, 
Dark Chocolate Brownies • 2.49 per guest 
   
SSTRAWBERRYTRAWBERRY S SHORTCAKEHORTCAKE  --Shortcake Bis-
cuits Topped with Fresh Glazed Strawber-
ries and Whip Cream • 2.99 per guest 

 
AASSORTEDSSORTED G GOURMETOURMET F FINGERINGER P PASTRYASTRY  
An Elegant Display of Grandma Pelle-
grino’s Tangy Lemon, Chewy Maca-
roon, and Crumb Crust Bars, Double 
Chocolate Fudge Brownies, and Bite 
Size Cream Puffs dusted with Powdered 
Sugar. • 4.99 per guest 



 

Pellegrino’s DessertsPellegrino’s DessertsPellegrino’s Desserts   
 

CCOOKIEOOKIE T TRAYRAY    
Assortment of Freshly Baked Cookies.  • 1.99 per guest 
 
BBROWNIEROWNIE T TRAYRAY    
Delicious, Rich Dark Chocolate Brownies.  • 2.49 per guest 
 
CCANNOLIANNOLI  
Ricotta Cheese, Sweetened Whipped Cream, Almond Flavoring, and Chocolate Flakes are 
Blended Together and Filled into a Flaky Pastry Shell.  • 3.99 per guest 
 
TTIRAMISUIRAMISU          
Pellegrino’s House-made Tiramisu.  Whipped Cream, Mascarpone Cheese, and Coffee Li-
queur are layered between Espresso Soaked Italian Lady Fingers.  Garnished with Ground 
Dark Chocolate.  • 4.99 per guest 
 
SSICILIANICILIAN C CASSATAASSATA C CAKEAKE      
Ricotta Cheese, Chocolate Shavings, and Amaretto Whipped Cream are Layered Between 
Freshly Baked Angel Food Cake and Topped with a Berry Glaze.  • 3.99 per guest 
 
GGOURMETOURMET F FINGERINGER P PASTRYASTRY T TRAYRAY    
An Elegant Display of Grandma Pellegrino’s Tangy Lemon, Chewy Macaroon, and Crumb 
Crust Bars, Double Chocolate Fudge Brownies, and Bite Size Cream Puffs dusted with 
Powdered Sugar. • 4.99 per guest 
 
SSTRAWBERRYTRAWBERRY S SHORTCAKEHORTCAKE    
Topped with real Strawberries and Whipped Cream.  Perfect for Barbeques.  • 2.99 per guest 
 
GGELATOELATO      Must have freezer space available at catering site.   
A rich Italian Ice Cream locally produced at Olympic Mountain Ice Cream:  Spumoni, 
Madagascar Vanilla, Lemon Sorbet, or Flavor of Your Choice.  • 4.99 per guest 
 
CCARAMELARAMEL A APPLEPPLE G GRANNYRANNY  
Buttery Caramel and Toffee Custard Folded with Fresh Granny Smith Apples Piled high on 
a shortbread crust, smothered with a gooey Caramel Sauce.  • 4.99 per guest 
 
CCLASSICLASSIC N NEWEW Y YORKORK C CHEESECAKEHEESECAKE          
Classic ‘Back East’ Baked Cheesecake Served Plain or with a Cherry Glaze. • 3.99 per guest 
 
CCHOCOLATEHOCOLATE M MOUSSEOUSSE C CAKEAKE        
Rich, Chocolate Mousse filled in a Chocolate Cookie Crust topped with Whipped Cream, a 
Maraschino Cherry and Drizzled with Chocolate Sauce.  • 3.99 per guest 
 
AAPPLEPPLE S STRUDELTRUDEL    October only    
Sugared Apples are stuffed inside Puff Pastry with a Layer of Cream Cheese Filling and 
baked to perfection. Finished off with Apricot Glaze.  • 3.95 per guest 
 
PPIESIES  
LLEMONEMON M MERENGUEERENGUE P PIEIE  • 2.99 per guest,  AAPPLEPPLE P PIEIE  • 3.49 per guest,  AAPPLEPPLE W WALNUTALNUT P PIEIE  
WITHWITH D DRIZZLEDRIZZLED C CARAMELARAMEL    • 3.99 per guest,  CCHERRYHERRY  OROR B BERRYERRY P PIEIE  • 4.99 per guest    

