
 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

1717 Champa Street 
Denver, Colorado 80202 

(303) 296-1717 Phone 
(303) 648-4220 Facsimile  

2010 Private Dining Menu 



 

Panzano Signature Coffee Service 

Included With All Breakfast Buffets 

Lavazza Regular & Decaf Coffee, Assorted Mighty Leaf Teas, 

Assorted Flavored Syrups 

Cinnamon Sticks, Rock Candy Sugar Sticks, Lemons, & Honey 

 

CONTINENTAL BREAKFAST 

Monaco Continental Breakfast 

Fresh Baked Pastries & Breakfast Breads 

Jams & Jellies, House Made Granola with Berries & Yogurt 

Fresh Fruit Juice & Our Signature Coffee & Tea Service 

$20.00 Per Person 

 

 

Add Fresh Sliced Fruit Tray 

$3.25 Per Person 

 

 

Add Fresh Bagels & Cream Cheese 

$3.25 Per Person 

 

 

 

Additional Selections To Enhance Your Morning: 

Fresh House Baked Daily Muffins   $34.00 Per Dozen 

House Made Berry & Granola Bars   $38.00 Per Dozen 

House Made Coffee Cake    $4.50 Per Person 

Individual Cold Cereals    $2.50 Per Person 

Steelcut Oats topped With brown sugar, 

raisins, dried blueberries, toasted pine nuts  

and crumbled banana chips     $3.50 per person  

bagel with scrambled eggs 

Bacon or sausage      $5.00 per person  

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Breakfast Buffets 

A 12 Person Minimum Applies to All Buffets 

A $3.25 per person Surcharge Will Apply to all Groups Under 12 

All Breakfasts Include Fresh Fruit Juice & Our Signature Coffee & 

Tea Service 

 

 

Healthy Buffet 

Steelcut Oats With brown sugar, raisins, dried blueberries, toasted 

pine nuts and crumbled banana chips  

Chef Attended Omelet Station:  Choose one selection:  Italian Ham 

and Cheese Omelet, Mushroom basil pesto and goat cheese Omelet 

with White Truffle Oil  

Bacon 

Rosemary Roasted Potatoes  

House Made Granola, Berries & Yogurt 

Sliced Fresh Fruit  

 

 $25.00 Per Person 

$100.00 chef fee  

 

 

Quiche Buffet 

Chef’s Selection Of Three Daily Quiches 

Potato bun with  scrambled eggs & bacon or sausage  

Breakfast Pastries & Breakfast Breads 

With Jams Jellies & Butter 

Rosemary roasted potatoes 

Whole Seasonal Fruits 

 

$25.00 Per Person 

 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Super Tuscan 

Eggs Benedict “Panzano Style” With Poached Eggs served over a sun-

dried tomato polenta cake topped with prosciutto cotto, fontina 

cheese and hollandaise sauce, served over basil pesto  

Steelcut Oats topped With brown sugar, raisins, dried blueberries, 

toasted pine nuts and crumbled banana chips  

French toast house-baked baguettes dredged in egg, cinnamon and 

nutmeg served with house-made maple syrup  

Bacon & Sausage 

Rosemary roasted Potatoes 

Breakfast Pastries & Breakfast Breads With Jams, Jellies & Butter 

 

$27.50 Per Person 

 
 

 

Palazza Breakfast 

Scrambled Eggs with fresh tarragon, basil and chives 

Rosemary roasted Potatoes 

Bacon & Sausage 

House Made Granola, Berries & Yogurt 

Sliced Fresh Fruit 

Breakfast Pastries & Breakfast Breads With Jams Jellies & Butter 

 

$25.00 Per Person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Mercato Brunch Buffet 

(Minimum of 20 Guests) 

 

 

Eggs Benedict “Panzano Style” With Poached Eggs served over a 

roasted garlic and sun-dried tomato polenta cake topped with 

prosciutto cotto, fontina cheese and hollandaise sauce, served 

over basil pesto  

 

House Made Granola, Berries & Yogurt 

 

Bacon & Sausage 

 

