


    
    

• Our menus can be customized to fit any budget.Our menus can be customized to fit any budget.Our menus can be customized to fit any budget.Our menus can be customized to fit any budget.            
    
    
    

• Custom pricing specific to you and your needs.Custom pricing specific to you and your needs.Custom pricing specific to you and your needs.Custom pricing specific to you and your needs.    
    
    
    

• Please contact Sarah McHughPlease contact Sarah McHughPlease contact Sarah McHughPlease contact Sarah McHugh, our Director of , our Director of , our Director of , our Director of 
Exceptional EventsExceptional EventsExceptional EventsExceptional Events at  at  at  at sarah.mchugh@panzanosarah.mchugh@panzanosarah.mchugh@panzanosarah.mchugh@panzano----
denver.comdenver.comdenver.comdenver.com or by calling (303) 294  or by calling (303) 294  or by calling (303) 294  or by calling (303) 294 –––– 3057 3057 3057 3057 to  to  to  to 
begin planning yobegin planning yobegin planning yobegin planning your next business meeting or ur next business meeting or ur next business meeting or ur next business meeting or 

social event.social event.social event.social event.    
    
    
    
    
    
    
    
    



Panzano Signature Coffee ServicePanzano Signature Coffee ServicePanzano Signature Coffee ServicePanzano 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 
 

CCCCONTINENTAL ONTINENTAL ONTINENTAL ONTINENTAL BBBBREAKFASTREAKFASTREAKFASTREAKFAST    
Monaco Continental Breakfast 

Fresh Baked Pastries & Breakfast Breads 
Jams & Jellies, House Made Granola with Berries & Yogurt 
Fresh Fruit Juice & Our Signature Coffee & Tea Service 

    
    

Add Fresh Sliced Fruit TrayAdd Fresh Sliced Fruit TrayAdd Fresh Sliced Fruit TrayAdd Fresh Sliced Fruit Tray    
    

Add Fresh BagelsAdd Fresh BagelsAdd Fresh BagelsAdd Fresh Bagels & Cream Cheese & Cream Cheese & Cream Cheese & Cream Cheese    
 
 
 

Additional Selections To Enhance Your Morning:Additional Selections To Enhance Your Morning:Additional Selections To Enhance Your Morning:Additional Selections To Enhance Your Morning:    
Fresh House Baked Daily Muffins    
House Made Berry & Granola Bars    
House Made Coffee Cake     
Individual Cold Cereals     
Steelcut Oats With Fresh Seasonal Berries 
Wheat Grass Shooters         
Muffin or bagel with scrambled eggs 
Bacon or sausage       

 

    
    
    
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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GET YOU GOING ALL DAGET YOU GOING ALL DAGET YOU GOING ALL DAGET YOU GOING ALL DAY BREAKY BREAKY BREAKY BREAK    

 

 

MorningMorningMorningMorning    
Fresh Baked Pastries & Breakfast Breads 

Jams And Jellies, House Made Granola with Berries & Yogurt 
Fresh Fruit Juice & Our Signature Coffee & Tea Service 

 
 
 

Mid Morning BreakMid Morning BreakMid Morning BreakMid Morning Break    
Refresh All Beverages 

Add House Made Power Bars & Yogurt Smoothie Shots 
 
 
 

Mid AfternoonMid AfternoonMid AfternoonMid Afternoon    
Refresh All Beverages 

Add Selection of Gourmet Ice Cream Treats Rolled Into Your Room 
& Panzano Italian Soda Bar 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Breakfast BuffetsBreakfast BuffetsBreakfast BuffetsBreakfast Buffets    
A 12 Person Minimum Applies to All Buffets 

All Breakfasts Include    Fresh Fruit Juice & Our Signature Coffee & 
Tea Service 

 

    
Healthy BuffetHealthy BuffetHealthy BuffetHealthy Buffet    

Steelcut Oats With Fresh Seasonal Berries  
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  
 

     
Quiche BuffetQuiche BuffetQuiche BuffetQuiche Buffet    

Chef’s Selection Of Three Daily Quiches 
Fresh bagel or muffin with  scrambled eggs & bacon or sausage  

Breakfast Pastries & Breakfast Breads 
With Jams Jellies & Butter 
Rosemary potatoes 
Whole Seasonal Fruits 

    
 
 
 

    
    
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Super TuscanSuper TuscanSuper TuscanSuper Tuscan    
Eggs Benedict “Panzano Style” With Poached Eggs, Basil Pesto, Tomato, 

Prosciutto & Hollandaise Sauce 
Steelcut Oats With fresh seasonal berries 

Honey Cinnamon Brioche French Toast With Mixed Berry Compote & 
Maple Syrup 

Bacon & Sausage 
Rosemary Potatoes 

Breakfast Pastries & Breakfast Breads With Jams Jellies & Butter 
 
 
 
