
R E S T A U R A N T  •  P A R T Y  R O O M

MIMMO’S BANQUET MENU

W W W . M I M M O S B R I C K O V E N . C O M
15 GIFFORDS LANE | STATEN ISLAND, NY 10308

718.967.6560



WEEKDAY LUNCHEONS
Monday - Friday   •   12 - 4pm

(Up To 60 People)
SALAD

House Salad
PASTA

Penne Pomodoro Or Penne Vodka
ENTREE - Choice Of 3

Chicken Parmigiana | Chicken Marsala | Chicken Francese
Eggplant Parmigiana

ALL ENTREES ARE SERVED WITH CHOICE OF MIXED SAUTEED VEGETABLES OR SEASONED ROASTED POTATOES

$25 Per Person
+ Tax & Gratuity

 Djs And Entertainment Are Welcome! Our Private Party Room Offers A Spacious Well 
Decorated Room With A Tuscan Italian Ambiance.

INCLUDES HOUSE DESSERT 
& UNLIMITED SODA, COFFEE, TEA



FAMILY STYLE

$40 Per Person
+ Tax & Gratuity

APPETIZER - Choice Of 2
Margherita Pizza | Fried Calamari | Baked Clams

Mini Rice Balls | Fried Zucchini Sticks
PASTA - Choice Of 1

Penne Pomodoro | Penne Vodka
Pasta Ala Speciale - Penne In A Special Pink Sauce Mixed With Diced Chicken 

Cutlet, Baby Spinach Topped With Fresh Mozzarella
Orecchiette Alla Barese - Orrecchiette With Broccoli Rabe & Sausage

ENTREE - Choice Of 2
Chicken Parmigiana | Chicken Francese | Veal Marsala

Eggplant Parmigiana | Brick Oven Chicken | Grilled Salmon
Served With Choice Of Sauteed Mixed Vegetables or House Salad

INCLUDES HOUSE DESSERT 
& UNLIMITED SODA, COFFEE, TEA



WEEKEND PACKAGES
Friday Evenings | Saturday & Sunday All Day

$35 Per Person
+ Tax & Gratuity

SALAD - Choice Of 1
House Salad | Caesar Salad

PASTA - Choice Of 1
Penne Pomodoro | Penne Vodka

ENTREE - Choice Of 3
Chicken Parmigiana | Chicken Francese

Chicken Marsala | Eggplant Parmigiana | Brick Oven Chicken
ALL ENTREES ARE SERVED WITH CHOICE OF

MIXED SAUTEED VEGETABLES OR SEASONED ROASTED POTATOES

INCLUDES HOUSE DESSERT 
& UNLIMITED SODA, COFFEE, TEA

RALPH’S PACKAGE



APPETIZER (FAMILY STYLE) - Choice Of 3
Fried Zucchini Sticks | Fried Calamari | Baked Clams
Caprese Salad | Mussels Marinara | Mini Rice Balls

SALAD - Choice Of 2
House Salad | Caesar Salad | Apple Salad 

(Arugula, Apple, Walnuts, Dried Cranberries, Goat Cheese & Balsamic Vinagrette)

PASTA - Choice Of 2
Penne Pomodoro | Penne Vodka | Orecchiette Alla Barese | Rigatoni Bolognese

ENTREE - Choice Of 4
Chicken Parmigiana | Chicken Marsala | Chicken Francese

Chicken Picatta | Brick Oven Chicken | Veal Marsala
Eggplant Parmigiana | Eggplant Rollatini | Grilled Salmon

ALL ENTREES ARE SERVED WITH CHOICE OF
MIXED SAUTEED VEGETABLES OR SEASONED ROASTED POTATOES

MIMMO’S SPECIAL PACKAGE

$50 Per Person
+ Tax & Gratuity

INCLUDES HOUSE DESSERT & UNLIMITED SODA, COFFEE, TEA



Fried Calamari ................................. $45 Per Platter
Buffalo Calamari .............................. $50 Per Platter
Sweet & Spicy Calamari ..................... $55 Per Platter
Fried Zucchini Sticks ......................... $35 Per Platter
Baked Clams ................................... $40 Per Platter
Cold Antipasto ................................. $45 Per Platter
Hot Antipasto................................... $55 Per Platter
Mussels Marinara (Red Or White)......... $40 Per Platter
Caprese Salad.................................. $40 Per Platter
Mini Riceball ................................... $40 Per Platter
Chicken Wings................................. $50 Per Platter
Fried Ravioli .................................... $45 Per Platter
Mozzarella Sticks.............................. $40 Per Platter
Mozzarella In Corozza ........................ $35 Per Platter
Chicken Fingers & French Fries............ $40 Per Platter
Fried Shrimp.................................... $50 Per Platter
Stuffed Mushrooms .......................... $40 Per Platter
Brick Oven Margarita.............................. $30 Per Pie
Bruschetta...................................... $30 Per Platter

APPETIZER ADD-ONS



Tartufo Ice Cream............................. $50 Per Platter
Italian Cheesecake ........................... $40 Per Platter
American Cheesecake ....................... $40 Per Platter
Tiramisu ......................................... $55 Per Platter
Mini Cannolis .................................. $40 Per Platter
Cheesecake Cone ............................. $50 Per Platter
Caramel Almond Crusted Cone Filled With Homemade Cheesecake Filling With Raspberry Dizzle

Mimmo’s Mixed Dessert (All Desserts) .. $60 Per Platter

DESSERT ADD-ONS

UNLIMTED BEER, WINE & SANGRIA - $15 per person 
Import & Domestic Beer • Red & White Italian Wine • Red or White Sangria

BEER, WINE & SANGRIA CAN BE CUSTOMIZED TO $7 PER OPTION
CERTAIN RESTRICTIONS MAY APPLY • UP TO 4 HOURS

* CHAMPAGNE TOAST WITH SLICED STRAWBERRIES $3 EXTRA PER PERSON *

   CAPPUCINO & ESPRESSO - $3 per person

   FULL OPEN BAR (PREMIUM LIQUOR) - $45 per person

ALCOHOL PACKAGES 

* COLOR OF LINENS ARE AVAILABLE FOR ANY VENUE *
Must Pick Colors Two Weeks Prior To Party Date Additional Charge Of $3 Per Person



LOOKING FOR VENDORS?
Ask Our Banquet Manager For Recomendations

ENTERTAINMENT & DECORATIONS
ARE WELCOMED!

All Parties Booked With Mimmo’s Require A $200 Non-refundable Deposit  *All Prices On This Menu Are Subject To Change Without Notice*
Allergy Friendly | Any Additional Changes To Packages That Need To Be Made Please Contact One Of Our Banquet Managers At 718-967-6560

All Parties Booked With Mimmo’s Are Up To 4 Hours, Anything Over 4 Hours Is Considered Overtime And Will Carry An Additional Cost Depending On Type Of Party


