Banquet Information
Wc are here to customize the Perfcc’c Part3 for you. With notice, every effort will be made to accommodate any
spechcic requests or requirements you may have. Specia] menu items, floral arrangements, table conFigura’cions,
décor assistance and enhanced Persona] service are available to you and your guests. We look forward to the

oPPor’cumtg to mai(e your event a sPeoal anc{ memorablc occasion.

In Planning your event, you may choose from one of our buffet selections or from a fixed menu of banquet item
selections. ]Fyou choose a fixed menu, wait staff members will ask your guests for their entrée choices from your

sPechCiecl selections.

Flease make your final menu and bcveragc arrangcments at least two weeks Prior to the date of your event. Wc
also require that you Provide us with a guaranteed guest count at least three business dags Prior to your event.
])C the guarantced guest count is not met, the lowest cost menu selection will be assessed for any guests not

attencling.

[f your event will require alcohol beverage service, we recommend a Private bar. You and your guests will be
treated to a stocked Private bar with Persona] service. | here is a $25.00 set-up fee for the Private bar. Please
note, under Ohio law, alcohol cannot be consumed on our premises unless it was Purchasec{ under our quuor
license and open alcohol containers may not leave our Premises. Ac{ditiona”g, no one under the age of twenty-

one is Permittecl to Purchase, possess or consume alcoholic }Deverages.

We Provide a variety of delicious desserts, however if you wish to bring your own cake, a $25.00 cutting fee will

bC asscsscc{.

A room cleposit is required based on the size of your party. |t is used to guarantee the avai|abi|it3 of the room.
This &cPosit will be credited to your bill. [However, the dcposit is non-refundable in the event you cancel your
function. [f your guest count droPs clramatica”g, we reserve the right to relocate your party to an open seating

area, unless you consent to converting your room deposit into a room charge.
[f you choose to decorate the room, you may arrive one-half hour Prior to your event, unless otherwise sPcchCiecl.
Flease note, we contract sPechCic times with you for your event and there may be another function scheduled

before of after your times.

All guest charges will be Placecl on one bill, incILJding sales tax and 18% gratuity.

Flease contact Fam Zerbe, Banquet Coorclinator] at 614-870-8788, from 2:00 pm until 4:00 pm, Mondag
’chrough Fridag. Thank you for consiclering Salvis Bistro for your banquet event needs.
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Hot AW Per Picce

Mini Fastaﬁalvi 5Pccialcs 2.25

Sma”er versions of the ongiha/wor/dfamous loaf of egg noodles in seasoned cream sauce,

rolled in breadcrumbs, golclcn~1cricd, served with marinara & cheese

Mini Fastaﬁalvis 1.75

StUFch Mushroom CaPs 1.75

Large mushroom caps filled with a house-made blend of sun-dried tomatoes & cheeses,

ligl—ltly breaded é»golc{ermcriec{, served with tangy aioli diPPing sauce
Jtalian Fried Cl’uccsc 1.25

(Golden Provoione sticks served with marinara

Chicken T enders |nferno 1.25

Chicken breast tenders breaded, goidcnﬂcricd & tossed in hot & spicg sauce, served with ranch clrcssing

]talian Sausa es 1.25
g

Roasted mild ]ta]ian sausages served with zesty roma tomato sauce

Cocktail Mcatba"s 1.25

5avor3 meatballs served with marinara & parmesan cheese

Way ‘PW 50 Pieces 100 Pieces

Largc Shrimp chilled, served with cocktail sauce & lemon wedges 75.00 145.00
Per Guest
Fresh Fruitand Assorted Cheeses 3.50
Assortcc] Chccses 2.75
Array of Frcsl'u Scasonal ]:ruit 2.75
Fresh CrisP chctablcs served with ranch dressing 2.25
Per Pound
Premium Mixed Nuts 9.00
Koastccl Fcanuts 7.00
Potato Cl‘uips & Ranch DIP 9.00
Dcluxc Mints 7.00
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Salvi's EMW Selections Per Guest

Carved Prime Rib

Roast Prime Rib of Beef, Au Jus & Creamg [Horseradish Sauce, Carved for Your (Guests 32.95
Gri”cd Cl’\icken [taliano in Aromatic ]talian Seasonings

Pasta Naturale (bowtie pasta tossed with olive oil, mushrooms, cheese & sun-dried tomatoes)

Mini Fas’caSa]vis with Marinara or Roasted Redskin Potatoes Seasonecl \/egetable Mec”eg

Crisp Bistro Sa]ad [House-made Jtalian & Ranch Dressing Fresh [Fruit & Assorted (Cheese [latter
Fresh]g Baked Breads (Coffee T eaor Soda Delicious Arr33 of Mini Desserts