 

    
Palazza BreakfastPalazza BreakfastPalazza BreakfastPalazza Breakfast    

Scrambled Eggs, tarragon, chive and basil 
Rosemary Potatoes 
Bacon & Sausage 

House Made Granola, Berries & Yogurt 
Sliced Fresh Fruit 

Breakfast Pastries & Breakfast Breads With Jams Jellies & Butter 
    
    
 

    
AAAAdditional Adddditional Adddditional Adddditional Add----on Option to any Breakfast Buffet:on Option to any Breakfast Buffet:on Option to any Breakfast Buffet:on Option to any Breakfast Buffet:    

Crepes with Marscapone, Toasted Hazelnuts and Blueberry Sauce 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Mercato Brunch BuffetMercato Brunch BuffetMercato Brunch BuffetMercato Brunch Buffet    
(Minimum of 20 Guests) 

 
 
 

Eggs Benedict “Panzano Style” With Poached Eggs, Basil Pesto, Tomato, 
Prosciutto & Hollandaise Sauce 

 
House Made Granola, Berries & Yogurt 

 
Bacon & Sausage 

 
Bistecca - Grilled coleman Skirt Steak over mashers, topped with 
arugula and crumbled gorgonzola cheese over basil pesto  

 
Caesar Salad - Hearts Of Romaine, House Made Croutons,  

Parmesan & Crispy Capers 
 

Caprese salad – seasonal tomatoes, house made mozzarella, 12 year 
old balsamic riserva, basil oil & toasted pine nuts  

 
House made Rotoli Pasta with basil pesto, olives and roasted red 

peppers & fontina cheese  
 

Chef’s Assorted Dessert Medley 
 

Signature Coffee and Tea Service  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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PPPPLATED LATED LATED LATED LLLLUNCHUNCHUNCHUNCH    
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  

 
 

Choice Of: 
Soups:  

Roasted Tomato With Smoked MozzaRoasted Tomato With Smoked MozzaRoasted Tomato With Smoked MozzaRoasted Tomato With Smoked Mozzarella rella rella rella soup soup soup soup     
Potato leek soup Potato leek soup Potato leek soup Potato leek soup     

 
Salads: 

 
Insalata MistaInsalata MistaInsalata MistaInsalata Mista    

Mixed Seasonal Greens 
With Sherry Vinaigrette 
& Gorgonzola Cheese 

    
Insalata Caprese Insalata Caprese Insalata Caprese Insalata Caprese     

 seasonal tomatoes, house made mozzarella, 12 year old balsamic 
riserva, basil oil & toasted pine nuts  

 
Insalata CaInsalata CaInsalata CaInsalata Caesaresaresaresar    

Our Award Winning Salad! 
Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 
 

    
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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EntrEntrEntrEntrééééeeee Selections Selections Selections Selections    
Please Choose Two  

Higher Priced Entrée Is The Per Person Charge 
 
 

Chicken picChicken picChicken picChicken piccatcatcatcata a a a     
 grilled Petaluma chicken breast, lemon caper sauce, mashers 

 
 
 

PescePescePescePesce    
Seasonal market Fish with lemon nage, shaved fennel, mini tomatoes, 

verde farm micro greens and mashers  
 
 
 

BisteccaBisteccaBisteccaBistecca    
Grilled coleman ranch Skirt Steak over mashers, topped with 
arugula and crumbled gorgonzola cheese over basil pesto  

 
 
 

Penne di Pollo e GorgonzolaPenne di Pollo e GorgonzolaPenne di Pollo e GorgonzolaPenne di Pollo e Gorgonzola    
Grilled Petaluma Chicken Over Pasta With Roasted Walnuts, Red 
Seedless Grapes, Tossed In A Light Gorgonzola Cream Sauce 

 
 
 

CapeCapeCapeCapensantensantensantensante    
Grilled Scallops, prosciutto grilled asparagus risotto, verde farm 

micro greens, basil leek nage  
 
 

 

PasticchePasticchePasticchePasticche    
 penne pasta with slow braised classic meat sauce and shaved grana 

parmesan  
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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EntrEntrEntrEntréééée Selectionse Selectionse Selectionse Selections    
Pasta Rotoli Pasta Rotoli Pasta Rotoli Pasta Rotoli     

House made Rotoli pasta with basil pesto, olives and roasted red 
peppers fontina  

 
 

Melanzana alla FrittiMelanzana alla FrittiMelanzana alla FrittiMelanzana alla Fritti    
Crispy Breaded Eggplant, Fresh Basil, Creamy Feta, Herb Pomodoro 

and Balsamic Reduction and Basil Oil 
 
 

Costolette di ManzoCostolette di ManzoCostolette di ManzoCostolette di Manzo    
Braised Beef Short Ribs, sauteed spinach, 
Over White Truffle Mashed Potatoes 