P
el

le
gr

in
o’

s
P

el
le

gr
in

o’
s

P
el

le
gr

in
o’

s 
     B

an
qu

et
s &

 C
at

er
ing

B
an

qu
et

s &
 C

at
er

ing
B

an
qu

et
s &

 C
at

er
ing

   
P

el
le

gr
in

o’
s

P
el

le
gr

in
o’

s
P

el
le

gr
in

o’
s 

     B
an

qu
et

s &
 C

at
er

ing
B

an
qu

et
s &

 C
at

er
ing

B
an

qu
et

s &
 C

at
er

ing
   

P
ellegrin

o’s
P

ellegrin
o’s

P
ellegrin

o’s       B
anquets & C

atering
B

anquets & C
atering

B
anquets & C

atering    
P

ellegrin
o’s

P
ellegrin

o’s
P

ellegrin
o’s       B

anquets & C
atering

B
anquets & C

atering
B

anquets & C
atering    

*Prices Based on 25 Guest Minimum 
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Pellegrino’s BeveragesPellegrino’s BeveragesPellegrino’s Beverages   

   

NonNonNon---Alcoholic BeveragesAlcoholic BeveragesAlcoholic Beverages   
CCOFFEEOFFEE, D, DECAFECAF  ANDAND T TEAEA  
Dominic’s Coffee Served with Half & Half, Sugar, and Splenda • 1.89 per guest 
 
PPUNCHUNCH S SERVICEERVICE        
Logan Berry Punch   • 1.50 per guest   Piña Colada Punch   • 1.75 per guest 
 
IICECE T TEAEA  ANDAND L LEMONADEEMONADE    
Brewed Ice Tea and Delicious Lemonade Served with Sugar, Splenda, and Lemons  • 1.50 
per guest 
 
BBOTTLEDOTTLED S SODASODAS & W & WATERSATERS  
Assorted Bottled Pepsi & Water Products  • 1.75 per guest 
 
SSANAN P PELLEGRINOELLEGRINO P PRODUCTSRODUCTS      
Sparkling Mineral Water, Aranciata natural orange, Limonata natural lemon, & Chinoto bit-
tersweet citrus.  All are carbonated. • 1.95 per guest 

 
Alcoholic BeveragesAlcoholic BeveragesAlcoholic Beverages   

BBOTTLEDOTTLED B BEEREER  
Coors Light, MGD, Miller Lite • 3.50 per bottle 
 
BBOTTLEDOTTLED B BEEREER    
Alaskan Amber, Pyramid Hefeweizen, Corona, Blue Moon, Mirror Pond and Kaliber non-
alcoholic  • 4.00 per bottle 
 
DDRAFTRAFT B BEEREER    Can be provided only to catered events controlled by our bartenders.  Some 
venues do not allow draft beers set up indoors.  Please check with your venue manager. 
  
Ask about our current selection of draft beer.  From Domestic to Specialty Draft Beers.   
• 250.00 to 300.00 per keg 
 
HHOUSEOUSE W WINESINES  by the Glass  
Redwood Creek Chardonnay, Parducci White Zinfandel, Citra Merlot.  • 4.00 per glass 
  
SSPECIALTYPECIALTY W WINESINES  by the Bottle  
Wycliff Sparkling Wine.  • 13.00 per bottle 
Ask about our Wide Selection of Bottled Wines. 
 
FFULLULL S SPIRITPIRIT B BARAR  
Features beer, wine, and spirits.  We supply all the glassware, ice, mixers, and garnishes.  Ask 
about our Top Shelf Selections.  We can accommodate any request.  Our Spirit Bar also includes 
one of our licensed bartenders.  $150.00 set up Fee 
 
Are you providing your own alcohol?  Pellegrino's offers Bartenders at $30.00 per hour with a 
minimum of 4 hours. 
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Additional Pellegrino ServicesAdditional Pellegrino ServicesAdditional Pellegrino Services   

   
Paper & Plastic warePaper & Plastic warePaper & Plastic ware   

All of our Buffet and Sit Down Selections include Heavy-duty Chinette Paper Plates, Heavy-
duty Flatware, and White Paper Napkins.   
 

