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Rental Food Menu 

Building rental is available for showers, birthday, graduation or any other 

type of party  you are looking for up to 40 people.  

Rent it staffed or unstaffed. 

Choose from our catering menu or from Alto Markets catering guide. 

(Outside food permitted with prior approval.) 

All rentals are BYOB.  

We have R.A.M.P. certified bartenders available. 

The Basics: 

Building rental  $50/hr (minimum 2 hours) or $400/day,  Servers  $20/hr,       

Pizzaiolo $20/hr,  RAMP Certified Bartenders $30/hr,  Barista $20/hr 

Minimum 15 guests Maximum 40 guests 

Rental Menu 

Add-ons 

Breakfast Mess (potatoes, eggs, bacon, kielbasa, ham, onions) $4.00/person 

Breakfast Ham Slices $2.75/person 

1 Topping 12” Pizza  or Stromboli $11.00                                                       

Additional Toppings $1.75 

Oven Baked Sandwiches $6.00 

Cannoli $3.75, Sfogliatella $3.75, Affogato $4.00, Gelato Cup $2.75 

Homemade Fresh Breads $varies 

(building rental not included unless specified in the description) 

Anything off our normal menu or Alto Markets catering guide or: 

Coffee Bar (Includes unlimited coffee and espresso drinks) $4/person plus Barista 

Breakfast Bar (Includes scrambled eggs, sausage, bacon, hash browns, toast,         

drip coffee) $12/ person 

Pizza Bar (Includes one 12” pizza of your choice per 3 guests)                                

$4/person plus Pizzaiolo 

Becca’s Bar (Includes a mixture of scones, cinnamon rolls, cookies and drip coffee) 

$3.25/person 

Sandwich Bar (Includes one breakfast or lunch sandwich per person, chips and drinks) 

$6/person plus server 

Fruit or Vegetable Bar (Includes fruit and/or vegetable trays) $6/person 

Pasta Bar (Includes homemade meatballs, stuffed shells, salad, garlic bread sticks,  

dessert tray) $10/person 

Charcuterie Bar (Includes 8’ charcuterie table filled with Italian meats & cheeses, 

bread, crackers, olives, fruits, vegetables, nuts and more.) $8/ person 

All-In Package (includes 3 hours building rental, pasta bar, a charcuterie tray, dessert 

and 1 server) $23/person minimum 25 people 



Second Sunday Dinner 

A Forno alto Dinner experience. 

September 14th 

1:00pm 

Menu:  

Charcuterie Plate 

Seasoned Prime Rib 

Baked Potato 

Roasted Asparagus 

Green Salad 

Zeppole Di San Giuseppe 

 

Price per person: 37.00 + tax 

Dine in or take out. 

Reservation Only 

Prime Rib 