 
 

Lamb Cannelloni Lamb Cannelloni Lamb Cannelloni Lamb Cannelloni     
with mint pesto and goat cheese 

         
 

Beef Cannelloni Beef Cannelloni Beef Cannelloni Beef Cannelloni     
with basil pesto and gorgonzola 

  
 

DolciDolciDolciDolci    
Please Choose One 

 
Crème BrulCrème BrulCrème BrulCrème Bruléééée Trioe Trioe Trioe Trio    

Chef’s Daily Indulgence Of Crème Brulées 
 

TiramisuTiramisuTiramisuTiramisu    
Espresso Soaked Champagne Biscuits, Light Amaretto Cheese Filling, 

Cocoa 
 

Budino al CioccolatoBudino al CioccolatoBudino al CioccolatoBudino al Cioccolato    
Dark chocolate cake with a chocolate truffle filling 

    
CannoliCannoliCannoliCannoli    

Two house-made cannoli filled with chocolate mousse and an 
BLACKBERRY BASIL sauce 

    
Selezione del GiornoSelezione del GiornoSelezione del GiornoSelezione del Giorno    

Medley Of Three Desserts Served Plated 
Chef’s Choice 

 
ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Buffet lunchesBuffet lunchesBuffet lunchesBuffet lunches    
A 12 Person Minimum Applies To All Buffets 

All Lunches Include Freshly Baked Breads, Butter & Panzano 
Signature Tapenade 

 

    
Dicamano BuffetDicamano BuffetDicamano BuffetDicamano 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 Daily Dessert Medley~ 
 
 
 

    
    
 
 
 
 
 
 
 
 
 

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

Prato BuffetPrato BuffetPrato BuffetPrato Buffet    
    

Italian Antipasti Platter 
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 
 

Costolette di Manzo 
Braised Beef Short Ribs, sauteed spinach  Over White Truffle Mashed 

Potatoes 
 

Pesce 
Seasonal market fish with lemon nage, shaved fennel, mini tomatoes, 

verde farms micro greens and mashers  
 

~Chef’s Daily Dessert Medley~ 
 
 
 
 
 
 
 
 
 
 
 
 

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

Lucca BuffetLucca BuffetLucca BuffetLucca Buffet    
 

Potato Leek Soup 
    

Insalata Caesar 
Our Award Winning Salad!! 

Hearts Of Romaine, House Made Croutons, 
Parmesan & Crispy Capers 

 
Chicken piccata  

 grilled Petaluma chicken breast, lemon caper sauce, mashers 
 

Pasta Rotoli  
House made Rotoli pasta with basil pesto, olives and roasted red 

peppers &  fontina cheese  
 

 Sautéed Spinach With Pine Nuts & Raisins 
 

Parmesan Risotto 
 

~Chef’s Daily Dessert Medley~ 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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

Pisa BuffetPisa BuffetPisa BuffetPisa 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 
 

Bistecca 
Grilled coleman ranch Skirt Steak over mashers, topped with 
arugula and crumbled gorgonzola cheese over basil pesto  

 
Melanzana alla Griglia 

Crispy Breaded Eggplant, Fresh Basil, Creamy haystack mountain  
Feta, Herb Pomodoro and Balsamic Reduction and Basil Oil 

 
Sauteed spinach with pine nuts and raisins  

 
~Chef’s Daily Dessert Medley~ 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

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

Bologna BuffetBologna BuffetBologna BuffetBologna Buffet    
 
 

Italian Antipasti Platter 
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 
 

Pesce 
Seasonal market Fish with lemon nage, shaved fennel, mini tomatoes, 

verde farms micro greens and mashers  
 

Melanzana alla Griglia 
Crispy Breaded Eggplant, Fresh Basil, Creamy haystack mountain 
Feta, Herb Pomodoro and Balsamic Reduction and Basil Oil 

 
Panzano Flatbread Station 

Chef’s Assorted House Made Flatbreads With Varied Toppings 
 

~Chef’s Daily Dessert Medley~ 
 
 
 

 
 
 
 

 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Beverage optionsBeverage optionsBeverage optionsBeverage options    
    
 
Beverages – charged on consumption  
Coca Cola          
Diet Coca Cola         
Sprite          
Green Planet Bottled Waters      
San Pellegrino Sparkling Waters      
The Republic of Tea Assorted Bottled Iced Teas   
Red Bull Energy Drinks       
Izze Sparkling Juices        
Lavazza Coffee/Tea Service, per meal period   
Lavazza All Day Coffee/Tea Service     
 
 

    
    

Panzano Italian Soda BarPanzano Italian Soda BarPanzano Italian Soda BarPanzano Italian Soda Bar    
Add this fun, different & very delicious drink option to any plated 

or buffet meal 
 

Ice Cold San Pellegrino 
Assortment of Syrups 

Fresh Cream 
Your guests create & make their own Italian Cream Sodas from 

scratch 
 
 

    
    
 
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Boxed LunchesBoxed LunchesBoxed LunchesBoxed Lunches    
 

Please Choose One 
 

Panzano Boxed LunchPanzano Boxed LunchPanzano Boxed LunchPanzano Boxed Lunch    
Selection Of Turkey, Ham, Roast Beef, Tuna Salad 

& Vegetarian Sandwiches on house made focaccia bread  
(Please Indicate How Many Of Each.) 

