Banguet information

We are here to customize the Pechct party Forgou. With notice, every effort will be made to accommodate any
sPechCic requests or requiremen’cs you may have. Spccia] menu items, floral arrangements, table comcigurations,
décor assistance and enhanced Personal service are available to you and your guests. We look forward to the

oPPortunit9 to make yourevent a sPecial and memorable occasion.

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

sPeciFied selections.

F]ease make 3our1cinal menu and bcverage arrangements at least two weeks Prior to the date of:gour event. Wc
also require that you Provi&e us with a guaranteed guest count at least three business &ags Prior to your event.
]]C the guaranteecl guest count is not met, the lowest cost menu selection will be assessed for any guests not

attencling

llcyour event will require alcohol }Jeverage service, we recommend a Private bar. You and your guests will be
treated to a stocked Private bar with Pcrsonal service. | hereis a $25.00 sct-up fee forthe Private bar. Please
note, under Ohio law, alcohol cannot be consumed on our premises unless it was Purchascd under our iiquor
license and open alcohol containers may not leave our Premises. Additiona”g, no one under the age of twenty-

oneis Permit’cecl to Purchase, possess or consume alcoholic beverages.

We Provicle a variety of delicious desserts, however iFgou wish to bring your own cake, a $25.00 cutting fee will

be assessed.

A room deposit is required based on the size opyour party. [tis used to guarantee the availabili’cg of the room.
This deposit will be credited to your bill. FHowever, the CJePosit is non-refundable in the event you cancel your
function. ]Fgourguest count clrops clramatica”g, we reserve the riglﬂt to relocate your Par’cg to an open seating
area, unless you consent to converting your room clePosit into a room charge.

]]CQOU choose to decorate the room, you may arrive one-half hour Prior to your event, unless otherwise sPeciFied.

F]ease note, we contract sPcchCic times with you for your event and there may be another function scheduled

before of after your times.
Al guest chargcs will be Placccl on one bill, including sales tax and 18% gratuity.

Flease contact Pam Zerbe, Banquet (Coordinator, at 614-889-9707, from 9:00 am until 5:00 pm, Mond39
through Fric{ag. Thank you for considering Salvi's Bistro for your }Janquet event needs.



Het Appetigons ...

Mini PastaSalvi SPecia]es 2.50

Sma”er versions of the origina] world famous loaf of egg noodles in seasoned cream sauce,

rolled in breaécrumbs, go]c{enqcried, served with marinara & cheese

Mini PastaSalvis 2.00

Stugcd Mushroom Caps 1.79

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

lightly breaded & golden-fried, served with tangy aioli dipping sauce

[talian [Fried Cheese i.29

Golden Provo]one sticks served with marinara

(Chicken T enders |nferno 1.%9

(Chicken breast tenders breaded, goldempric& & tossed in hot & sPicg sauce, served with ranch clressing
]talian Sausages .29

Roasted mild [talian sausages served with zesty roma tomato sauce

(Cocktail Meatballs 1.29

Savorg meatballs served with marinara & parmesan cheese

M PWA/J* 50 Fieccs 100 Fieces

Large Shrimp chilled, served with cocktail sauce & lemon wedges 75.00 i45.00
Per Guest
]:resh Fruit and Assor’ced Cheeses ».99
Assortecl Cheeses 2.99
Arrag of f:resl'w Seasona] ]:ruit 2.99
]:resh Crisp \/egetables served with ranch dressing 249
PerFPound
Frcmium Mixed Nuts i2.00
Koastcd Feanuts 9.00
FPotato Cl’liPS & Ranch DlP 9.95
Deluxe Mints 9.00

Due to volatility in market prices, menu prices subject to change without notice.



Salvi's ga%d Selections ...

