
We thank you for your interest; and  we are looking forward to working with you on your special event

Pricing does not include 6.625% NJ sales tax and 22% gratuity. Cake cutting fee $35
Final guest count is required no less than 10 days prior to the event. This final guest count will be the minimum charged for this event.

 

 

 

1 American Dream Way, Suite #F255, East Rutherford NJ, 07073

Name ________________________________   Date  ___________________________   Time  _____________  

Event / Function  ________________________________  # of Guests  _____________  

 
    Cell Phone _________________________    Email  __________________________________  

 Card  
   Number  ________________________________   Expiration Date  _______________  

Deposit (10%)
Attach matching C.C. and valid ID 

 _______________________   Signature  ________________________________  

Comments/Remarks 
 
________________________________

  

$ 75.00
per  person

For more information, please contact Roberto (Bobby)
at 551.248.4984 or email us at carpaccioamericandream@gmail.com

Second course, choice of:
Penne Primavera

broccoli, mushrooms, zucchini, spinach and green peas in fresh tomato sauce
or

Pollo alla Griglia
amish chicken breast, butterflied, grilled and served with fresh vegetables of the day and smoked gouda mashed potatoes

or
Dentice alla Francese

fresh filet of red snapper, egg-washed and sauteed in a light lemon and white wine sauce and served with fresh
vegetables of the day and smoked gouda mashed potatoes

or
Scaloppini Marsala

veal medallions in a marsala wine sauce with mushrooms and  served with fresh vegetables of the day and smoked gouda mashed potatoes
or

Salmon Marie Rosa
fresh filet of salmon in a brandy cream sauce with shrimp and served with fresh vegetables of the day and smoked gouda mashed potatoes

Tiramisu
and for dessert:

lady fingers dipped in Kahlua, brandy and sweet marsala wine and layered with sweetened mascarpone cheese

or

or

or

First course, choice of:
Misticanza Salad

mixed greens, cherry tomatoes, caramelized walnuts, goat cheese, honey vinaigrette dressing

Mozzarella Caprese
buffalo mozzarella with sliced vine-ripe tomatoes, pesto sauce and evvo

Polpette Della Nonna
homemade meatballs in our delicate smoked tomato sauce topped with ricotta cheese

Insalata Cesare 
traditional caesar,  parmigiano reggiano, croutons and anchovies



We thank you for your interest; and  we are looking forward to working with you on your special event

Pricing does not include 6.625% NJ sales tax and 22% gratuity. Cake cutting fee $35
Final guest count is required no less than 10 days prior to the event. This final guest count will be the minimum charged for this event.

 

 

 

1 American Dream Way, Suite #F255, East Rutherford NJ, 07073

Name ________________________________   Date  ___________________________   Time  _____________  

Event / Function  ________________________________  # of Guests  _____________  

 
    Cell Phone _________________________    Email  __________________________________  

 Card  
   Number  ________________________________   Expiration Date  _______________  

Deposit (10%)
Attach matching C.C. and valid ID 

 _______________________   Signature  ________________________________  

Comments/Remarks 
 
________________________________

  

$ 85.00
per  person

For more information, please contact Roberto (Bobby)
at 551.248.4984 or email us at carpaccioamericandream@gmail.com

Main course, choice of:
Pollo alla Griglia

amish chicken breast, butterflied, grilled and served with fresh vegetables of the day and smoked gouda mashed potatoes
or

Dentice Caruso
fresh filet of red snapper in a marecchiara sauce with shrimp, mussels and clams. Served with fresh vegetables of the day and smoked gouda mashed potatoes

or
Scaloppini Marsala

veal medallions in a marsala wine sauce with mushrooms and served with fresh vegetables of the day and smoked gouda mashed potatoes

Pasta course, choice of:
Pennette Primavera

tube-shaped pasta with broccoli, mushrooms, zucchini, spinach and green peas in a fresh tomato sauce
or

Ravioli al Porcini
plump ravioli filled with porcini mushrooms and ricotta cheese and tossed in a truffle cream sauce