Potato Chips 
Whole Fruit 

House Baked Cookies 
 
 
 
 

Mercato Boxed LunchMercato Boxed LunchMercato Boxed LunchMercato Boxed Lunch    
Grilled Chicken Salad With Herbs 

Or 
Albacore Tuna Salad 

With Celery & Onions Lettuce & Tomato On House Made Focaccia 
Bread 

Potato Chips 
Whole Fruit 

House Baked Cookies 
 
 
 

 
 
Beverages - Available For Boxed Lunches 
Coca Cola          
Diet Coca Cola         
Sprite          
Green Planet Bottled Waters      
San Pellegrino Sparkling Bottled Waters    
The Republic of Tea Assorted Bottled Iced Teas   
Izze Sparkling Juices        
Red Bull Energy Drinks     
 

 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Everyone Needs A BreakEveryone Needs A BreakEveryone Needs A BreakEveryone Needs A Break    
    

The Ball Park The Ball Park The Ball Park The Ball Park BreakBreakBreakBreak    
Hot Bavarian Soft Pretzels With Mustard 

Hot Buttered Popcorn 
Mixed Rosemary Roasted Nuts 

 
 
 

Add A Bucket Of Ice Cold Beers 
 
 

Sugar BuzzSugar BuzzSugar BuzzSugar Buzz    
Assorted House Made Cookies 

House Made Cappuccino Swirl Blondie Brownies 
Cupcakes! 

 
 
 

Summer In The CitySummer In The CitySummer In The CitySummer In The City    
Assorted Gourmet 
Ice Cream Bars  

& Ice Cream Sandwiches 
Panzano Italian Soda Bar 

 
 
 

Individual Break Items:Individual Break Items:Individual Break Items:Individual Break Items:    
Assorted house baked cookies     
Fresh baked brownies       
Cupcakes, assorted flavors      
House made berry & granola bars    
House made lemon bars      
House made power bars     
Hot buttered popcorn      
Mixed rosemary roasted nuts     
Bavarian pretzels, with mustard     
Italian cheese & crackers      
Seasonal vegetable crudite with dip    
Fresh seasonal fruit & berries     
Whole seasonal fruit       
Yogurt smoothie shots      
Assorted gourmet ice cream treats    

 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Appetizers, butler passed service Appetizers, butler passed service Appetizers, butler passed service Appetizers, butler passed service     
We Recommend 4 Pieces Per Person If Having Dinner 
8-10 Pieces Per Person For A Cocktail reception 

Individual Cold ItemsIndividual Cold ItemsIndividual Cold ItemsIndividual Cold Items    --------    Two Dozen Minimum Of Each SelectionTwo Dozen Minimum Of Each SelectionTwo Dozen Minimum Of Each SelectionTwo Dozen Minimum Of Each Selection    
    

Almond Stuffed Dates 
With Gorgonzola Mousse 

 
 

Marinated Tomato Bruschetta 
With Haystack Farms Goat Cheese  

 
 

Twisted Cheese and Garlic Sticks 
 
 

Rosemary Shortbread 
With Feta and Sundried Tomato Pesto 

 
 

Wild hazel dell Mushroom Duxelle On Brioche 
With Cambozola 

 
 

Prosciutto Wrapped Breadsticks 
With Parmesan & White Truffle Oil 

 
 

Cold Lobster Salad Brioche Points 
With Tarragon Dressing 

 
 

Seasonal Soup Shooters 
Strawberry Champagne, Peach Champagne or Blackberry    

Champagne 
 
 

Smoked salmon, Colorado purple potatoes and crème fraiche  
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Appetizers, butler passed service Appetizers, butler passed service Appetizers, butler passed service Appetizers, butler passed service     
We Recommend 4 Pieces Per Person If Having Dinner 
8-10 Pieces Per Person For A Cocktail reception 

 
Individual hotIndividual hotIndividual hotIndividual hot Items  Items  Items  Items -------- Two Dozen Minimum Of Each Selection Two Dozen Minimum Of Each Selection Two Dozen Minimum Of Each Selection Two Dozen Minimum Of Each Selection    

 
Crab and herb cheese cianabella  

 
 

Mini grilled rosemary and garlic chicken sliders, sundried tomato 
aioli with arugula and haystack mountain goat cheese  