Bear Mountain Ranch Steak  

Grilled cut of the day served over parmesan risotto, basil pesto 

and finished with  gorgonzola cheese   

 

Insalata Caesar  - Hearts Of Romaine, House Made Croutons,  

Parmesan & Crispy Capers 

 

Herbed Tagliatelle  - Italian herbed pasta tossed with grilled corn, 

haricot verte, toasted almonds and dried blueberries served over 

a sweet corn emulsion finished with micro basil    

 

Chef’s Assorted Dessert medley to include: 

Blueberry  brown butter tart  

Lemon blackberry shooter  

Lavender chocolate pate finished with sea salt, extra virgin olive 

oil, Raspberries and toasted hazelnuts  

 

 

Signature Coffee and Tea Service  

 

 

$40.00 Per Person 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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PLATED LUNCH 
All Lunches Include Freshly Baked Breads, Butter & Panzano 

Signature Tapenade 

All Lunches Include Starter Course, Entrée & Dessert 

 

Starter Selections 

Please Choose One Soup Or one Salad  

For each additional option, $5.50 Per Person 

 

 

Choice Of: 

Soups:  

Roasted Tomato With Smoked Mozzarella soup  

Potato leek soup  

 

Salads: 

 

Insalata Mista 

Mixed Seasonal Greens 

With Sherry Vinaigrette 

& Gorgonzola Cheese 

 

Insalata Caprese  

 seasonal tomatoes, house made mozzarella, 12 year old balsamic 

riserva, basil oil & toasted pine nuts  

 

Insalata Caesar 

Our Award Winning Salad! 

Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 

 

 

 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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entrée Selections 

Please Choose Two 

 Higher Priced Entrée Is The Per Person Charge 

For each additional option, $5.50 Per Person 

Pollo Val D’Aosta 

Lightly breaded chicken layered with prosciutto and fontina 

cheese over mashed potatoes and grilled asparagus    

 

$30.00 Per Person 

 

Pesce Fresco 

Pan seared seasonal fish with smoked mozzarella arancini, over  

roasted red pepper nage topped with spring herb salad    

 

$30.00 Per Person 

 

Bear Mountain Ranch Steak  

Grilled cut of the day served over parmesan risotto, basil pesto 

and finished with  gorgonzola cheese   

 

$32.00 Per Person 

 

Penne di Pollo e Gorgonzola 

Grilled Petaluma Chicken Over Pasta With Roasted Walnuts and 

raisins, Tossed In A Light Gorgonzola Cream Sauce 

 

$29.00 Per Person 

 

Capesante  

Pan seared sea scallops with polenta and a Mediterranean 

 salumi salsa  

 

$32.00 Per Person 

 
Pappardelle alla Bolognese  

 Fresh pasta with the classic northern Italian sauce, topped with 

shaved grana padano  

 

$30.00 Per Person 

 

Melanzane Fritte 

lightly Breaded Eggplant, rustic pomodoro sauce, fresh basil, 

marinated goat cheese, balsamic vinegar reduction  

$29.00 Per Person 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE 
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gamberi griglia  

grilled jumbo shrimp stuffed with medjool dates wrapped with house-

cured pancetta served over polenta, topped with gorgonzola cheese  

 

$32.00 per person  

 

Herbed Tagliatelle      

Italian herbed pasta tossed with grilled corn, haricot verte, toasted 

almonds and dried blueberries served over a sweet corn emulsion 

finished with micro basil     

 

$29.00 per person  

 

 

Dolci 

Please Choose One 

For each additional option, $5.50 Per Person 

 

Crème Brulée duo 

Chef’s Daily Indulgence Of Crème Brulées 

 

Tiramisu 

Espresso Soaked Champagne Biscuits, Light Amaretto Cheese Filling, Cocoa 

 

Chocolate and Coconut Cannoli  

House-made cannoli filled with milk chocolate and coconut mousse with 

a passion fruit sauce     

 

Lavender chocolate pate  

Lavender chocolate pate finished with sea salt, extra virgin olive oil, 

raspberries and toasted hazelnuts  

 

