
À LA CARTEHORS d ’OEUVRE BUFFETS

small / large

ANTIPASTO..........................................................................................................................50/85
Marinated mushrooms, pepperoni, salami, a variety of garden vegetables, Fontinella cheese,
Greek olives, pepperoncinis, artichoke hearts and homemade Italian dressing on Iceberg and
Romaine lettuce.

INSALATA CAPRESE..........................................................................................................65/100
Fresh sliced Mozzarella, ripe tomatoes, fresh basil, roasted peppers with garlic, and Greek
olives topped with extra virgin olive oil.

VEGETABLES AND DIP........................................................................................................55/80

ASSORTED CHEESES AND CRACKERS................................................................................60/85

SHEET PIZZA............................................................................................................................30

BY THE PIECE

50 pc. / 100 pc.

SPICY BBQ WINGS............................................................................................................45/85

HOMEMADE MEATBALLS..................................................................................................55/100

CRAB STUFFED MUSHROOMS...........................................................................................65/125

SHRIMP COCKTAIL............................................................................................................65/125

BACON WRAPPED SCALLOPS..........................................................................................90/160

HOMEMADE ITALIAN SAUSAGE WITH PEPPERS AND POTATOES................................60/100

CHICKEN TENDERS.........................................................................................................60/100

FRIED RAVIOLI................................................................................................................60/100

THE NORTH DEERING
Assorted Cheeses and Crackers
Vegetables and Dip
Homemade Meatballs
Spicy BBQ Wings
Pizza
Antipasto
Italian Bread and Butter
Soda, Coffee, Tea
14.95 per person, minimum party of 25

THE MUNJOY HILL
Assorted Cheeses and Crackers
Vegetables and Dip
Homemade Italian Sausage with Peppers and Potatoes
Crab Stuffed Mushrooms
Fried Raviolis
Assorted Finger Sandwiches
Pizza
Chicken Fingers
Italian Bread and Butter
Soda, Coffee, Tea
16.95 per person, minimum party of 25

THE LITTLE ITALY
Assorted Cheeses and Crackers
Vegetables and Dip
Shrimp Cocktail
Bacon Wrapped Scallops
Crab Cakes
Caprese Insalata
Crab Stuffed Mushrooms
Homemade Italian Sausage with Peppers and Potatoes
Italian Bread and Butter
Soda, Coffee, Tea
19.95 per person, minimum party of 25

Sales tax and an
18% service charge
will be added.
Prices subject to change
without notice.

DINNER ENTRÉES
SOUP (choose one for group)

Pasta Fagioli    Clam Chowder    Soup of the Day

SALAD (choose one for group)
Garden with Italian    Caesar

ENTRÉES
LASAGNA ...............................................................................................................................19.95

Hearty meat lasagna, layered with Ricotta, Provolone, Mozzarella and Romano cheeses, and
baked in our homemade tomato sauce; served with homemade meatballs.

EGGPLANT PARMIGIANA .....................................................................................................19.95
Thin slices of fresh eggplant, fried, then baked in our homemade tomato sauce with Provolone
and Mozzarella; served with penne.

CRAB STUFFED HADDOCK ...................................................................................................23.95
Haddock fillet stuffed with fresh Maine crab meat and mushroom stuffing; served with roasted
red potatoes and chef ’s choice vegetable.

CHICKEN PARMIGIANA .......................................................................................................20.95
Lightly breaded chicken breast fried then baked in our homemade tomato sauce with Provolone
and Mozzarella; served with penne.

BROILED SCALLOPS ...............................................................................................................23.95
Fresh Maine scallops, rolled in our own special coating, then broiled in butter and Madeira wine;
served with roasted red potatoes and chef ’s choice vegetable.

CRAB STUFFED SHRIMP ........................................................................................................23.95
Gulf shrimp, stuffed with crabmeat and mushroom stuffing, lightly baked in butter and wine;
served with roasted red potatoes and chef ’s choice vegetable.

CHICKEN AND BROCCOLI ALFREDO...................................................................................20.95
Grilled chicken breast and broccoli served with penne in our own Alfredo sauce.

VEAL PARMIGIANA...............................................................................................................23.95
Veal cutlet fried, then baked in our homemade tomato sauce with Provolone and Mozzarella;
served with penne.