 
 

Rock Shrimp & Dungeness Crab Cakes With Spicy Aioli 
 
 

Pancetta Wrapped Dates 
Stuffed With Gorgonzola & Broiled 

    
 

Mini Baked Potato 
Crème Fraiche, Bacon Bits, Chives and Smoked Mozzarella 

 
 

Seasonal Warm Soup Shooters 
Butternut Squash, Roasted Tomato or potato leek 

 
 

Mini coleman ranch Bistecca Sliders 
With Pesto, Gorgonzola and Arugula 

 
 

Stuffed hazel dell Mushroom Caps 
With Spicy Italian Sausage Or Breadcrumbs & Parmesan 

 
 

Baked Brie Cheese With Walnuts & Apples In Puff Pastry 
 
 

Baked Potato Shooter 
Potato Soup, Crispy Bacon Garnish with Melted Cheddar 

 
 

Formaggi Fritti  
Fried Fresh Mozzarella with Herb Pomodoro Sauce 

 
ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Artisan Platter PresentationsArtisan Platter PresentationsArtisan Platter PresentationsArtisan Platter Presentations    
 

Minimum Of 15 Guests 
 
 

Bacon Wrapped Scallops 
 
 

Italian Antipasti 
Prosciutto, Almond & Gorgonzola Stuffed Dates, Roasted Garlic, 
Kalamata & Picholene Olives, Scamorza Cheese, Roasted Red Pepper & 

Basil Pestos With Crostinis 
 
 

Panzano Flatbread Station 
Chef’s Assortment of House Made Flatbreads 

 
 

Italian Crudité 
Marinated & Grilled Vegetables, 
Imported Olives & Artichoke 

 
 

Italian & Domestic Cheese Platter 
With Crostini & Crackers 

 
 

Fresh Seasonal Fruit & Berries 
 
 

Gamberi 
Grilled Rosemary Garlic Shrimp 

 
 
 
 

All Platter Presentations Will Be AccompaniedAll Platter Presentations Will Be AccompaniedAll Platter Presentations Will Be AccompaniedAll Platter Presentations Will Be Accompanied    
With The Appropriate Sauces, Toasts & CrackersWith The Appropriate Sauces, Toasts & CrackersWith The Appropriate Sauces, Toasts & CrackersWith The Appropriate Sauces, Toasts & Crackers    

 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Attended CarAttended CarAttended CarAttended Carving Stationsving Stationsving Stationsving Stations    
Minimum Of 50 Guests 

Served With Spinach Mashed Potatoes, House Made Sour Rolls & 
Appropriate Jus 

 
Hickory Roasted Turkey 

 
 

Fennel, Garlic & Pepper Encrusted 
Coleman Ribeye 

With Horseradish Cream 
 
 

Certified Angus Top Round Of Beef 
With Italian Herb Crusting 

 
 

Roasted Leg Of Lamb 
With Rosemary Mint Garlic Crust 

 
 

Attended Attended Attended Attended Pasta StationPasta StationPasta StationPasta Station    
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    

 
 

Add Shrimp 
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Plated A La Carte DinnersPlated A La Carte DinnersPlated A La Carte DinnersPlated A La Carte Dinners    
 
 

Starter selectionsStarter selectionsStarter selectionsStarter selections    
Please choose one soup or one salad  

 
Soups: 
 

Roasted Tomato With Smoked MozzarellaRoasted Tomato With Smoked MozzarellaRoasted Tomato With Smoked MozzarellaRoasted Tomato With Smoked Mozzarella Soup Soup Soup Soup    
Potato LeekPotato LeekPotato LeekPotato Leek soup soup soup soup    

 
 

Salads: 
 

Insalata MistaInsalata MistaInsalata MistaInsalata Mista    
Mixed Seasonal Greens 
With Sherry Vinaigrette 
& Gorgonzola Cheese 

 
Insalata Caprese Insalata Caprese Insalata Caprese Insalata Caprese     

 seasonal tomatoes, house made mozzarella, 12 year old balsamic 
riserva, basil oil & toasted pine nuts  

 
Insalata CaesarInsalata CaesarInsalata CaesarInsalata Caesar    

Our Award Winning Salad!! 
Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Entrée SeEntrée SeEntrée SeEntrée Selectionslectionslectionslections    
Please Choose Two 

    
Melanzana alla GrigliaMelanzana alla GrigliaMelanzana alla GrigliaMelanzana alla Griglia    

Crispy Breaded Eggplant, Fresh Basil, Creamy haystack mountain 
Feta, Herb Pomodoro and Balsamic Reduction and Basil Oil 

 
 

PescePescePescePesce    
Seasonal market Fish with  lemon nage, shaved fennel, mini tomatoes, 

verde farms micro greens and mashers  
 
 