China OptionsChina OptionsChina Options   
You are welcome to upgrade your event with linen, china plates and silverware.     If you 
have rented a facility that has it’s own china, we charge a 1.50 per guest handling fee.  The 
prices for linens and china are below. Delivery fees may apply. 
 

SSTANDARDTANDARD P PLACELACE S SETTINGSETTINGS  
4.00 per guest.  Includes:  Dinner Plate, Dessert Plate, Coffee Mug, Water Goblet, Dinner 
Fork, Dinner Knife, T-spoon, and a Dessert Fork.   
 

AADDITIONALDDITIONAL I ITEMSTEMS  
.75 per piece:  Champagne Glass, Champagne Flute, 12 oz Pilsner, 16 oz Pint, & 8 or 11 oz 
Wine Glass  .35 per piece:  Salad Fork, Salad Plate 

 

Linen OptionsLinen OptionsLinen Options   
Prices include the Guest Seating and the Buffet.  Not included are any Guestbook, Beverage, 
Gift,  Bar, or Cake Tables.  These are priced based on colors, style, and type of linen needed. 
 

NNAPKINSAPKINS O ONLYNLY  
.75 per guest.  This is for events that happen at a facility that provides basic linens but no 
napkins 
 

SSTANDARDTANDARD L LINENINEN  
2.00 per guest. This includes Standard White Linen for guest seating and your choice of nap-
kin 
 

UUPGRADEDPGRADED L LINENINEN  
2.50 per guest.  This includes the Linen for seating, your choice of napkin, and a colored 
overlay 
 

Staff ServicesStaff ServicesStaff Services   
FFULLULL S SERVICEERVICE  
18% service charge.  Our professional staff will stay through the entire event to ensure a 
spectacular event 
 

DDELIVERYELIVERY  OROR D DROPROP O OFFFF  
5% delivery charge, 30.00 minimum.  If full service is not what you are looking for then just 
have us deliver and set it up.  We will come back after the event and pick up any equipment. 
 

SSETET  UPUP & B & BREAKREAK D DOWNOWN C CHARGESHARGES  
Contract Pellegrino’s to set-up & break-down all tables, chairs, etc.  Price based on venue. 
 

BBARTENDERSARTENDERS  
Are you providing your own alcohol?  Pellegrino's offers Bartenders at $30.00 per hour with a 
minimum of 4 hours. 
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Pellegrino’s Fundraising Pellegrino’s Fundraising Pellegrino’s Fundraising    

   
100 guest guaranteed minimum 

 
This menu was created to help non-profit organizations who want to use it for 
fundraising.  It is understood that the organization will do the majority of the 
work by utilizing volunteers.  Pellegrino’s will furnish a minimum of one staff 
member to help co-ordinate the volunteers and oversee the event helping wher-
ever necessary.  This is a “bare bones” event utilizing paper plates, plastic cut-
lery, and paper napkins. You are welcome to upgrade your event with linen, 
china plates and silverware.  The prices for linens and china are on the 
“Additional Services” page.    If you have rented a facility that has it’s own 
china, we charge a 1.50 per guest handling fee.  Delivery fees may apply. 

 
 
 

Italian Pasta Feed  Italian Pasta Feed  Italian Pasta Feed  -7.99 per guest   
 

SSALADALAD  
Gourmet Salad Greens are tossed with our House-made Italian Dressing. 
 
BBREADREAD  
Fresh Sliced French Bread served with Garlic Butter. 
 
PPASTASASTAS  
Long grain SSPAGHETTIPAGHETTI  and FFETTUCCINEETTUCCINE Pastas. 
 
SSAUCESAUCES  
MMARINARAARINARA    -Vegetarian tomato sauce slow-simmered with just the right hint of 
herbs and spices.  AALFREDOLFREDO    -Our Classic Garlic, Cheese, and Cream Sauce. 
 
AADDITIONALDDITIONAL I ITEMSTEMS  
Substitute MMARINARAARINARA with Grandma Pellegrino’s time-honored TTOMATOOMATO, M, MEATEAT  
SSAUCEAUCE  slow-simmered with Ground Beef and Italian Sausage for 1.00 more per 
guest.   
 
Add our Classic Italian Cocktail Meatballs for an additional 1.99 per guest.  
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