CAMPIELLO

GROUP EVENT DINNER MENU | 12+ GUESTS

$115 PER PERSON

*BREAD SERVICE OPTIONAL- $2 PER PERSON

SHARED FAMILY STYLE AT TABLE APPETIZER: (CHOICE OF 2 OR 3)
SPICY FRIED CALAMARI, Lemon Parsley Aioli

CAMPIELLO MEATBALLS, Marinara, Pecorino Romano

MARGHERITA PIZZA, Tomato, Basil, Fresh Mozzarella | V

FENNEL SAUSAGE PIZZA, Fresh Mozzarella, Tomato, Oregano

ARANACINI, Chicken Bolognese, Peas, Black Truffle, Fondue

SALAD: (CHOICE OF 1)
CAMPIELLO HOUSE SALAD, Tomato, Red Onion, Black Olives,
Hard-cooked Egg, Cucumber, Red Wine Vinaigrette | GF, V
CAESAR SALAD, Focaccia Croutons
BURRATA, Cherry Tomatoes, Speck, Calabrian Chili Red Wine Condiment | GF -- add $5 per person

ENTREE (CHOICE OF 4 OR 5)

GARGANELLI, Roasted Chicken, Prosciutto, Peas

SPAGHETTI ALLA CHITARRA, Marinara, Campiello Meatballs

PAPPARDELLE PASTA, Braised Veal, Tomato, Oregano

GRILLED CHICKEN (Current Menu Prep)

BALSAMIC-GLAZED BRAISED BEEF, Spaghetti, Smoked Tomato, Sicilian Onions

GRILLED ORGANIC SALMON (Current Menu Prep) | GF

SAUTEED SNAPPER PICCATA, House-Made Breadcrumbs with Parsley Risotto -- add $10 per person
GRILLED FLAT IRON (Current Menu Prep) | GF -- add $12 per person

PAN-ROASTED TRIPLETAIL (Current Menu Prep) | GF -- add $10 per person

DESSERT
CHOCOLATE SPONGE CAKE, Carmel Gelato, Carmel Sauce, Salted Peanut Croquant
HOMEMADE GELATI - Choice of Vanilla or Chocolate

FAMILY STYLE SIDES (ADD $5 EACH PER PERSON)
“RISOTTO ALLA PARIMIGIANQO” | GF
PAN ROASTED BRUSSELS SPROUTS, Pancetta | GF

**Any additional menu items may be added for an additional charge



CAMPIELLO

EVENT LUNCH MENU | $65PeR PERSON

“*BREAD SERVICE OPTIONAL- $2 PER PERSON

APPETIZER: SHARED PER TABLE (CHOICE OF 2)
SPICY FRIED CALAMARI, Lemon Parsley Aioli

CAMPIELLO MEATBALLS, Marinara, Pecorino Romano
MARGHERITA PIZZA, Tomato, Basil, Fresh Mozzarella
FENNEL SAUSAGE PIZZA, Fresh Mozzarella, Tomato, Oregano

SALAD: (CHOICE OF 1)

CAMPIELLO HOUSE SALAD, Tomato, Red Onion, Black Olives,
Hard-cooked Egg, Cucumber, Red Wine Vinaigrette ‘ GF, V

CAESAR SALAD, Focaccia Croutons

ENTREE (CHOICE OF 4 OR 5)

GARGANELLI, Roasted Chicken, Prosciutto, Peas

SPIT ROASTED TURKEY SANDWICH, Smoked Bacon, Avocado, Red Onions
CHICKEN and CARAMELIZED PEAR SALAD | GF

CHICKEN MILANESE (current menu prep)

MARGHERITA PIZZA, Tomato, Basil, Fresh Mozzarella

SPAGHETTI ALLA CHITARRA, Marinara, Campiello Meatballs
CHICKEN SANDWICH (current menu prep)

PAPPARDELLE PASTA, Braised Veal, Tomato, Oregano

GRILLED ORGANIC SCOTTISH SALMON (Current Menu Prep) | GF
GRILLED AHI TUNA SALAD (Current Menu Prep) -- add $10 per person
TRIPLETAIL SALAD (Current Menu Prep) | GF -- add $5 per person

DESSERT
CHOCOLATE SPONGE CAKE, Carmel Gelato, Carmel Sauce, Salted Peanut Croquant
HOMEMADE GELATI - Choice of Vanilla or Chocolate

FAMILY STYLE SIDES (ADD $5 EACH PER PERSON)
“RISOTTO ALLA PARIMIGIANO” | GF
PAN ROASTED BRUSSELS SPROUTS, Pancetta | GF