Carved Prime Rlb 34.99

Roast [rime Rib of Peef, Au Jus & Creamy [Horseradish Sauce, Carved for Your Guests

Girilled Chicken [taliano in Aromatic Jtalian SCasonings

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

Mini Fas’caSa]vis with Marinara or Roasted Redskin Potatoes Seasoned \/egetable Mec“ey

CrisP Bistro Salac{ [House-made |talian & Ranch Dressing Fresh [Fruit & Assorted Cheese Platter
Freshly Baked Breads Coffee Tea or Soda Delicious Array of Mini Desserts

Carved New York Sirloin Strip 34.99

Roast New York Sirloin of Beef, Au Jus & Creamy [Horseradish Sauce, Carved for Your Guests
Girilled Chicken Jtaliano in Aromatic [talian Seasonings

Powties Naturale (bowtie pasta tossed with olive oil, mushrooms, cheeses & sun-dried tomatoes)
Mini Fas’caSa]vis with Marinara or Roasted Redskin Potatoes Seasoned \/egetable Mec“ey

CrisP Bistro Salad served with [Jouse-made Jtalian & Ranch Dressing Freshlg PBaked Breads
Fresh [Fruit &Assorted Cheese Flatter CoF}Cee TeaorSoda Delicious Arr39 of Mini Desserts

Bistro Buffet 25.99

Sautéed Peef StriPs with Sweet FCPPers, Marinara & (Cheese

Girilled Chicken Jtaliano in Aromatic [talian Seasonings

Powtie Pasta with [am & Proccoli, tossed in Asiago Cream Sauce Seasoned Vegetable Medley
Mini ["astaSalvis with Marinara [Freshly PBaked Breads [Fresh [Fruit & Assorted Cheese [latter
Crisp Distro Salad served with [ose-made |talian & Ranch Dressing Coffee T ea or Soda
(For».99 per Guest, Add a Delicious Array of Mini Desserts)

Jtalian Buffet 24.99

Chicken Tenders in Creamy Marsala Sauce with Sautéed Mushrooms

Roasted Mild [talian Sausages with Zesty Roma | omato Sauce

Ziti and Spicy [talian [lam T ossed in Creamy Marinara Mini PastaSalvis with Marinara

Seasoned Vegetable Medley Crisp Bistro Salad Served with [louse-made Jtalian & Ranch Dressing
Fresh I:ruit & Assor’cecl Cheese Flatter Freshlg Baked Breacls Cogee Tea or Socla

(For 3.99 per Guest, Add a Delicious Array of Mini Desserts)

}:lavors of ltalg Bugct 2%.99

Girilled Chicken Jtaliano in Aromatic Jtalian Seasonings Salvi’s [ouse-Made | asagna

Powtie [asta T ossed in Asiago (Cream Sauce Mini PastaSalvis with Marinara

Seasoned \/egetahle Mec”eg CrisP Bistro Salac{ served with [Jouse-made |talian & Ranch Dressing
Freshlg Bal(ecl Breads I:resh Fruit & Assor’ced Cheese Flatter Cogee Tea or Socla

(For».99 per Guest, Add a Delicious Array of Mini Desserts)

Due to volatility in market prices, menu prices subject to change without notice.



M WM Per Guest

Jncludes Bistro Salad with [Jouse-made |talian Dressing, PastaSalvi, Seasoned \/cgctablc Mcc“cg, FrcsHH Baked Breads, Coffee T eaor Soda
}:ilctti di Manzo 25.00

Hanchut gri”ecl beef tenderloins toppecl with sautéed muslﬁrooms, onions & melted Provolone cheese, served on Aemx?glace
Salvi's Sirloin Steak 23.00

[Hand-cut 10 oz USDA Cl’voice beef sirloin dusted in our sPecial seasonings, served with sautéed mushrooms

Salmon Piccata 23%.00

Fresh salmon fillet tlwinlg sliced & sautéed in butter with lemon slices & capers

Boston Scroc] 22.00

North Sea cod sprinkled with herbed breadcrumbs & baked in a creamy lemon butter sauce

Bec{: T enderoin Tips 21.00

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

Chicken Farmigiano 20.00

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

Chicken Bacon Gorgonzola 20.00

(Chicken breast tenders in our signature creamy marsala sauce, toppcd with bacon Picces, gorgonzola & sautéed mushrooms

Chicken al Marsala 19.00

(Chicken breast tenders in our signature creamy marsala sauce, garm’shec‘ with sautéed mushrooms

E_ggplant Farmigiano 18.00

Eggplant slices dusted in parmesan breacling, golclen~1cried covered with tomato s!ices, marinara, cheese & baked

M PW Per Guest

Includes Bistro Salad with [House-made Jtalian Dressing, [Freshly Baked Poreads, Coffee Tea or Soda

Shrimp Rocki 25.00

Shrimp sautéed in olive oil & garlic with a mosaic of fresh vegetables tossed in light asiago cream sauce over pennette pasta
Lasagna di Casa 20.00

Salvi's own lasagna layered with ricotta cheese, |talian sausage, meat sauce, mozzarella & provolone, served with meatballs
Pasta Bistro 20.00

Peef-[illed Ravioli with Meat Sauce, T ortelliniin Asiago Cream Sauce & FastaSalvi SPecfale

Tuscan Chiclccn Fettuccine 20.00

Kainbow 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 19.00

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

Spaghctﬁ Roma 18.00

Tlﬁin spaghetti with house made marinara or lwcartg meat sauce, served with meatballs

Due to volatility in market prices, menu prices subject to change without notice.