Spring Berry Plate 

Fresh seasonal berries with mixed berry gelee atop pistachio phyllo crisps 

garnished with caramelized Rice Krispies drizzled with a marsala 

zabaglione sauce 

  Chocolate Cheesecake  

chocolate cheesecake dipped in organic dark chocolate and sprinkled 

with salted cashews 

 

Selezione del Giorno 

Chef’s Assorted Dessert medley:  choose 3 from the following options:   

Blueberry  brown butter tart  

Shooters:  choose one; chocolate mousse or lemon blackberry  

Crème brulee 

 Lavender chocolate pate finished with sea salt, extra virgin olive oil, 

raspberries and toasted hazelnuts  

$11.75 Per Person 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Buffet lunches 

A 12 Person Minimum Applies To All Buffets 

An additional $3.50 per person for all groups under 12  

All Lunches Include Freshly Baked Breads, Butter & Panzano 

Signature Tapenade 

 

 

Dicamano Buffet 

 

Insalata Mista 

Mixed Seasonal Greens 

With Sherry Vinaigrette 

& Gorgonzola Cheese 

 

Insalata Caprese  

 seasonal tomatoes, house made mozzarella, 12 year old balsamic 

riserva, basil oil & toasted pine nuts  

 

Panzano Flatbread Station 

Chef’s Assorted House Made Flatbreads With Varied Toppings 

 

Imported Italian Deli Bar 

Italian Cold Cuts, Roast Beef, Smoked Turkey, Grilled Portabella 

Mushrooms, 

Provolone, house made Mozzarella, Fontina, Smoked mozzarella 

With House Baked Breads.  Lettuce, Tomatoes, Onions & Pepperoncini, 

Pickles & Condiments 

 

~Bags of Gourmet Potato Chips~ 

 

Chef’s Assorted Desserts to include:    

Home made chocolate truffles  

Lemon tart  

Mini crème brulee  

 

 

 

$33.00 Per Person 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Buffet lunches 

 

 

Prato Buffet 

 

Italian Antipasti 

Prosciutto, Almond & Gorgonzola Stuffed Dates,  

Roasted Garlic, Kalamata & Picholene Olives, Scamorza Cheese, 

 Roasted Red Pepper & Basil Pestos With Crostinis 
 

Roasted Tomato Soup 

With Smoked Mozzarella 

 

Insalata Mista 

Mixed Seasonal Greens 

With Sherry Vinaigrette 

& Gorgonzola Cheese 

 

Insalata Caesar 

Our Award Winning Salad!! 

Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 

 

Pesce Fresco   

 

Pan seared seasonal fish with smoked mozzarella arancini, over 

roasted red pepper nage topped with spring herb salad 

 

Penne di Pollo e Gorgonzola 

Grilled Petaluma Chicken Over Pasta With Roasted Walnuts, Red 

Seedless Grapes, Tossed In A Light Gorgonzola Cream Sauce 

 

Chef’s Assorted Desserts to include: 

Blueberry  brown butter tart  

 lemon blackberry shooter  

Lavender chocolate pate finished with sea salt, extra virgin olive 

oil, raspberries and toasted hazelnuts  

 

$37.00 Per Person 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Buffet lunches 

 

 

Lucca Buffet 

 

Potato Leek Soup 

 

Insalata Caesar 

Our Award Winning Salad!! 

Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 

 
Pollo Val D’Aosta   

Lightly breaded chicken layered with prosciutto and fontina 

cheese over mashed potatoes and grilled asparagus   

 
Herbed Tagliatelle     

 Italian herbed pasta tossed with grilled corn, haricot verte, 

toasted almonds and dried blueberries served over a sweet corn 

emulsion finished with micro basil    

 

Sautéed Spinach With golden raisins and pine nuts  

 

Parmesan Risotto 

 

Chef’s Assorted Desserts to include:  

Blueberry  brown butter tart  

 chocolate mousse shooter   

Crème brulee  

 

 

$37.00 Per Person 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Buffet lunches  

 

Pisa Buffet 

 

Roasted Tomato Soup 

With Smoked Mozzarella 

 

Insalata Mista 

Mixed Seasonal Greens 

With Sherry Vinaigrette 

& Gorgonzola Cheese 

 

Insalata Caesar 

Our Award Winning Salad!! 

Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 

 

Bear Mountain Ranch Steak    

Grilled cut of the day served over parmesan risotto, basil pesto 

and finished with gorgonzola cheese   

 

Melanzane Fritte 

lightly Breaded Eggplant, rustic pomodoro sauce, fresh basil, 

marinated goat cheese, balsamic vinegar reduction 

 

Sauteed spinach with golden raisins and garlic  

 

Chef’s Assorted Desserts to include:  

Mini crème brulee 

Chocolate mousse shooter  

Blueberry brown butter tart  

 

$37.00 Per Person 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Buffet lunches  

 

 

Bologna Buffet 

 

Italian Antipasti 

Prosciutto, Almond & Gorgonzola Stuffed Dates,  

Roasted Garlic, Kalamata & Picholene Olives, Scamorza Cheese, 

 Roasted Red Pepper & Basil Pestos With Crostinis 
 

Insalata caprese  

seasonal tomatoes, house made mozzarella, 12 year old balsamic 

riserva, basil oil & toasted pine nuts  

 

Roasted Tomato Soup with Smoked Mozzarella 

 

Pappardelle alla Bolognese  

 Fresh pasta with the classic northern Italian sauce, topped with 

shaved grana padano  

 

Pesce Fresco   

Pan seared seasonal fish with smoked mozzarella arancini, over 

roasted red pepper nage topped with spring herb salad 

 

Panzano Flatbread Station 

Chef’s Assorted House Made Flatbreads With Varied Toppings 

 

Chef’s Assorted Desserts to include: 

Mini crème brulee 

Chocolate mousse shooter  

Blueberry brown butter tart  

 

$38.00 Per Person 

 

 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Beverage options 

 

 

Beverages – charged on consumption  

Coca Cola         $3.25 Each 

Diet Coca Cola        $3.25 Each 

Sprite         $3.25 Each 

Green Planet Bottled Waters     $4.00 Each 

Calistoga Sparkling Waters      $4.00 each 

The Republic of Tea Assorted Bottled Iced Teas  $4.25 Each 

Red Bull Energy Drinks      $4.25 Each 

Izze Sparkling Juices       $4.00 Each 

Lavazza Coffee/Tea Service, per meal period  $3.25 per person  

Lavazza All Day Coffee/Tea Service    $8.00 per person 

 

 

 

Panzano Italian Soda Bar 

Add this fun, different & very delicious drink option to any plated 

or buffet meal 

 

Ice Cold calistoga 

Assortment of Syrups 

Fresh Cream 

Your guests create & make their own Italian Cream Sodas from 

scratch 

$5.50 Per Person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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boxed Lunch 

 

*** Please specify the quantity of each type of sandwich *** 

 

 

Panzano Boxed Lunch 

Selection Of Turkey, Ham, Roast Beef & Vegetarian Sandwiches on 

house made focaccia bread  

Potato Chips 

Whole Fruit 

House Baked Cookie 

 

$19.00 Per Person 

 

 

 

 

 

 

Beverages - Available For Boxed Lunches 

Coca Cola         $3.25 Each 

Diet Coca Cola        $3.25 Each 

Sprite         $3.25 Each 

Green Planet Bottled Waters     $4.00 Each 

Calistoga Sparkling Bottled Waters    $4.00 Each 

The Republic of Tea Assorted Bottled Iced Teas  $4.25 Each 

Izze Sparkling Juices       $4.00 Each 

Red Bull Energy Drinks     $4.25 Each 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Everyone Needs A Break 

 

The Ball Park Break 

Hot Bavarian Soft Pretzels With Mustard 

Hot Buttered Popcorn 

Mixed Rosemary Roasted Nuts 

 

$10.50 Per Person 

 

Add A Bucket Of Ice Cold Beers 

$7.00 Per Person 

 