PORK OSSOBUCCO ................................................................................................................23.95
Braised veal shank slow-cooked with vegetables and white wine sauce; served with garlic mashed potatoes.

DESSERT
(choose one for group)

TBA

Soda, coffee, and tea included.

FOR BEST SERVICE:
Fewer than 30 guests – 3 Entrée choices

30-60 guests – 2 Entrée choices
More than 60 guests – 1 Entrée Choice

Sales tax and an
18% service charge

will be added.
Prices subject to change

without notice.

Just checking up on the email address change for my father
and I, and also I was hoping we could get started on some
kind of brochure for the banquet hall.  I have attached rough
drafts of all of our menus in PDF format.  The buffets are lacking
names right now.  Could you suggest some?  Our landlord has
named the room the "Ocean Star Banquet Room", for zoning
purposes.  We would like the buffet names to be related to
things such as Portland, the "Ocean Star", the Italian nationality,
and our family.  Any ideas would helpful.  Let me know what
you think.

Sales tax and an
18% service charge
will be added.
Prices subject to change
without notice.

I have attached our latest banquet menu, please let me know
what you think.  This should be a good start for some sort of
a brochure.  I will also try and come up with a description and
contract.  Is the web site still on schedule to be up and running
by the end of the week?  I would also like to get some business
cards made up.  Same type as my parents, but use my job
title that’s in my signature below and my new email address. 
It doesn’t look too professional writing my info on a guest
check.

phone: 207-878-9511  |  email:dan@brunos.biz
33 Allen Avenue · Portland

North Deering”, “Munjoy Hill”  and “Little Italy”

MINIMUM OF 25

THE LETTOMANOPPELLO
Italian Bread and butter

Pasta Fagioli
Garden Salad

Penne with Red Sauce
Broiled Haddock

Roasted Red Potatoes with
Chef ’s Choice Vegetable

Homemade Meatballs
Dessert

Soda, coffee, tea
19.95 per person, minimum party of 25

THE ABRUZZI
Italian Bread and butter

Pasta Fagioli or Clam Chowder
Antipasto

Crab Stuffed Haddock
Roasted Red Potatoes

Chef ’s Choice Vegetable
Chicken Parmigiana

Baked Ziti
Dessert

Soda, coffee, tea
21.95 per person, minimum party of 25

THE NAPOLI
Italian Bread and butter

Pasta Fagioli or Clam Chowder
Caprese Salad

Eggplant Parmigiana
Broiled Scallops

Garlic Mashed Potatoes
Chef ’s Choice Vegetbale

Penne with Chicken and Pistachios
Dessert

Soda, coffee, tea
23.95 per person, minimum party of 25BRUNO’S

RESTAURANT & TAVERN

BRUNO’S
OCEAN STAR BANQUET ROOM

AGREEMENT
• There is a flat room rate of $200, which includes full bar service and full utilization of the

audio/visual system. The $200 will be collected as a deposit thirty days prior to event.

• Cancellation must be done at least two weeks prior to your event or your deposit is forfeited.

• You must confirm your menu least two weeks before your event. You must confirm your
head count at least one week before your event.

• Only food and beverages provided by the Bruno’s staff are allowed. No outside food or
beverages are permitted without the approval of the General Manager.

• Food and beverages are for on-premise consumption only.

• The cost of repairing any damages to the facilities caused by a member or members of your
party will be the responsibility of whomever has signed this Agreement.

• Unless otherwise approved by the General Manager, day sessions must conclude by
4:00 p.m. and night sessions must conclude by 1:00 a.m.

• Confetti is not allowed.

• Sales tax and an 18% service charge will be added to the total charge.

• All prices and menus are subject to change without notice.

Date of Event __________________________ Time of Event _________________________

Date of Deposit ________________________  Head Count __________________________

By signing this document, you signify that you have read and agree with the above guidelines.

Customer’s Name (please print) ______________________________________  Daytime Phone_________________________

Customer’s Signature________________________________________________________  Date_____________________

General Manager’s Signature_________________________________________________  Date_____________________

Sales tax and an
18% service charge

will be added.
Prices subject to change

without notice.

phone: 207-878-9511  |  email:dan@brunos.biz  |  33 Allen Avenue · Portland