Carved New York Siroin Strip 32.95
Roast New York Sir]oin of Beeﬁ Au Jus & Creamg [Horseradish Sauce, (arved for Your Guests

Gri”cd Cl’\icken [taliano in Aromatic ]talian Seasonings

Powties Naturale (bowtie pasta tossed with olive oil, mushrooms, cheeses & sun-dried tomatoes)

Mini Fas’caSa]vis with Marinara or Koastcd Redskin Fotatoes Seasonecl \/egetable Mec”eg

Crisp Bistro Sa]ac{ served with [ Jouse-made ]talian & Ranch Drcssing Fresh]g Bai(ec} Breads

Fresh [Fruit & Assorted (Cheese FPlatter (offee Teaor Soda Delicious Arrag of Mini Desserts

Bistro Puffet 24.95
Sautéed Peef Strips with Sweet FCPPers, Marinara & (Cheese

Girilled Chicken [taliano in Aromatic Jtalian Seasonings

Powtie Pasta with [1am & Brocco]i, tossed in Asiago (Cream Sauce Seasoned \/egetable Mec“eg

Mini Fas’caSa]vis with Marinara Freshlg Bakecl Breac{s Fresh [Fruit & Assortec{ Cheese Platter
Crisp Bistro Sa]ad served with [ Jouse-made Jtalian & Ranch Dressing (offee Teaor Soda

(For$2.95 per Gucst, Aclcl a Dclicious Arrag of Mini Dcsscrts)

Jtalian Buffet 2%.95
Chicken T enders in Crcamy Marsala Sauce with Sautéed Mushrooms

Roasted Mild Jtalian Sausages with Zest3 Roma ] omato Sauce

Ziti and Spicy [talian [Ham T ossed in Creamy Marinara  Mini [astaSalvis with Marinara

Seasoned \/egetable Mec”eg CrisP Bistro Salacl Served with [Jouse-made [talian & Ranch Dressing
Fresh [Fruit & Assorted (Cheese [latter FresHH Paked Preads (offee T eaor Soda

(For$2.95 per Gucst, Aclcl a Dclicious Arrag of Mini Desserts)

Flavors of lta]g Bugct 22.95
Girilled Chicken [taliano in Aromatic Jtalian Seasonings Salvi's [Fouse-Made | _asagna

Bowtie Pasta T ossed in Asiago (Cream Sauce Mini PastaSalvis with Marinara

Seasoned \/egetable Mec”eg CrisP Bistro Salacl served with [ Jouse-made [talian & Ranch Dressing
Fresh]g Baked Breads Fresh Fruit & Assorted Cheese F!atter Cogee Tea or SOcla

(For$2.95 per Gucst, Aclcl a Dclicious Arrag of Mini Dcsscrl:s)
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D"/”M WM Per Guest

|ncludes Bistro Sa[ac{ with [Jouse-made [talian Drcssing, FastaSalvi, Scasoncc{ \/cgctab]c Mcc”cy, Freshlg Bakcc‘] Brcac‘]s, Cogcc Teaor 50(:{a

Filctti di Manzo 24.00

[Hand-cut grilled beef tenderloins toppcd with sautéed mus!’urooms, onions & melted Provolone cl’leesc, served on c{emi—glacc

Salvi's Sirloin Steak 22.00
[Hand-cut 10 0z. (JSDA Choice beef sirloin dusted in our specia| seasonings, served with sautéed mushrooms

almon Ficcata 22.00
S

FFresh salmon fillet thinly sliced & sautéed in butter with lemon slices & capers

Boston Scrocl 21.00
North Sea cod sPriand with herbed breadcrumbs & baked in a creamy lemon butter sauce

Bccf Tcndcrloin TiPs 20.00

Marinated choice cuts from the tenderloin sautéed with red onions & mushrooms

CI‘IiC‘(Cﬂ Farmigiano 19.00

Boncless breast of chicken coated in Parmcsan~crustcd breading, sautéed, toPPec{ with marinara & cheese

Chicken Bacon Gorgonzola 19.00

“hicken breast tenders in our signature creamy marsala sauce, topped with bacon ieces, gor: onzola & sautéed mushrooms
g ) PP p gorg

CI‘IiC‘(Cﬂ al Marsala 18.00

Clﬁicken breast tenders in our signature creamy marsala sauce, garnished with sautéed mushrooms

E_ggplant Farmigiano i7.00

E_ggplant slices dusted in parmesan breading, goldcn~xcrie<:{ covered with tomato slices, marinara, cheese & baked

Ditner P/vﬂ/» Per Guest

lnc]udes Bis’cro Sa]ad with [Jouse-made |talian Dressing, Freshlg Baked Breads, Cogee Teaor SOda
Shrimp Rocki 24.00

