
 
 

Services and Information 
Tavolino’s private dining room is available for private parties and celebrations. The dining room 

is available for daytime and evening events for up to 35 people. 
 

Beverage Service 
Hosted Bar-All beverages are available and paid for on the host’s master bill based on Tavolino’s 

regular bar prices. 
Beverages paid for by the host can be limited by time and by type. 

All hosted bars include house and premium liquors, imported and domestic beer, soft drinks and 
our house wines. 

“Cash” Bar-Guests pay for their own beverages-our servers will set up tabs for guests,  
just as we do at our bar. 

Soda, juice, coffee and tea are included in each menu option. 
 

Room Rental/Set-up 
Saturday through Sunday lunch, a $300 food and beverage minimum is required for the private 

dining room.  On Sunday through Thursday night, a $500 food and beverage minimum is 
required for the private dining room. On Friday and Saturday evenings, a $2000 and $3000 food 

and beverage minimum (respectively) is required depending on seasonality. 
 

Additional Charges 
Massachusetts tax is 7% 

An appreciated gratuity is 20% for special events. 
 

Planning Considerations 
We can accommodate guests with special dietary needs. Any advance notice is appreciated. 

Our table setting is a black cloth napkin rolled around silverware, bread plate, water glass and 
wine goblets if requested, over a white linen tablecloth. 

We would be happy to assist you with local vendors specializing in floral centerpieces, specialty 
cakes or A/V equipment. 

Decorations are allowed. We kindly ask you not to bring glitter or confetti please. 
Menus should be chosen ideally two weeks prior to the event to for ordering purposes. 

 
 
 

 
 

 



 

Hors d’Oeuvres 
Priced per 50 pieces 

 
Long Stem Artichokes grilled baby artichokes  

with Italian herbs and cheeses and Parmesan aioli $125.00 
 

Mini Parmesan and Sausage Arancini Risotto Balls $100.00 
 

Farmer’s Arancini (Vegetarian) $85.00 
 

Mini Tavolino Meatballs handmade meatballs made with herbs, beef, and gluten free breadcrumbs in 
our own rich marinara $100.00 

 
Chilled Jumbo Shrimp Cocktail with House Made Cocktail Sauce $125.00 

 
Caprese Skewers with Fresh Mozzarella, Vine-Ripe Grape Tomatoes, Balsamic Glaze, and Pesto $100.00 

 
Assorted Tuscan Flatbread Pizzas $75.00 

 
Cremini Mushrooms  

With with Vegetables $85.00 
With Sweet Italian Sausage $100.00 

 
Hearth Roasted Tuscan Wings $65.00 

 
Tomato Bruschetta $75.00 

 
Crispy Fried Calamari with Hot Chili Peppers, Citrus-Tomato Aioli $65.00 per platter 

 
Vegetable Crudités with Gorgonzola Dipping Sauce $50.00 per platter 

 
Assorted Cheese & Crackers $60.00 per platter 

 
Antipasto Platter-Selection of Meats and Cheeses $150.00 per platter 

 
Truffle Fries with Spicy Ketchup & Honey Mustard Aioli $65 per platter 

 
 
 
 
 
 

 
 

 



 

Two Course Plated Lunch 
$22.50 per person 

 
Appetizer Course 

(Choice of:) 
House Salad  

Tavolino’s Caesar Salad  
Soup of the Day 

 
Main Course 

(Choose four to offer:) 
Bistro Steak Salad Mixed greens, tomatoes, and crumbled gorgonzola; dressed with balsamic 

vinaigrette and topped with spiced walnuts and bourbon-rosemary steak tips 
 

Pasta Primavera Green pepper, red onion and spinach; tossed with penne pasta and marinara 
 

Fish Sandwich Fresh fried cod filet with lemon-caper aioli, lettuce, and tomato on a brioche bun 
 

Grilled Chicken Panini With roasted red peppers, provolone, red onion, and pesto hummus on 
sour dough 