Sugar Buzz 

Assorted House Made Cookies 

House Made Cappuccino Swirl Blondie Brownies 

Lemon tart  

 

$10.00 Per Person 

 

Summer In The City 

Assorted Gourmet 

Ice Cream Bars  

& Ice Cream Sandwiches 

Panzano Italian Soda Bar 

 

$10.00 Per Person 

 

Individual Break Items: 

Assorted house baked cookies    $34.00 per dozen 

Fresh baked brownies      $34.00 per dozen 

Cupcakes, assorted flavors     $36.00 per dozen 

House made berry & granola bars   $35.75 per dozen 

House made lemon bars     $35.75 per dozen 

House made power bars     $38.00 per dozen 

Hot buttered popcorn     $  3.25 per person 

Mixed rosemary roasted nuts    $  3.75 per person 

Bavarian pretzels, with mustard    $  3.25 per person 

Italian cheese & crackers     $  5.75 per person 

Seasonal vegetable crudite with dip   $  3.75 per person 

Fresh seasonal fruit & berries    $  4.75 per person 

Whole seasonal fruit      $  2.75 per person 

Yogurt smoothie shots     $  3.25 per person 

Assorted gourmet ice cream treats   $  5.95 per person 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Appetizers, cold items  

 

We Recommend 4 Pieces Per Person If Having Dinner 

8-10 Pieces Per Person For A Cocktail reception 

 

Two Dozen Minimum Of Each Selection 

 

 

Almond Stuffed Dates 

With Gorgonzola Mousse 

$36.00 Per Dozen  

 

Marinated Tomato Bruschetta 

With Haystack Farms Goat Cheese  

$36.00 Per Dozen 

 

Wild hazel dell Mushroom Duxelle On Brioche 

With Cambozola 

$36.00 Per Dozen 

 

Prosciutto Wrapped Breadsticks 

With Parmesan & White Truffle Oil 

$38.00 Per Dozen 

 

Seasonal Soup Shooters 

Strawberry Champagne, Peach Champagne or Blackberry 

Champagne 

$34.00 Per Dozen 

 

Mini tuna tacos 

Tuna, avocado, with balsamic, white truffle oil, micro greens and 

sesame seeds 

$36.00 per dozen  

 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Appetizers, hot items 

 

We Recommend 4 Pieces Per Person If Having Dinner 

8-10 Pieces Per Person For A Cocktail reception 

 

Two Dozen Minimum Of Each Selection 

Bacon Wrapped Scallops 

$41.00 Per Dozen 

 

Calamari with spicy aioli sauce  

$4.00 per person  

 

Rock Shrimp & Dungeness Crab Cakes With Spicy Aioli 

$41.00 Per Dozen 

 

Seasonal Warm Soup Shooters 

Butternut Squash, Roasted Tomato or potato leek 

$36.00 Per Dozen 

 

Mini bear mountain ranch steak Sliders 

With Pesto, Gorgonzola and Arugula 

$38.00 Per Dozen 

 

Stuffed hazel dell Mushroom Caps 

With Spicy Italian Sausage Or Breadcrumbs & Parmesan 

$36.00 Per Dozen 

 

Baked Potato Shooter 

Potato Soup, Crispy Bacon Garnish with Melted Cheddar 

$36.00 Per Dozen 

 

Formaggi Fritti  

Fried Fresh Mozzarella with Herb Pomodoro Sauce 

$36.00 Per Dozen 

 

Rosmarino pollo 

Mini herb buns filled with grilled chicken salad, rosemary Dijon 

mustard and arugula  

$36.00 per dozen  

 

Italian sausage sliders  

With whole grain mustard 

$36.00 per dozen  

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Artisan Platter Presentations 

 

Minimum Of 15 Guests 

 

Italian Antipasti 

Prosciutto, Almond & Gorgonzola Stuffed Dates,  

Roasted Garlic, Kalamata & Picholene Olives, Scamorza Cheese, 

 Roasted Red Pepper & Basil Pestos With Crostinis 
$8.50 per person 

 