Chicken picChicken picChicken picChicken picccccata ata ata ata     
Grilled Petaluma chicken breast, lemon caper sauce, mashers  

 
 

Pasta rotoli Pasta rotoli Pasta rotoli Pasta rotoli     
House made Rotoli pasta with basil pesto, olives and roasted red 

peppers & fontina cheese  
 
 

PPPPASTICCHEASTICCHEASTICCHEASTICCHE    
 penne pasta with slow braised classic meat sauce and shaved grana 

parmesan  
 
    

CCCCAPENSANTEAPENSANTEAPENSANTEAPENSANTE    
Grilled Scallops, prosciutto grilled asparagus risotto, verde farms  

micro greens, basil leek nage  
 
 

BisteccaBisteccaBisteccaBistecca    
Grilled coleman ranch Skirt Steak over mashers, topped with 
arugula and crumbled gorgonzola cheese over basil pesto  

 

    
Gamberi griglia Gamberi griglia Gamberi griglia Gamberi griglia     

GRILLED JUMBO SHRIMP STUFFED WITH MEDJOOL DATES AND WRAPPED WITH 

HOUSE CURED PANCETTA, SERVED OVER POLENTA, TOPPED WITH CRUMBLED 
GORGONZOLA  

 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Entrée SelectionsEntrée SelectionsEntrée SelectionsEntrée Selections    
 

LAMB CANNELONI LAMB CANNELONI LAMB CANNELONI LAMB CANNELONI     
with mint pesto and haystack mountain goat cheese 

 
 

CCCCOSTOLETTE DI OSTOLETTE DI OSTOLETTE DI OSTOLETTE DI MMMMANZOANZOANZOANZO    
Braised Beef Short Ribs, sauteed spinach 
 Over White Truffle Mashed Potatoes 

 
 

Coleman ranch Coleman ranch Coleman ranch Coleman ranch Beef cannelloni Beef cannelloni Beef cannelloni Beef cannelloni     
With basil pesto and gorgonzola  

 
    

Dessert selectionsDessert selectionsDessert selectionsDessert selections    
Please Choose One 

 
 

Crème BrulCrème BrulCrème BrulCrème Brulééééeeee    
Chef’s Daily Trio Indulgence Of Crème Brulée 

 
TiramisuTiramisuTiramisuTiramisu    

Espresso Soaked Champagne Biscuits, Light Amaretto Cheese Filling, 
Cocoa 

    
Budino al CioccolatoBudino al CioccolatoBudino al CioccolatoBudino al Cioccolato    

Dark chocolate cakes with a chocolate truffle filling 
    

CannoliCannoliCannoliCannoli    
Two house-made cannoli filled with chocolate mousse and an 

apricot cherry sauce 
 

Selezione del GiornoSelezione del GiornoSelezione del GiornoSelezione del Giorno    
Medley Of Three Desserts per plate, per person 

Chef’s Choice 
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Plated Dinner PackagesPlated Dinner PackagesPlated Dinner PackagesPlated Dinner Packages    
All Packages Include:  
 Passed Appetizers 

Salad or Soup Course 
Entree course and dessert course  

 
Appetizers, butler passed service Appetizers, butler passed service Appetizers, butler passed service Appetizers, butler passed service     

Serving 3 Pieces Per Person 
 

~Prosciutto Wrapped Breadsticks With Parmesan & White truffle 
Oil~ 

~Rock Shrimp & Dungeness Crab Cakes with Spicy Aioli~ 
~Marinated Tomato Bruschetta With Haystack Farms Goat Cheese~ 

 
Starter selectionsStarter selectionsStarter selectionsStarter selections    

Please choose one soup or one salad  
 

Soups: 
    

Roasted Tomato With SmokRoasted Tomato With SmokRoasted Tomato With SmokRoasted Tomato With Smoked Mozzarellaed Mozzarellaed Mozzarellaed Mozzarella Soup Soup Soup Soup    
Potato LeekPotato LeekPotato LeekPotato Leek soup soup soup soup    

 
Salads: 

 
Insalata MistaInsalata MistaInsalata MistaInsalata Mista    

Mixed Seasonal Greens 
With Sherry Vinaigrette 
& Gorgonzola Cheese 

 
Insalata Insalata Insalata Insalata Caprese Caprese Caprese Caprese     

seasonal tomatoes, house made mozzarella, 12 year old balsamic 
riserva, basil oil & toasted pine nuts  

 
InsalaInsalaInsalaInsalata Caesarta Caesarta Caesarta Caesar    

Our Award Winning Salad!! 
Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 
 
 
 
 
 
 
 
 