 
Roasted Portabella Wrap With roasted red bell peppers, portabella mushrooms, tomatoes and 

goat cheese with balsamic dressed spinach 
 

Chicken or Eggplant Parmesan Hand-made and sautéed golden brown with our house-made 
marinara and mozzarella; served over spaghetti 

 
Bolognese A rich and savory sauce made with beef and pork in the authentic style of Bologna, 

Italy; tossed with fresh parpardelle ribbon pasta from Italy 
 

Chicken Caesar Wrap With romaine, croutons and parmesan tossed with our house-made garlic 
Caesar dressing 

 
Freshly Brewed Coffee and Assorted Teas 

Add dessert for +$5 per person 
Add Mini Dessert for +2.50 per person 

 
 

 
 

 
 
 

 



 

Two Course Plated Lunch 
$27.50 per person 

 
Appetizer Course 

(Choice of:) 
House Salad 

Tavolino’s Caesar Salad  
Mediterranean Salad with crisp romaine, kalamata olives, tomatoes, artichokes, cucumbers, red 

onion and feta cheese tossed in a lemon-herb vinaigrette and garnished with pepperoncini 
Soup of the Day 

 
Main Course 

(Choose four to offer:) 
Pasta Primavera Green pepper, red onion and spinach; tossed with penne pasta and marinara 

 
Grilled Chicken Panini With roasted red pepper, provolone, red onion, and pesto hummus on 

sour dough 
 

Chicken and Fig Panini Balsamic glazed chicken, fig marmelatta, baby arugula, and fresh 
mozzarella on sour dough 

 
Chicken or Eggplant Parmesan Hand-made and sautéed with our house-made marinara and 

mozzarella; served over spaghetti 
 

Rosemary-Bourbon Steak Tips Served with spinach risotto and sautéed broccolini 
 

Shrimp Scampi Jumbo shrimp sautéed with plum tomatoes, garlic, white wine, lemon, and herbs; 
tossed with fettuccini 

 
Chicken Caesar Wrap With romaine, croutons and parmesan; tossed with our house-made garlic 

Caesar dressing 
 

Bolognese A rich and savory sauce made with beef and pork in the authentic style of Bologna, 
Italy; tossed with fresh parpardelle ribbon pasta from Italy 

 
Baked Sausage and Penne Tossed with peppers, spinach and a light marinara-pesto cream; 

topped with melted provolone 
 
 

Freshly Brewed Coffee and Assorted Teas 
Add dessert for +$5 per person 

Add Mini Dessert for +2.50 per person 
 

 



 
 

Three Course Plated Dinner 
$33 per person 

 
Appetizer Course 

(Choice of:) 
House Salad 

Tavolino’s Caesar Salad 
Soup of the Day 

 
Dinner Course 

(Choose four to offer:) 
Chicken or Eggplant Parmesan Hand-made and sautéed with our house-made marinara and 

mozzarella; served over spaghetti 
 

Bolognese A rich and savory sauce made with beef and pork in the authentic style of Bologna, 
Italy; tossed with fresh parpardelle ribbon pasta from Italy 

 
Chicken Picatta Sautéed with garlic, capers, lemon and white wine; served with garlic mashed 

potatoes and broccolini 
 

Pasta Primavera Green pepper, red onion, and spinach; tossed with penne pasta and marinara 
 

Baked Sausage and Penne Tossed with peppers, spinach and a light marinara-pesto cream; 
topped with melted provolone 

 
Dessert Course 

(Choice of:) 
Chocolate Chip Blondie Topped with house made caramel sauce 

Tiramisu made with Sweet Mascarpone Cream and Illycaffe Espresso 
 

Freshly Brewed Coffee and Assorted Teas 
 
 
 
 
 

 
 
 
 

 
 

 



 
Three Course Plated Dinner 

$38 per person 
 

Appetizer Course 
(Choose 3 to Offer:) 

House Salad 
Tavolino Caesar Salad 
Mediterranean Salad  

Soup of the Day 
 

Dinner Course 
(Choose four to offer:) 