Italian Crudité 

Marinated & Grilled Vegetables, 

Imported Olives & Artichoke 

$8.50 Per Person 

 

Italian & Domestic Cheese Platter 

With Crostini & Crackers 

$10.50 Per Person 

 

Fresh Seasonal Fruit & Berries 

$7.50 Per Person 

 

Gamberi 

Grilled Rosemary Garlic Shrimp 

$41.00 per dozen  

 

 

 

All Platter Presentations Will Be Accompanied 

With The Appropriate Sauces, Toasts & Crackers 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Attended Carving Stations 

Personal Chef Fee Of $100.00 for 2-Hours of Service 

Minimum Of 50 Guests 

Served With Spinach Mashed Potatoes, House Made Sour Rolls & 

Appropriate Jus 

 

Hickory Roasted Turkey 

$10.50 Per Person 

 

Fennel, Garlic & Pepper Encrusted 

Coleman Ribeye 

With Horseradish Cream 

$21.00 Per Person 

 

Certified Angus Top Round Of Beef 

With Italian Herb Crusting 

$17.95 Per Person 

 

Roasted Leg Of Lamb 

With Rosemary Mint Garlic Crust 

$17.95 Per Person 

 

Attended Pasta Station 

Personal Chef Fee Of $100.00 For 2-Hours of Service 

$16.00 Per Person 

Minimum Of 30 Guests 

 

Penne Pasta with  

Gorgonzola Cream, Tomato Pomodoro and  Basil Pesto sauces  

Accompanied With: 

Tomatoes, Mushrooms, Artichokes, Garlic, Basil, Prosciutto, olives & 

Parmesan 

 

Add Chicken 

$3.25 Per Person 

 

Add Shrimp 

$4.25 Per Person 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Plated A La Carte Dinners 

 

Higher Priced Entrée Is The Per Person Charge 

For each additional option, $5.50 Per Person 

 

 

Starter selections 

Please choose one soup or one salad  

 

Soups: 

 

Roasted Tomato With Smoked Mozzarella Soup 

Potato Leek soup 

$8.00 Per Person 

 

 

Salads: 

 

Insalata Mista 

Mixed Seasonal Greens 

With Sherry Vinaigrette 

& Gorgonzola Cheese 

$8.00 Per Person 

 

Insalata Caprese  

 seasonal tomatoes, house made mozzarella, 12 year old balsamic 

riserva, basil oil & toasted pine nuts 

$8.00 per person  

 

Insalata Caesar 

Our Award Winning Salad!! 

Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 

$8.00 Per Person 

 

 

 

 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Entrée Selections 

Please Choose Two 

For each Additional option, $5.50 Per Person 

Pollo Val D’Aosta 

Lightly breaded chicken layered with prosciutto and fontina 

cheese over mashed potatoes and grilled asparagus    

 

$34.00 Per Person 

 

Pesce Fresco 

Pan seared seasonal fish with smoked mozzarella arancini, over  

roasted red pepper nage topped with spring herb salad      

 

$34.00 Per Person 

 

Bear Mountain Ranch Steak  

Grilled cut of the day served over parmesan risotto, basil pesto 

and finished with  gorgonzola cheese      

 

$36 .00 Per Person 

 

Capesante  

Pan seared sea scallops with polenta and a Mediterranean 

 salumi salsa 

 

$38.00 Per Person 

 
Pappardelle alla Bolognese  

 Fresh pasta with the classic northern Italian sauce, topped with 

shaved grana padano  

 

$34.00 Per Person 

 

Melanzane Fritte 

lightly Breaded Eggplant, rustic pomodoro sauce, fresh basil, 

marinated goat cheese, balsamic vinegar reduction 

 

$29.00 Per Person 

 

 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 

FEE  
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Herbed Tagliatelle      

Italian herbed pasta tossed with grilled corn, haricot verte, toasted 

almonds and dried blueberries served over a sweet corn emulsion 

finished with micro basil    

 

$29.00 per person  

 

gamberi griglia  

grilled jumbo shrimp stuffed with medjool dates wrapped with house-

cured pancetta served over polenta, topped with gorgonzola cheese  

 