Tiramisu
and for dessert:

lady fingers dipped in Kahlua, brandy and sweet marsala wine and layered with sweetened mascarpone cheese

or

or

First course, choice of:
Misticanza Salad

mixed greens, cherry tomatoes, caramelized walnuts, goat cheese, honey vinaigrette dressing

Mozzarella Caprese
buffalo mozzarella with sliced vine-ripe tomatoes, pesto sauce and evvo

Insalata Cesare 
traditional caesar,  parmigiano reggiano, croutons and anchovies



Main course, choice of:
Filet Mignon

8oz filet mignon, wild mushroom sauce and topped with bone marrow butter. Served with fresh vegetables of the day and smoked gouda mashed potatoes
or

Branzino al Forno
filet of branzino and shrimp in a lemon white wine sauce. Served with fresh vegetables of the day and smoked gouda mashed potatoes

or
Champagne Lobster Risotto

creamy champagne sauce risotto with maine lobster and shrimp
or

Linguine al Gamberi
linguine pasta with U/4-6 jumbo shrimp in a white wine sauce with garlic and evoo

Pasta course, choice of:
Pennette Carpaccio

tube-shaped pasta with spinach, sun-dried tomatoes, garlic, evoo, pinenuts, touch of fresh tomato sauce and topped with pecorino cheese
or

Gondoleta
plump ravioli filled with porcini mushrooms and ricotta cheese and tossed in a truffle cream sauce

Chocolate Lava Cake
and for dessert:

dark chocolate lava cake topped with vanilla ice cream
or

Apple Pie
freshly baked filo dough apple pie with apple liqueur and topped with vanilla ice cream

or

or

First course, choice of:
Misticanza Salad

mixed greens, cherry tomatoes, caramelized walnuts, goat cheese, honey vinaigrette dressing

Insalata Cesare
traditional caesar, parmigiano reggiano, croutons and anchovies

Mozzarella Burrata
creamy mozzarella di bufala, arugula, prosciutto, fresh tomatoes, kalamata olives, basil and glazed balsamic reduction

We thank you for your interest; and  we are looking forward to working with you on your special event

Pricing does not include 6.625% NJ sales tax and 22% gratuity. Cake cutting fee $35
Final guest count is required no less than 10 days prior to the event. This final guest count will be the minimum charged for this event.

 

 

 

1 American Dream Way, Suite #F255, East Rutherford NJ, 07073

Name ________________________________   Date  ___________________________   Time  _____________  

Event / Function  ________________________________  # of Guests  _____________  

 
    Cell Phone _________________________    Email  __________________________________  

 Card  
   Number  ________________________________   Expiration Date  _______________  

Deposit (10%)
Attach matching C.C. and valid ID 

 _______________________   Signature  ________________________________  

Comments/Remarks 
 
________________________________

  

$ 140.00
per  person

For more information, please contact Roberto (Bobby)
at 551.248.4984 or email us at carpaccioamericandream@gmail.com



We thank you for your interest; and  we are looking forward to working with you on your special event

Pricing does not include 6.625% NJ sales tax and 22% gratuity. Cake cutting fee $35
Final guest count is required no less than 10 days prior to the event. This final guest count will be the minimum charged for this event.

 

 

 

1 American Dream Way, Suite #F255, East Rutherford NJ, 07073

Name ________________________________   Date  ___________________________   Time  _____________  

Event / Function  ________________________________  # of Guests  _____________  

 
    Cell Phone _________________________    Email  __________________________________  

 Card  
   Number  ________________________________   Expiration Date  _______________  

Deposit (10%)
Attach matching C.C. and valid ID 

 _______________________   Signature  ________________________________  

Comments/Remarks 
 
________________________________

  

$ 40.00
per  person

For more information, please contact Roberto (Bobby)
at 551.248.4984 or email us at carpaccioamericandream@gmail.com

Vanilla Ice Cream

and for dessert:

Canned Coca-Cola products included

or

or

or

Choice of:

Pizza Margherita

Fettuccine Alfredo with Chicken

Penne Bolognese

Chicken Tenders and French Fries