Rosemary-Bourbon Steak Tips Served with spinach risotto and sautéed broccolini 
 

Eggplant, Chicken or Veal Parmesan Hand-made and sautéed with our house-made marinara and 
mozzarella; served over spaghetti 

 
Bolognese A rich and savory sauce made with beef and pork in the authentic style of Bologna, Italy; 

tossed in fresh parpardelle ribbon pasta from Italy 
 

Pistachio-Crusted Salmon Filet With a honey-lemon drizzle, Spinach risotto and sautéed broccolini 
 

Shrimp Scampi Jumbo shrimp sautéed with plum tomatoes, garlic, white wine, lemon, and herbs; tossed 
with fettuccini 

 
Chicken Saltimbocca Tender cutlets sautéed with white wine, sage, prosciutto, and smoked mozzarella; 

served over fettuccini with pan sauce and sautéed broccolini 
 

Veal Picatta with garlic, capers, lemon and white wine; served with garlic mashed potatoes and sautéed 
broccolini 

 
Pasta Primavera Green pepper, red onion and spinach; tossed with penne pasta and marinara 

 
Boscaiola Pasta Oyster, Shiitake, and King Trumpet mushrooms sautéed in marsala wine, sage, butter, 

cream, and parmesan; served over artisanal Creste Di Gallo (“rooster’s crest”) pasta 
 

Butternut Squash Tortellacci Jumbo butternut squash filled pasta, tossed with more roasted butternut 
squash, dried cranberries, apple cider reduction and a brown butter sage sauce; finished with a dollop of 

Mascarpone 
 

Dessert Course 
Chocolate Chip Blondie Topped with house made caramel sauce 

Tiramisu made with Sweet Mascarpone Cream and Illy Caffe Espresso 
 

Freshly Brewed Coffee and Assorted Teas 
 
 



 
 

Three Course Plated Dinner 
$43 per person 

 
Appetizer Course 
(Choose 3 to Offer:) 

House Salad 
Tavolino Caesar Salad 
Mediterranean Salad 

Roasted Beet Salad  Mesclun greens, candied walnuts, fresh crumbled goat cheese, and orange 
segments; tossed with a rosemary Vinaigrette  

Soup of the Day 
 

Dinner Course 
(Choose four to offer:)

Eight Ounce Hand-Cut Beef Filet With a gorgonzola risotto and sautéed broccolini 
Bolognese A rich and savory sauce made with beef and pork in the authentic style of Bologna, 

Italy; tossed in fresh parpardelle ribbon pasta from Italy 
Pistachio-Crusted Salmon Filet With a honey-lemon drizzle, spinach risotto and sautéed 

broccolini 
Shrimp Scampi Jumbo shrimp sautéed with plum tomatoes, garlic, white wine, lemon, and herbs; 

tossed with fettuccini 
Cod Filet with toasted focaccia crumbs accompanied by root vegetable hash and Brussels sprouts 

with a creamy dill sauce 
Chicken or Veal Picatta Pan-seared with white wine, lemon juice, and capers; served with 

mashed potatoes and sautéed broccolini 
Chicken or Veal Saltimbocca Tender cutlets sautéed with white wine, sage, prosciutto, and 

smoked mozzarella; served over fettuccini with pan sauce and sautéed broccolini 
Beef Short Rib Ravioli With our own filling of pulled short rib, herbs, and ricotta; topped with a 

short rib and a deeply-flavored pan sauce 
Butternut Squash Tortellacci Jumbo butternut squash filled pasta, tossed with more roasted 

butternut squash, dried cranberries, apple cider reduction and a brown butter sage sauce; 
finished with a dollop of 

 
Dessert Course 

Chocolate Chip Blondie Topped with house made caramel sauce 
Tiramisu made with Sweet Mascarpone Cream and Illy Caffe Espresso 

 
Freshly Brewed Coffee and Assorted Teas 

 
 
 
 
 

 
 
 
 
 

 



