DINNER MENU

e

FfORNO ALTO
CAFE & BAKERY

FfORNO ALTO

CAFE & BAKERY




Rental Menu _

Butilding rental is available for showers, birthday, graduation or any other (building rewtal not included unless specified in the description)

Tupe of party vou are looking for up to 40 people. Anything off our vormal menu or Atro Warkets catering guide or:
Rent it staffed or wstaffed. Coffee Bar (Iucludes unlimited coffee and espresso drinks) $4/person plus Barista
Choose from our cm’@flw@ menut or from Alto Markets MH‘@V'IVIQ @Mide‘ Breakfast Bar (Includes scrambled eqs, sansaoe, bacown, nash browns, toast,

(Outside food permitted with prior approval.) drip coffee) $12/ person

All rentals are BYOP. Pizza Bar (Twncludes one 12" pizza of your chvice per 2 guests)

We have RAMP. certified bartenders available. $4/person plus Pizzaiolo

* (| TR T Ssmcmmmeen Becca's Bar (Tucludes a mixture of scones, ciumamon rolls, cookies and drip coffee)
: : $3.25/person

Sandwich Bar (Includes ove breakfast or lunch sandwich per persow, chips and drinks)
$G/person plus server

Fruit or Vegetable Bar (Tcludes fruit and/or vegetable trays) $e/person

Pasta Bar (Iucludes homemade meathalls, stuffed shells, salad, garlic bread sticks,
dessert tray) $10/person

Charcuterie Bar (Includes & charcuterie +able filled with Ttalian meats & cheeses,
bread, crackers, olives, fruits, vegetables, uts and more.) £/ person

All-In Package (ncludes 3 hours building retal, pasta bar, a charcuterie tray, dessert
and 1 server) $2.3/person minimum 25 people
e 2 Add-ons
Breakfast Wess (potatoes, eggs, bacow, Kielvasa, ham, onions) $4.00/person
Breakfast Ham Slices $2.75/person

1 Topping 12" Pizza or Stromboli $11.00
Additional Toppings $1.75

The Basics: Oven Baked Sandwiches $6.00

Building rewtal $50/Wr (minivam 2 hours) or $400/day, Servers $2.0/\r, Canoli $3.75, Sfogliatella $3.75, Affogato $4.00, Gelato Cup $2.75
Pizzaiolo $20/Wr, RAMP Certified Bartenders $20/Wr, Barista $20/nr Homemade Eresh Breads $varies

WMivimum 15 guests Maximum 40 guests




OND SUNDAY D

ORNO ALTO DINNER EXPERIEN
SEPTEMBER 14TH
1:00PM

PRIME RIB

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




