
Mimmo’s Banquet Menu
Pricing is set per person. 6% Tax and 20% Gratuity are not included in the per person pricing. A Private Banquet 
Room is unavailable after a 4pm start time without a separate & nonrefundable $300 Room Charge. Banquets are 
allotted 3 hours of privacy. All banquets are required to pay a nonrefundable $500 deposit. All banquets smaller 

than 60 guests will be held in our smaller banquet room. The large banquet room is only available for 60+ guests. 
There is no private room available on Friday or Saturday night for groups larger than 60+ guests. Final headcount is 

required one week in advance. Parties will be charged for the amount of guests quoted 24hrs prior to the event, 
regardless of how many guests are present on the day of the event. All banquets are provided with linens and 

choice of napkin color. Customizable bar options are available.

Sit-Down Served Option
This option allows guests to order from a preset limited menu the day of the event. Please note, you can mix 

options from all sides of the suggestion columns. Guests will be charged according to their dinner choice. 
This option includes either a house salad and soft drinks for all guests. 

The following are simply suggestions, not your only choices:

$36/Person Dinner 
Suggestions

Homemade Gemelli Bolognese
Homemade Lasagna

Sausage & Broccoli Rabe
Penne Alla Vodka

Eggplant Parmigiana

$44/Person Dinner 
Suggestions

Homemade Lobster Ravioli
Broiled Salmon
Crab Primavera

Veal Marsala
Shrimp Stuffed with Crab Meat

Buffet Served Option
This option allows guests to choose from a buffet line setup. This option is ONLY for parties over 30 people. 

Buffet option includes a salad station & soft drinks for guests. 

$36/Person- 2 pasta choices, 2 protein choices
Add-Ons: 1 Pasta +2/person, 1 Protein +3/person, 1 Vegetable +1/person

Protein Dinner Choices:
Chicken Parmigiana

Sausage, Peppers, & Onions
Shrimp Scampi
Chicken Piccata

Salmon Alla Vodka
Meatballs

Chicken Marsala
Shrimp Alfredo 

Broiled Salmon (+5/person)

Vegetable Choices:
California Blend

Sweet Corn
String Beans 

Mashed Potatoes
Broccoli Rabe (+2/person)

Pasta Dinner Choices:
Baked Ziti

Pasta Primavera 
Tortellini alla Nonna

Tortellini Alfredo 
Penne alla Vodka

Homemade Gemelli Bolognese
Stuffed Shells

Eggplant Parmigiana
Sausage & Broccoli Rabe

$38/Person Dinner 
Suggestions

Chicken Parmigiana
Chicken Marsala
Chicken Alfredo
Chicken Piccata

Chicken Saltimbocca 



Appetizer Option
This option allows guests to have food to enjoy upon entering in a buffet style set-up. This choice is an 

additional charge per person. This option must be added on and cannot be the only chosen option for banquets. 

+$20/Person- Italian Antipasto Buffet
Prosciutto, Soppressata, Provolone, Parmigiana, Calamari, Bruschetta, Mozzarella Caprese, 

Roasted Peppers, Artichokes, and Olives

Dessert Option
This option allows guests to indulge in dessert after dinner. This option includes a dessert buffet for all guests 
and also includes coffee for all guests. Guests are allowed to bring in outside desserts ONLY when purchasing 
this dessert option for their banquet. This pricing includes the cutting and distribution of any outside dessert.

$8/Person- Classic Dessert Buffet
Assorted Mini Cakes, Cannoli, Cream Puffs, Eclairs, and Coffee

$8/Person- Fruit Buffet
Grapes, Cantaloupe, Melon, Strawberry, & Pineapple

$12/Person- Classic Dessert & Fruit Buffet Combination

Children’s Option
This option allows guests 12 years of age or younger to choose a meal the day of the event. Children who choose 

from the adult banquet menu will be charged as adults.

$15/Child Dinner Suggestions
Personal Pizza

Pasta/Homemade Ravioli
Chicken Fingers with French Fries

Cheeseburger with French Fries

Thank you for your interest in Mimmo’s! We look forward to hosting your event! 
Feel free to contact us at 610-373-2800 or mimmos1997@gmail.com with any questions!