ALL FOOD & BEVERAGE ITEMS ARE SUBJECT TO 10.5% GRATUITY AND 11.5% ADMINISTRATIVE FEE  
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Entrée  selections:Entrée  selections:Entrée  selections:Entrée  selections: Italian package Italian package Italian package Italian package    
 

please Choose Two entrees 
 

chickenchickenchickenchicken pic pic pic picccccata ata ata ata     
Grilled Petaluma chicken breast, lemon caper sauce, mashers  

    
PasticchePasticchePasticchePasticche    

 penne pasta with slow braised classic meat sauce and shaved grana 
parmesan  

 
Pasta rotoli Pasta rotoli Pasta rotoli Pasta rotoli         

House made Rotoli Pasta with basil pesto, olives and roasted red 
peppers, fontina cheese  

 
PescePescePescePesce    

Seasonal market fish with lemon nage, shaved fennel. Mini tomatoes, 
verde farms micro greens and mashers  

 

Entrée  selections: panzano packageEntrée  selections: panzano packageEntrée  selections: panzano packageEntrée  selections: panzano package    
 

please Choose Two entrees 
CCCCOSTOLETTE DI OSTOLETTE DI OSTOLETTE DI OSTOLETTE DI MMMMANZOANZOANZOANZO    

Braised Beef Short Ribs, sauteed spinach, Over White Truffle Mashed 
Potatoes 

 
CapensanteCapensanteCapensanteCapensante    

Grilled Scallops, prosciutto grilled asparagus risotto, verde farms 
micro greens, basil leek nage  

 
BisteccaBisteccaBisteccaBistecca    

Grilled coleman ranch Skirt Steak over mashers, topped with 
arugula and crumbled gorgonzola cheese over basil pesto  

 
PescePescePescePesce    

Seasonal market fish with lemon nage, shaved fennel, mini tomatoes, 
verde farms micro greens and mashers  
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Dessert seDessert seDessert seDessert selectionslectionslectionslections    –––– Italian and panzano package: Italian and panzano package: Italian and panzano package: Italian and panzano package: 
Please Choose One 

 
Crème BrulCrème BrulCrème BrulCrème Brulééééeeee    

Chef’s Daily Trio Indulgence Of Crème Brulée 
 

TiramisuTiramisuTiramisuTiramisu    
Espresso Soaked Champagne Biscuits, Light Amaretto Cheese Filling, 

Cocoa 
 

Budino al CioccolatoBudino al CioccolatoBudino al CioccolatoBudino al Cioccolato    
Dark chocolate cakes with a chocolate truffle filling 

 
CannoliCannoliCannoliCannoli    

Two house-made cannoli filled with chocolate mousse and an 
apricot cherry sauce 

    
Selezione del GiornoSelezione del GiornoSelezione del GiornoSelezione del Giorno    

Medley Of Three Desserts per plate, per person 
Chef’s Choice 

 
Freshly  baked breads with panzano signature tapenade  

Signature coffee and tea service  
 

Additional Options:Additional Options:Additional Options:Additional Options:    
Italian Antipasti Platter:  Prosciutto, Almond & Gorgonzola 
Stuffed Dates, Roasted Garlic, Kalamata & Picholene Olives, 

Scamorza Cheese, Roasted Red Pepper & Basil Pestos With Crostinis 
Penne MelanzanaPenne MelanzanaPenne MelanzanaPenne Melanzana    

Grilled Eggplant, Herb Pomodoro Sauce and Smoked Mozzarella 
 

Sorbet CourseSorbet CourseSorbet CourseSorbet Course    
Served In Martini Glasses 

~Chef’s Daily Selection of Palette Cleansing Sorbets~ 
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Dinner buffets:Dinner buffets:Dinner buffets:Dinner buffets:    
 
 

Starters: choose two Starters: choose two Starters: choose two Starters: choose two     
 

Soups: 
Roasted TomaRoasted TomaRoasted TomaRoasted Tomato with Smoked Mozzarellato with Smoked Mozzarellato with Smoked Mozzarellato with Smoked Mozzarella soup soup soup soup    

Potato leekPotato leekPotato leekPotato leek soup soup soup soup    
 

Salads: 
 

Insalata MistaInsalata MistaInsalata MistaInsalata Mista    
Mixed Seasonal Greens 
With Sherry Vinaigrette 
& Gorgonzola Cheese 

 
IIIInsalata nsalata nsalata nsalata capresecapresecapresecaprese    

Seasonal tomatoes, house made mozzarella, 12 year balsamic riserva, 
basil oil & toasted pine nuts  

    
Insalata CaesarInsalata CaesarInsalata CaesarInsalata Caesar    

Our Award Winning Salad!! 
Hearts Of Romaine, House Made Croutons, 

Parmesan & Crispy Capers 
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dinner buffetdinner buffetdinner buffetdinner buffet    
EntreeEntreeEntreeEntree selections: selections: selections: selections:    

 
 