$38.00 per person 

 

Dessert selections 

 

Please Choose One 

$8.00 Per Person With Plated A La Carte Dinner 

 

Crème Brulée duo 

Chef’s Daily Indulgence Of Crème Brulées 

 

Tiramisu 

Espresso Soaked Champagne Biscuits, Light Amaretto Cheese Filling, Cocoa 

 

Chocolate and Coconut Cannoli  

House-made cannoli filled with milk chocolate and coconut mousse with 

a passion fruit sauce     

 

Lavender chocolate pate  

Lavender chocolate pate finished with sea salt, extra virgin olive oil, 

raspberries and toasted hazelnuts  

 

Spring Berry Plate 

Fresh seasonal berries with mixed berry gelee atop pistachio phyllo crisps 

garnished with caramelized Rice Krispies drizzled with a marsala 

zabaglione sauce 

  Chocolate Cheesecake  

chocolate cheesecake dipped in organic dark chocolate and sprinkled 

with salted cashews 

 

Selezione del Giorno 

Chef’s Assorted Dessert medley:  select three:  

Blueberry  brown butter tart  

Shooters:  choose one; chocolate mousse or lemon blackberry  

Crème brulee  

Lavender chocolate pate 

Lavender chocolate pate finished with sea salt, extra virgin olive oil, 

raspberries and toasted hazelnuts  

$11.75 Per Person 

 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE 
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Dinner buffets: 

 

$50.00 Per Person: choose Two Starters, Two Entrees & Two Desserts 

$55.00 per person:  choose two starters, Three Entrées & two 

desserts  

 

Minimum of 15 guests  

Additional $6.50 Per Person For Groups Under 15 Guests 

 

 

 

Starters: choose two  

 

Soups: 

Roasted Tomato with Smoked Mozzarella soup 

Potato leek soup 

 

Salads: 

 

Insalata Mista 

Mixed Seasonal Greens 

With Sherry Vinaigrette 

& Gorgonzola Cheese 

 

Insalata caprese 

Seasonal tomatoes, house made mozzarella, 12 year balsamic riserva, 

basil oil & toasted pine nuts  

 

Insalata Caesar 

Our Award Winning Salad!! 

Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 
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dinner buffet 

 

Entree selections: 

 

Pollo Val D’Aosta 

Lightly breaded chicken layered with prosciutto and fontina 

cheese over mashed potatoes and grilled asparagus    

 

Pesce Fresco 

Pan seared seasonal fish with smoked mozzarella arancini, over  

roasted red pepper nage topped with spring herb salad      

 

Bear Mountain Ranch Steak  

Grilled cut of the day served over parmesan risotto, basil pesto 

and finished with  gorgonzola cheese      

 

Capesante  

Pan seared sea scallops with polenta and a Mediterranean 

 salumi salsa 

 

Pappardelle alla Bolognese  

 Fresh pasta with the classic northern Italian sauce, topped with 

shaved grana padano  

 

Melanzane Fritte 

lightly Breaded Eggplant, rustic pomodoro sauce, fresh basil, 

marinated goat cheese, balsamic vinegar reduction 

 

Herbed Tagliatelle      

Italian herbed pasta tossed with grilled corn, haricot verte, 

toasted almonds and dried blueberries served over a sweet corn 

emulsion finished with micro basil    

 

gamberi griglia  

grilled jumbo shrimp stuffed with medjool dates wrapped with 

house-cured pancetta served over polenta, topped with 

gorgonzola cheese  
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dinner buffet 

Desserts: 

 

Crème Brulée duo 

Chef’s Daily Indulgence Of Crème Brulées 

 

Tiramisu 

Espresso Soaked Champagne Biscuits, Light Amaretto Cheese Filling, 

Cocoa 

 

Chocolate and Coconut Cannoli  

House-made cannoli filled with milk chocolate and coconut 

mousse with a passion fruit sauce     

 

Lavender chocolate pate  

Lavender chocolate pate finished with sea salt, extra virgin olive 

oil, raspberries and toasted hazelnuts  

 

