Plated Entrée
Options

If you choose to go with a Plated Entrée Menu, you will need to keep track of who is having
what entrée and communicate that information to us ahead of time. You will also need to
create place cards your guests detailing which entrée they have chosen.

Please also clear your selections with your Event Manager before informing guests of their choices.



& Plated Dinner Entrees o6&

All of our plated dinners are accompanied by two salads served Family Style
Please limit options to no more than 2 entrée’s plus 1 vegetarian selection.
You must provide us with an entrée count 5 business days prior to the event.

CHICKEN MARSALA $19.95
Lightly floured, sautéed boneless breasts of chicken, mushrooms, and a Marsala reduction sauce, served
with garlic-mashed potatoes

CHICKEN LEMONE $18.95

Lightly floured, sautéed boneless breast of chicken in a light lemon-caper sauce and served with garlic-mashed
potatoes

CHICKEN PARMESAN $18.95

Lightly breaded sautéed boneless breast of chicken, topped with marinara sauce, mozzarella cheese and
served over spaghetti

CHICKEN GIARDINIERA $18.95

Boneless breast of chicken lightly breaded and smothered in our mild giardiniera mix and served with
garlic mashed potatoes

CHICKEN OREGANATA $18.95

Marinated grilled chicken with angel hair pasta, capers, oven-roasted artichokes, and white wine sauce

JOEY’S SIGNATURE STEAK $26.95

Tender sliced Sirloin served with sautéed mushrooms, giardiniera, and garlic mashed potatoes

8 0z FILET MIGNON $32.95
Served at medium temperature and with garlic mashed potatoes.

TUSCAN WHITEFISH $20.95
Fresh Lake Superior Whitefish sautéed and served with tomatoes, capers, kalamata olives, white wine
sauce and spaghetti

SWORDFISH OREGANATA $21.95
Marinated grilled swordfish with angel hair pasta, capers, oven-roasted artichokes, and white wine sauce

GRILLED SALMON $21.95
Fresh Atlantic salmon, grilled and served with angel hair pasta, broccoli, roasted artichokes and capers
in a white wine sauce

LASAGNA “THE WORLD’S BEST” $18.95
Layers of meat and cheese topped with our own red sauce

ANGEL HAIR WITH ROASTED VEGETABLES $17.95
Oven-roasted artichoke hearts, broccoli, zucchini and sun-dried tomatoes with a lemon-caper wine sauce

MUSHROOM RAVIOLI AL FORNO $20.95
Pasta pillows with shiitake mushrooms, Alfredo sauce, Parmesan and Romano crust

GRILLED SHRIMP & BROCCOLI $21.95
Served over angel hair pasta, roasted artichokes and capers in a white wine sauce
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CAVATAPPI ALFREDO WITH CHICKEN AND BROCCOLI $20.95
Spiral noodles and fresh broccoli tossed in a rich cream sauce and topped with grilled chicken.

CHILDREN’S ENTREE’S
Contact your Event Manager for available options and pricing,.

& Combination Plates =&

We’ve created the following combination plates to give your guests a nice mix of our offerings.
All of the following dinners are accompanied by two salads served Family Style,
suggested starch, Chef’s seasonal vegetable and bread.
Please limit option to one plus a single vegetarian plate.

Lasagna & Chicken $23.95pp
Choose one of our chicken dishes to accompany “The World’s Best” Lasagna.

Grilled Salmon & Chicken $26.95pp
Choose one of our chicken dishes to accompany the Grilled Salmon.

6 oz Filet Mignon & Chicken $34.95pp
Choose one of our chicken dishes to accompany the Filet.

6 oz Filet Mignon & 6 oz Grilled Salmon $36.95pp
Served with Gatlic Mashed & Seasonal Vegetable

6 oz Filet Mignon & 6 oz Lobster Tail $41.95pp
Served with Gatlic Mashed & Seasonal Vegetable

All Dinner Entrees come with your choice of two salads served Family Style:

Buona’s Chopped Salad Tuscan Harvest Salad
Joeys’ Special Salad Crispy Chicken Cobb
Traditional Caesar Salad Panzanella Salad

Add a combination of our hot and cold appetizers to enjoy during your cocktail hour.
See the attached appetizer menu for selections and pricing.

Add dessert as the final touch to your meal for an additional $3.00 per person (choose two):
“Big Ass” Cannoli Martini Tiramisu
Chocolate Abbondanza Cake Italian Strawberry Shortcake

Many items can be adjusted to fit your dietary needs.
Please have all menu selections cleared prior to informing guests of choices selected
Above prices do not include tax or service charge. Prices subject to change.
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