RISTORANTE ITALIANO

W ks alt of your ocasions special”

v
— g

Puleinello-
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Main Dining Room
Seats up to 60

Wine Bar

Seat up to 30

Perfect room for Cocktail Party
Private Room Option

Party Room

Seats up to 40

Perfect for Birthday Parties
Private Room Option
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GROUP #1

Smoked Salmon & Chive in Pastry 54
Shrimp Salad in Puff Pastry 54
Tuna Tartar in sesame waffle 54
Beef Carpaccio Crostini 54
Salami & cheese skewers 45
Mini Meatballs 45
Herbed chicken Skewers 51
Lamb Speducci 57
Fried Calamari 48
Grilled Shimp Skewers 48

Oysters Station Available

GROUP # 2 VEGETARIAN

Ricotta & Zucchini crostini 45
Mushroom crostini 45
Bruschetta flatbreads 45
Caprese Skewers 45
Truffled shoestring fries 45
Arancini Margherita 45
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250 pek person

Appetizer
FCuleinella Ceasare Salad with croutons & smoked bacon bits
Main Cowrse
é%ﬁ%@@?%ﬂm@ﬂam@-qamd&xa&a@mﬂwwﬁuu%MQM%&MM%MM@
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Dessert
Culeinella Tramisw
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Culrinella Ceasarr Salad with crountons & smoked bacon bits

IMNain Cowrese
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Sewed with Sharable 9&/&&0 Bread

Desseret
Fuleinella Tramisw
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ColeBration Buflet
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Fenne ([)DO%W e
Weﬂ/ IMNMaisala
INixed market VW%
Reasted potatoes
IMNini Ciabbatta Tolls
Fuleinella Tramisu

A on o substitution options:
Arzas
Bruschetta Flathread
INushreacm Eigotte

Eggplant Favmigiana
Fenne alla Vodla
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Festa /Menu Puleinello
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FCuleinello Caesae Satad
o

Caprese Salad

INain Cowsse
Select 2 options to o%[m%amg/myo_
Rt sauce of braised Angus beef & fasun raised boar

é%ﬁ%@bﬁ%um%&n
Boneless breast, tomate sauce, mozzarella & Favnesan, Fonne Tose

Fish
Fhesh trout fillet, roasted potatoes & maket vegetables

Dessert
Pulvinelln Thamisu
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Teaditional Ttalian I Venw
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Antipasto-Starable Charcuterie Boatds.
Selection 0/@026&/22@&@1/1/ cweedmeats & cheeses, obives, Ciabatta bread

Fusta Cowsse
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Guests choice at the Table seoed with maiket vegetables & rasted potatoes

Steak
12 02 Angus New Yotk Stuip, cooked medium

Chicken I Naesala
Boneless breast with mixed mushroom & Varsala wine sauce

Fosce
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Culeinella Teamisu
o
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Firest Cowrse
freesth bread truffle %ﬂn@y butter
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ZM Cowrse
INushieoom Bsotte with porcing, W/@ essence & Faumesan

IMNain Cowese
Chiicken IMNaisala-Toneless breast, mixed mushioom & Maisala wine
sauce, Wéeqﬂ/ﬂatata@; & ma%et Weg@faxg&

Dessert
Chesentation, cutting, sewing of goute Event Cake
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with FHors L cewrres
Flest Cowese

mini Ciabatta bites, W& W Butter
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IMNain Cowsese
Chiianti braised short 1ibs, woasted galic mash potatocs, mixed vegetables

Dessert
(Pl@;mmtéan, CMW, fm/my o/ W Z{D%/my %@
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Frzas

Margherita- tomato sauce, mozzarella, basil 22

Cinque Cento-tomato sauce, mozzarella, sausage, pancetta,
Soppressata, jalapenos 26

Lorna-tomato sauce, mozzarella, pepperoni, green pepper,
mushrooms 24

Pepperoni-tomato sauce, mozzarella, pepperoni 23

Chiiltien andr 12 UYearrs 729

Unlimited Juice, pop & Shirley temples
Fresh Bread

Choice of:

Penne Alfredo

Margherita Pizza

Pepperoni Pizza

Chicken Fingers & Fries

Dessert

Gelato or Sorbet
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San Benedetto Bottled Water 7.95
Soft Drinks, Ice Tea 4.95

Apple & Orange Juice 4.95

Ice Tea 4.95

Shirley Temples 4.95

Espresso 4.25

Double Espresso 5.50
Americano 4.75
Cappuccino 5.50

Latte 5.95

Tea 4.25

Beverage Packages

Non Alcoholic Beverage Package $30 per person

Americano, Cappucinio, Tea, Espresso, Bottled Water, Pop,
Juice, Milk

Bar Rail Alcohol Package $75 per person 3 hr limit

Premium Alcohol Package $100 per person 4 hr limit
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To confirm a Event Booking general details to be confirmed by
phone or e-mail by Management, following that, a completed
Booking Form sent as an attachment to be emailed to
pulcinellatoronto@gmail.com

Cancellations must be sent by email a minimum of 7 days prior
to event in order to avoid a cancellation fee or loss of deposit,set
out by Management based on group event details

Final Guest Count to be provided 72 hours prior to event,
otherwise initial Guest count on Booking form will be charged
Booking time limits to be agreed to with Management

Table decorations should be discussed with Management to
ensure feasibility

Requests for a private area are subject to availability and party
Size

Menu substitions, additions and alteration allowed up to 72
hours before Event

Room set ups & decorations are to be agreed to by Management
All decorations and cake deliveries will be accepted during
agreed time frame

Decorations are not permitted to be taped or nailed to walls
Audio and Video arrangements to be agreed to with
Management

Our Party room is equipped with screen and projector. Laptop is
to be provided by Host

Parking is available along the Lake Shore at no charge
Damages to Pulcinella property are subject to charge

All beverages are charged by consumption unless beverage
package is purchased

13 % HST & 20 % gratuity are in addition to menu prices
Minimum spend may be applicable

Free parking is available along Lake Shore Blvd.
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Fiteinett Bocking Toom

Name of Booking Person

Date of Event:

Time:

Occasion Type

Total Guests

Adult Meals

Children under 12 Meals

Infants

# of High chairs

Cake table needed yes or no /Gift table needed yes or no
Menu Selection Title Menu Price $

or
Customized Menu preferred yes/no

Final Menus to be completed with Management

| undersigned acknowledge that | have read and are in agreement
with Puclinella’s Event policies. | agree that a cancellation fee of $500 will
apply if cancellation notice is received less than 7 calendar days from event

Signed by Booking Person

Credit Card #

Exp. Date CVC #