Spring Berry Plate 

Fresh seasonal berries with mixed berry gelee atop pistachio phyllo 

crisps garnished with caramelized Rice Krispies drizzled with a 

marsala zabaglione sauce 

  Chocolate Cheesecake  

chocolate cheesecake dipped in organic dark chocolate and 

sprinkled with salted cashews 

 

Selezione del Giorno 

Chef’s Assorted Dessert medley:  choose 3 from the following 

options:   

Blueberry  brown butter tart  

Shooters:  choose one; chocolate mousse or lemon blackberry  

Crème brulee  

Tiramisu  

$11.75 Per Person 

 

Freshly  baked breads with panzano signature tapenade  

Signature coffee and tea service  

 

Exceptionally Fun Additions 

Chocolate Fountains 

With Tantalizing Treats To Dip 

Offered In A Variety of Flavors & Colors 

Espresso/Cappuccino Bars 

From Espresso Shots To White Chocolate Mochas, 

Every Type Of Espresso Drink Possible With Syrups & Chai Tea Included 

Ice Carvings 

Please See Your Catering Sales Manager For Specific Pricing 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE 
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Exceptional Beverage Service 

A Recipient Of The 2006 Award Of Excellence From Wine Spectator, 

Panzano Also Offers Custom & Expert Wine Pairings For Your 

Exceptional Event 

 

     Hosted bar  cash bar   

Call brands   $8.00    $9.00 

Call martinis    $10.00    $11.00    

Premium brands    $9.00    $10.00 

Premium martinis   $11.00    $12.00  

Cordials/liqueurs  $10.50    $11.50 

Bottled beers    $6.50    $7.00  

House wines    per bottle pricing 

Assorted soft drinks  $3.25    $4.00 

Bottled waters   $4.00    $5.00  

 

Call brands    premium brands 

beefeater Gin    Bombay sapphire gin 

sMIRNOFF Vodka    grey goose vodka 

flor de cana Rum   goslings black seal rum 

EL JIMADOR BLANCO Tequila  partida tequila  

Jim Beam Whiskey    makers mark whiskey 

Dewers Scotch    glen Fiddich, 12 year scotch 

 

 

Red wines: 

Castello di gabbiano chianti     28 

Trinchero merlot Monterey County, CA      36 

mazzoni super tuscan       48 

 

 

White Wines: 

Robert mondavi solaire chardonnay    28    

Kim Crawford sauvignon blanc    48 

Martini & Rossi Prosecco, Sparkling Champagne 30 
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exceptional Beverage Service 

Package Bars 

Host Will Be Charged Per Person Based On The Number Of Hours 

Chosen 

Includes Unlimited Consumption 

 

Full Open Bar Package – Call Brands 

Includes Unlimited Beer, Wine, Cocktails, Liqueurs & Standard 

Martinis 

One Hour - $17.00 Per Person 

Two Hours - $25.50 Per Person 

Three Hours - $35.00 Per Person 

Four Hours - $45.00 Per Person 

Five Hours - $53.00 Per Person 

 

 

Full Open Bar Package – Premium Brands 

Includes Unlimited Beer, Imported Wine, Cocktails, Liqueurs & 

Standard Martinis 

One Hour - $19.95 Per Person 

Two Hours - $29.95  Per Person 

Three Hours - $39.95 Per Person 

Four Hours - $49.95 Per Person 

Five Hours - $55.00 Per Person 

 

Beer, Wine & Non Alcoholic 

One Hour - $15.00 Per Person 

Two Hours - $20.00 Per Person 

Three Hours - $25.50 Per Person 

Four Hours - $32.50 Per Person 

Five Hours - $35.00 Per Person 

 

Soft Drink Package 

One Hour - $11.50 Per Person 

Two Hours - $14.95 Per Person 

Three Hours - $17.95 Per Person 

Four Hours - $21.95 Per Person 

Five Hours - $25.95 Per Person 

 

 

$100.00 PER BARTENDER, ONE BARTENDER PER 75 GUESTS 

ALL FOOD AND BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE 
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