W W Per Guest

lnc[udes Bistro Sa]ad with [Jouse-made ]ta[ian Drossir\g, FastaSa]vi,
Seasoned \/egetab[e Med]ey, Freng Baked Breads, Coffee T ea or Soda

Salmon Piccata 13.59
Fros}w salmon fillet thinlg sliced & sautéed in butter with lemon slices & capers

Boston Scrocl 13.59
Nor‘th Sea cod sPrinHocl with herbed breadcrumbs & baked in creamy lemon butter sauce

Chiclccn Bacon Gorgonzola 13.59

Chicken breast tenders in our signature creamy marsala sauce, toPPed with bacon Pieces, gorgonzola cheese
& sautéed mushrooms

Jtalian Beef 1%3.59

Tl’winb sliced beef striPs sautéed with onions & sweet peppers, served on marinara with shredded Provolone
Chicken Farmigiano 12.99

E)one]ess breast of chicken coated in Parmesamcrusted }Dreacling, sautéed, toPPecI with marinara & cheese

Chiclccn al Marsala 12.99

Chicken breast tenders covered in our signature creamy marsala sauce, gamishecl with sautéed mushrooms

E_ggplant Farmigiano 11.99

Eggplant slices dusted in parmesan breacling c‘ygolclem{:riecl, covered with tomato slices, marinara, cheese & baked

W PW Per Guest

]nc[udes Bistro Sa]ad with [Jouse-made ]ta[ian Drossir\g, FrosH}j Baked Broads, Cogoe, TeaorSoda
Lasagna diCasa 1259

Salvi’s own lasagna 1agered with ricotta cl’xeese, ]talian sausage, meat sauce, mozzarella & Provolone, with meatballs

Spaghctti Naturale 12.59

5hiitai<e mushrooms, sun-dried tomatoes, scallions fygarh'c sautéed in ev.0.0. & tossed with thin spaghotti,

COVCer in Parmosan C}WCCSC

Raviolicon Carne 12.59

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

SPaghctti Roma 11.99

Tl’win spaglﬂetti with your choice of house-made marinara or heartg meat sauce, served with a meatball

Due to volatility in market prices, menu prices subject to change without notice.



Salads

lnc[udes Choice of Dressing, Fres}ﬁly Bakec{ Breac’s, Cogee, TeaorSoda
Fcr Gucst

Honcy Pecan Chicken Salad  12.99

Oven-baked, Pecan-crusted chicken breast drizzled with honeg, served warm over a bed omcgreens,

garnisrlecl with strawberries, red grapes & mandarin oranges

Salmon Salad 12.99

Frcs}w salmon Fi”ety baked and served warm on a bed of greens with Roma tomatoes & shredded cheese

Salvi's Chicken Salad 12.99

Our sPecial reciPc of Premium chicken blended in a creamy circssing with PineaPPle, sca”ions, ]talian

seasonings & a touch of l’moneg finished with fresh seasonal fruit

Girilled Chicken Salad — 12.99

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

Dessents

Fer Guest
Chocolate | ovin’ Spoon{:ul 5.79

drizzled with red raspberrﬂ sauce

Kahlua Tiramisu  5.79

Marsa|a~1<issecl mascarpone custard ming|ecl with Kahlua-imcusecl cake, atop a chocolate crust

Kaspbcrrg Chccsccakc 5.79

Ricl’z New York~st3le cheesecake with sweet raspberrg sauce

Carrot Cakc 5.79

Deliciouslﬂ moist & lagerecl with si”(g cream cheese icing

Spumoni Jce Cream 3.99

Delicious Dessert Flatter 3.99

A varictﬂ of luscious cakes & cheesecakes

Due to volatility in market prices, menu prices subject to change without notice.