Shrimp sautéed in olive oil & garlic with a mosaic of fresh vegetables tossed in Iight asiago cream sauce over pennette pasta

Lasagna diCasa 19.00

Sa[vi’s own |asagna laﬂered with ricotta chccse, ltalian sausage, meat sauce, mozzarella & Provolonc, served with meatballs

Fasta Bistro 19.00
Beef-[Filled Ravioli with Meat Sauce, T ortellini in Asiago Cream Sauce & PastaSalvi Spccialc

Tuscan Chicken Fettuccine 19.00

Rainbow fettuccine tossed in asiago cream sauce, toppcd with sautéed chicken breast tenders & mushrooms

finished with a touch of our signature creamy marsala sauce

Kavioli con Carne 18.00

Seasoned beef-filled ravioli covered in rich house-made meat sauce, topped with mozzarella & parmesan cheese

Spaghctti Roma i7.00

Thin spaghetti with house made marinara ﬂ‘hcartg meat sauce, served with meatballs
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M EP‘W Per Guest

lnc]udes Bis’cro Salad with [Jouse-made |talian Dressing, FastaSa]vi,
Secasoned \/cgctab]c Mcd]cg, f:rcslﬁ]ﬁ Baked Breads, Coffee T eaor Soda

Salmon Ficcata 12.95

I:reslﬂ salmon fillet t}ninly sliced & sautéed in butter with lemon slices & capers

Boston Scrocl 12.95
North Sea cod sPriancl with herbed breadcrumbs & baked in creamy lemon butter sauce

Chicken Bacon Gorgonzola 12.95
Cl’licken breast tenders in our signaturc creamy marsala sauce, toPPed with bacon Pieces, gorgonzola cheese

& sautéed mushrooms

Jtalian Peef 12.50

Thinly sliced beef striPs sautéed with onions & sweet peppers, served on marinara with shredded Provolone

Chicken Farmigiano 12.50

Bone|ess breast of chicken coated in Parmesan~crustecl breacling, sautéed, toPPecl with marinara & cheese

Chicken al Marsala 12.00

Cl’licken breast tenders covered in our signature creamy marsala sauce, gamislﬁecl with sautéed mushrooms

E_g,gplant Farmigiano 11.25

E_ggfﬂant slices dusted in parmesan brcading & golden~1cried, covered with tomato slices, marinara, cheese & baked

M P W Per Guest

]nc[udcs Bistro Salad with [Jouse-made [talian Dressing, Freshlﬁ Baked Breads, Coffee, T ea or Soda

Lasagna diCasa 11.95

Salvf’s own Iasagna Iagerec{ with ricotta chcese, ]talian sausage, meat sauce, mozzarella & Provolone, with meatballs

Spaghctti Naturale 11.95
Slﬁiitake mushrooms, sun-dried tomatoes, scallions c‘ygarhc sautéed in ev.0.0. & tossed with thin spaghet’ci,

COVCer in Parmesan Cl’ICCSC

Kavioli con Carne 11.95

Seasoned beef-filled ravioli covered in rich house-made meat sauce, toPPed with mozzarella & parmesan cheese

Spaghctti Roma

Thin sPaghet’ci with your choice of house-made marinara or hear’cg meat sauce, served with a meatball 10.95
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Salads

Includes Choice of Drcssing, Freng Baked Breads, Coffee, T ea or Soda
Per Guest

I"’loncg Fccan Chicken 5a|ad 12.50

Ovcmbakch Pccan~crusted chicken breast drizzled with honcg, served warm over a bed of greens,

gamishccl with strawbcrrics, red grapes & mandarin oranges

a]mon Sa]acl 12.50
S

resh salmon Fi”ct, baked and served warm on a bed of greens with Koma tomatoes & shredded cheese

Salvi's Chicken Salad 12.00

Our sPecia| recipe of Premium chicken blended in a creamy clressing with Pineapple, sca”ions, ]talian

seasonings & a touch of honeg finished with fresh seasonal fruit

Gri”cd Chicken 5a|ad

Marinated gri”ecl chicken breast, served warm, on a bed of greens with roma tomatoes & shredded cheese 12.00

Dessents

Fer Guest

Chocolatc | ovin’ Spoomcul 4.95

drizzled with red rasterrg sauce

K ahlua T iramisu +.95

Marsala-kissec{ mascarpone custard minglec{ with KaHua~imCusec1 cake, atop a chocolate crust

Raspbcrry Cheesecake 3.95

Ricl’m New Yor‘estgle cheesecake with sweet raspberr3 sauce

Carrot Cake 2.95

Dc|iciou:313 moist & Iagcred with silky cream cheese icing

5Pumoni |ce Cream 2.95

Dclicious Dessert Flattcr 2.95

A variety of luscious cakes & cheesecakes
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