Lunch Buffet 
$27.50 per person 

 
Appetizer Course 

(Choose One:) 
House Salad 

Tavolino Caesar 
Mediterranean Salad with crisp romaine, kalamata olives, tomatoes, artichokes, cucumbers, red 

onion and feta cheese tossed in a lemon-herb vinaigrette and garnished with pepperoncini 
 

Main Course 
(Choose Three to Offer:) 

Assorted Sandwich Platter 
(Waldorf Chicken Salad Wrap, Chicken Caesar Wrap, Chicken and Fig Panini, Roasted 

Portobello Wrap and Turkey Apple Panini) 
Baked Sausage and Penne Tossed with peppers, spinach and a light marinara-pesto cream; 

topped with melted provolone 
Pasta Primavera Green pepper, red onion and spinach; tossed with penne pasta and marinara 

Chicken or Eggplant Parmesan Hand-made and sautéed with our house-made marinara and 
mozzarella; served over penne 

Rosemary-Bourbon Steak Tips Over spinach risotto 
Shrimp Scampi Jumbo shrimp sautéed with plum tomatoes, garlic, white wine, lemon, and herbs; 

tossed with penne 
Bolognese Penne in a rich and savory sauce made with beef and pork in the authentic style of 

Bologna, Italy 
Chicken or Veal Picatta Pan-seared with white wine, lemon juice, and capers with penne 

 
Freshly Brewed Coffee and Assorted Teas 

Add dessert for +$5 per person 
Add Mini Dessert for +2.50 per person 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Dinner Buffet Menu 
$38 per person 

 
Salads, Soups and Desserts are individually plated; 

Entrees are served buffet style. 
 

Appetizer Course 
(choice of one:) 

House Salad 
Tavolino’s Caesar Salad 

Mediterranean Salad with crisp romaine, kalamata olives, tomatoes, artichokes, cucumbers, red 
onion and feta cheese tossed in a lemon-herb vinaigrette and garnished with pepperoncini 

Soup of the Day 
 

Dinner Course
 (Choose Three to Offer:) 

Chicken Parmesan 
Eggplant Parmesan 

Bolognese 
Foccacia Crusted Cod 

Chicken Picatta 
Pasta Primavera 

Baked Sausage and Penne 
Boscaiola Pasta 

 
Sides 

(Choose Two to Offer:) 
Brussels Sprouts 

Garlic Mashed Potatoes 
Spinach Risotto 

Broccolini 
Root Vegetable Hash 

 
Dessert Course 

Chocolate Chip Blondie Topped with house made caramel sauce 
Tiramisu made with Sweet Mascarpone Cream and Illy Caffe Espresso 

 
 
 
 
 

 
 



Dinner Buffet Menu 
$43 per person 

 
Salads, Soups and Desserts are individually plated 

Entrees are served buffet style. 
 

Appetizer Course 
(Choice of one:) 

House Salad 
Roasted Beet Salad with mesclun greens, candied walnuts, fresh goat cheese and orange 

segments, tossed with a cranberry vinaigrette 
Mediterranean Salad with crisp romaine, kalamata olives, tomatoes, artichokes, cucumbers, red 

onion and feta cheese tossed in a Greek vinaigrette and garnished with pepperoncini 
Spinach with pears, gorgonzola cheese and spiced walnuts; tossed with a warm Applewood-

smoked bacon vinaigrette 
Soup of the Day 

 
Dinner Course 

 (Choose Three to Offer:) 
Chicken Parmesan 
Eggplant Parmesan 

Bolognese 
Foccacia Crusted Cod 

Chicken Picatta 
Rosemary-Bourbon Steak Tips 

Baked Sausage and Penne 
Boscaiola Pasta 

Grilled Salmon with lemon herb sauce 
 

Sides 
(Choose Two to Offer:) 

Brussels Sprouts 
Garlic Mashed Potatoes 

Spinach Risotto 
Broccolini 

Root Vegetable Hash 
 

Dessert Course 
Chocolate Chip Blondie Topped with house made caramel sauce 

Tiramisu made with Sweet Mascarpone Cream and Illy Caffe Espresso 
 
 


