
02/08 Dining ~ Banquets ~ Catering 

 PPLLAATTEEDD  EENNTTRRÉÉEESS  

 
CCHHIICCKKEENN  MMAARRSSAALLAA  $19.95 
Lightly floured, sautéed boneless breasts of chicken, mushrooms, and a Marsala reduction sauce, served 
with garlic-mashed potatoes  
  
CCHHIICCKKEENN  MMIILLAANNEESSEE  $19.95 
Thinly pounded boneless breasts of chicken, lightly breaded and served with mixed greens, plum  
tomatoes and red onions tossed in a balsamic vinaigrette 
 
CCHHIICCKKEENN  LLEEMMOONNEE  $18.95 
Sautéed boneless breasts of chicken in a light lemon-caper sauce and served with garlic-mashed potatoes 
 
CCHHIICCKKEENN  PPAARRMMEESSAANN  $18.95 
Lightly breaded sautéed boneless breast of chicken, topped with marinara sauce, mozzarella cheese and 
served over spaghetti 
 
CCHHIICCKKEENN  GGIIAARRDDIINNIIEERRAA  $18.95 
Boneless breast of chicken lightly breaded and smothered in our mild giardiniera mix and served with  
garlic mashed potatoes 
 
CCHHIICCKKEENN  VVEESSUUVVIIOO  $18.95 
Tender pieces of boneless chicken breast pan-roasted, topped with peas and a garlic and white wine sauce,  
served with garlic mashed potatoes 
 
CCHHIICCKKEENN  OORREEGGAANNAATTAA  $18.95 
Marinated grilled chicken with angel hair pasta, capers, oven-roasted artichokes, and white wine sauce 
 
JJOOEEYY’’SS  SSIIGGNNAATTUURREE  SSTTEEAAKK  $26.95 
Tender sliced Sirloin served with sautéed mushrooms, giardiniera, and garlic mashed potatoes 
 
BBOONNEE--IINN  RRIIBB  EEYYEE  $29.95 
Bleu cheese or peppercorn crusted 20 oz. bone-in Rib Eye served with garlic mashed potatoes and 
sautéed mushrooms 
 
TTUUSSCCAANN  WWHHIITTEEFFIISSHH  $20.95 
Fresh Lake Superior Whitefish sautéed and served with tomatoes, capers, kalamata olives, white wine  
sauce and spaghetti 
 
GGRRIILLLLEEDD  SSAALLMMOONN  $21.95 
Fresh Atlantic salmon, grilled and served with angel hair pasta, broccoli, roasted artichokes and capers 
in a white wine sauce 
 
SSAAUUSSAAGGEE  &&  PPEEPPPPEERRSS  $18.95 
Italian sausage and roasted peppers in a garlic broth 
 
LLAASSAAGGNNAA  ““TTHHEE  WWOORRLLDD’’SS  BBEESSTT””  $18.95 
Layers of meat and cheese topped with our own red sauce 
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Plated Entrées Continued 
 
OOVVEENN  BBAAKKEEDD  RRIIGGAATTOONNII  WWIITTHH  SSAAUUSSAAGGEE  $17.95 
Four cheeses, marinara, Italian sausage and roasted peppers served with rigatoni noodles 
  
AANNGGEELL  HHAAIIRR  WWIITTHH  RROOAASSTTEEDD  VVEEGGEETTAABBLLEESS  $17.95 
Oven-roasted artichoke hearts, eggplant, zucchini and sun-dried tomatoes with a lemon-caper wine sauce 
 
MMUUSSHHRROOOOMM  RRAAVVIIOOLLII  AALL  FFOORRNNOO  $20.95 
Pasta pillows with shiitake mushrooms, Alfredo sauce, Parmesan and Romano crust 
 
CCHHEEEESSEE  RRAAVVIIOOLLII  $16.95 
Jumbo cheese-filled ravioli served with our marinara sauce 
 
CCAAVVAATTAAPPPPII  AALLFFRREEDDOO  WWIITTHH  CCHHIICCKKEENN  AANNDD  BBRROOCCCCOOLLII  $20.95 
Spiral noodles and fresh broccoli tossed in a rich cream sauce and topped with grilled chicken.  
  
SSPPAAGGHHEETTTTII  WWIITTHH  IITTAALLIIAANN  MMEEAATTBBAALLLLSS  OORR  IITTAALLIIAANN  SSAAUUSSAAGGEE  $17.95 
Spaghetti noodles topped with the perfect blend of plum and pear tomatoes simmered with our special 
herbs and spices 
 
FFEETTTTUUCCCCIINNII  AALLFFRREEDDOO  $15.95 
Our rich Romano and cream sauce tossed with fettuccini noodles 
 
 
All Dinner Entrees come with your choice of Salad (served Family Style). 

 Buona’s Chopped Salad  
 Joeys’ Special Salad  
 Traditional Caesar Salad  

 Tuscan Harvest  
 Crispy Chicken Cobb  
 Panzanella 

 
Add a Dessert as the final touch to your meal for an additional $3.00 per person. 

 “Big Ass” Cannoli Martini 
 Chocolate Abbondanza Cake 

 Tiramisu 
 Italian Strawberry Shortcake 

 
 
Above prices do not include sales tax or service charge.       
Prices are subject to change.                                                                                                                                                                         


