
P A R T Y  M E N U  O P T I O N S

Gourmet Cheese Tray
Antipasto Tray

Warm Artichoke Dip
 “Baked” Jumbo Wings
Bruschetta
Stuffed Mushrooms

Vegetable Tray
Eggplant Caponata

Brie

$2.00/pp
$2.95/pp

$1.75/pp
$0.53/wing
$1.75/pp
$2.00/pp

$2.25/pp
$2.75/pp

$19.95

Prices based on minimum of  12 people per item and do not include 18% gratuity or beverage.
All prices are subject to change.

 Table linens in a variety of  colors may be ordered at an additional cost.
We are happy to discuss any special dietary needs.

www.laurellovineyards.com
440.415.0661

Three varieties of  cheeses & crackers.
Three varieties of  cheese, olives, pepperoni, roasted red 
peppers & crackers.
Homemade dip with tortilla chips or crackers.
Homemade BBQ sauce.	             $170 for 320 wings or 
(Seasonal) Served with crostini.
Creamy goat cheese, spinach, onions & crispy bacon. 
Served warm.
Select vegetables with dill or ranch dip.
Authentic Italian recipe with eggplant, onions, green 
olives, capers and golden raisins in a zesty tomato sauce 
served with crispy crostini.
Warm Brie with caramelized butter and brown sugar, 
topped with almonds and served with crackers.  
(Serves approximately 30 people)

A P P E T I Z E R S



P A R T Y  S I D E  S A L A D S *

Caprese Salad

Tomato Feta Pasta Salad

Insalata

Fruit Salad

$2.25/pp

$1.95/pp

$1.50/pp

$2.50/pp

Prices based on minimum of  12 people per item and do not include 18% gratuity or beverage.
*Served with appetizer and/or pizza options only

(Seasonal) Fresh mozzarella, sliced tomatoes, 	        
basil, olive oil & aged balsamic.

Pasta, fresh tomatoes and Feta cheese tossed with our 
homemade Italian dressing.

Romaine hearts, spinach, cucumbers, carrots, tomatoes 
& sunflower seeds, with parmesan cheese.

(Seasonal) Assorted fresh fruit.

Cheese

Pepperoni

Pizza alla Toscana

Seafood

Sausage

$14.75

$15.50

$16.25

$17.25

$17.75

Homemade red sauce, olive oil, mozzarella & romano 
cheeses.       

Homemade red sauce, olive oil, pepperoni, 	
mozzarella & romano cheeses.

Olive oil, spinach, roasted red peppers, mushrooms, fresh 
red onion, feta & romano cheeses.

Choice of  basil pesto or red sauce, shrimp, feta &	
romano cheeses.

Homemade red sauce, sausage, peppers, onions & 
mozzarella cheese.

Specialty pizza options may be discussed.

H A L F  S H E E T  P I Z Z A S
(Each pizza may be cut into 16 or 24 pieces.)



L U N C H / D I N N E R  P A R T Y  M E N U  O P T I O N S

Option 1:

Option 2:

Option 3:

Option 4:

$8.25/pp

$6.95/pp

$7.95/pp

$7.95/pp

$2.00/pp
$2.75/pp

Prices based on minimum of  12 people per option and do not include 18% gratuity, beverage 
or server charge. Available with party room reservation only.

Chicken Salad Croissant 
with your choice of  a side of  fresh fruit salad or 
Laurello Insalata.

Laurello Insalata
Romaine hearts, spring mix, tomatoes, cucumbers, 
sunflower seeds, carrots, dried cranberries and shredded 
parmesan. Choice of  Ranch, Raspberry or homemade 
Italian dressing. Includes roll and butter.

Insalata Mediterranea
Mixed greens, artichoke hearts, tomatoes, roasted red 
peppers, kalamata olives, homemade Italian dressing and 
shredded parmesan. Includes roll and butter.

Roasted Pear Salad
Mixed greens, roasted pears, candied walnuts, dried 
cranberries and crumbled blue cheese. Dressed with our 
homemade honey and agave balsamic vinaigrette. 
Includes roll and butter.

*Add grilled chicken to any salad.
*Add shrimp to any salad.

S A L A D S



Option 5:

Option 6:

$8.95/pp

$8.95/pp

Homemade Italian Wedding Soup
Traditional, hearty soup with tiny meatballs
Served with a side Laurello Insalata and roll and butter.

Tomato Basil Soup
Rustic soup made with chicken stock, roasted tomatoes, 
basil, thyme, and mascarpone cheese topped with 
homemade croutons. Served with a side Laurello Insalata 
and roll and butter.

W A R M  S O U P S

Option 7:

Option 8:

$8.95/pp

$8.95/pp

Cold Cauliflower Soup with Bacon 
Creamy soup made with cauliflower, chicken stock, 
celery, shallots and thyme. Garnished with bacon and 
homemade croutons. Served with a side Laurello Insalata 
and roll and butter.

Tomato Basil Soup (Served chilled or room temp)
Rustic soup made with chicken stock, roasted tomatoes, 
basil, thyme, and mascarpone cheese. Topped with 
homemade croutons. Served with a side Laurello Insalata 
and roll and butter.

C O L D  S O U P S



Option 9:

Option 10:

Option 11:

$6.95/pp

$8.95/pp

$7.95/pp

Penne Pasta Marinara
Penne pasta with light chunky tomato sauce with fresh 
basil. Served with Laurello Insalata and rolls or bread.

Penne Pasta with Meat
Penne pasta with your choice of  2 pieces of  Italian 
sausage or 2 meatballs. Served with Laurello Insalata and 
rolls or bread.

Penne Pasta alla Toscana
Penne pasta, broccoli florets, diced tomatoes and feta 
cheese in olive oil and garlic sauce. Served with Laurello 
Insalata and rolls or bread.

P A S T A

(Served buffet style for minimum of  20 people.)

Option 12:

Option 13:

$8.95/pp

$10.95/pp

Sausage, Peppers and Onions
Italian sausage, red and green peppers and sautéed 
onions on a hoagie roll. Served with Laurello Insalata.

Chicken alla Parmigiana
Lightly breaded chicken breast topped with homemade 
sauce, melted mozzarella and fresh basil. Served with 
fresh green beans sautéed with garlic and sundried 
tomatoes, Laurello Insalata and roll and butter.

O T H E R  O P T I O N S