Chicken picChicken picChicken picChicken picccccata ata ata ata     
Grilled Petaluma chicken breast, lemon caper sauce, mashers  

 
BisteccaBisteccaBisteccaBistecca    

Grilled coleman ranch Skirt Steak over mashers, topped with 
arugula and crumbled gorgonzola cheese over basil pesto  

 
Rotoli pasta Rotoli pasta Rotoli pasta Rotoli pasta     

House made Rotoli Pasta with basil pesto, olives and roasted red 
peppers &  fontina cheese  

 
PescePescePescePesce    

Seasonal market fish with lemon nage, shaved fennel, mini tomatoes, 
verde farms micro greens and mashers  

 
CCCCOSTOLETTE DI OSTOLETTE DI OSTOLETTE DI OSTOLETTE DI MMMMANZOANZOANZOANZO    

Braised Beef Short Ribs, sauteed spinach, Over White Truffle Mashed 
Potatoes 

 
Capensanteapensanteapensanteapensante 

Grilled Scallops, prosciutto grilled asparagus risotto, verde farms 
micro greens, basil leek nage  

 
PasticchePasticchePasticchePasticche    

Penne pasta with slow braised classic meat sauce and shaved grana 
parmesan  
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dinner buffetdinner buffetdinner buffetdinner buffet    
Desserts:Desserts:Desserts:Desserts:    

 
Crème BrulCrème BrulCrème BrulCrème Brulééééeeee    

Chef’s Daily Trio Indulgence Of Crème Brulée 
 

TiramisuTiramisuTiramisuTiramisu    
Espresso Soaked Champagne Biscuits, Light Amaretto Cheese Filling, 

Cocoa 
 

Budino al CioccolatoBudino al CioccolatoBudino al CioccolatoBudino al Cioccolato    
Dark chocolate cakes with a chocolate truffle filling 

 
CannoliCannoliCannoliCannoli    

Two house-made cannoli filled with chocolate mousse and an 
apricot cherry sauce 

 
Selezione del GiornoSelezione del GiornoSelezione del GiornoSelezione del Giorno    

Medley Of Three Desserts per plate, per person 
Chef’s Choice 

 
Freshly  baked breads with panzano signature tapenade  

Signature coffee and tea service  
 
 

Exceptionally Fun AdditionsExceptionally Fun AdditionsExceptionally Fun AdditionsExceptionally Fun Additions    
    

Chocolate FountainsChocolate FountainsChocolate FountainsChocolate Fountains    
With Tantalizing Treats To Dip 

Offered In A Variety of Flavors & Colors 
 

Espresso/CapEspresso/CapEspresso/CapEspresso/Cappuccino Barspuccino Barspuccino Barspuccino Bars    
From Espresso Shots To White Chocolate Mochas, 

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

Ice CarvingsIce CarvingsIce CarvingsIce Carvings    
Please See Your Catering Sales Manager For Specific Pricing 
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Exceptional Beverage ServiceExceptional Beverage ServiceExceptional Beverage ServiceExceptional 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        
Call martinis            
Premium brands         
Premium martinis         
Cordials/liqueurs       
Bottled beers         
House wines     
Assorted soft drinks   
Bottled waters         
    
Call brandsCall brandsCall brandsCall brands    premium brandspremium brandspremium brandspremium brands 
tangueray Gin    Bombay sapphire gin 
skyy Vodka    grey goose vodka 
Bacardi Silver Rum   goslings black seal rum 
Jose Quervo Gold Tequila  patron silver tequila  
Jim Beam Whiskey    makers mark whiskey 
Dewers Scotch    glen Fiddich, 12 year scotch 
 
 
Red wines:Red wines:Red wines:Red wines:    
Castello di gabbiano chianti      
Trinchero merlot Monterey County, CA       
mazzoni super tuscan        
    
    
White Wines:White Wines:White Wines:White Wines:    
Robert mondavi solaire chardonnay        
Chalone chardonnay, pinot noir      
Kim Crawford sauvignon blanc     
Lunetto Prosecco, Sparkling Champagne   
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eeeexceptional Beverage Servicexceptional Beverage Servicexceptional Beverage Servicexceptional Beverage Service    
Package Bars 

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

Includes Unlimited Consumption 
 

Full Open Bar PackaFull Open Bar PackaFull Open Bar PackaFull Open Bar Package ge ge ge –––– Call Brands Call Brands Call Brands Call Brands    
Includes Unlimited Beer, Wine, Cocktails, Liqueurs & Standard 

Martinis 
One Hour -  
Two Hours -  
Three Hours -  
Four Hours -  
Five Hours -  

 

Full Open Bar Package Full Open Bar Package Full Open Bar Package Full Open Bar Package –––– Premium Brands Premium Brands Premium Brands Premium Brands    
Includes Unlimited Beer, Imported Wine, Cocktails, Liqueurs & 

Standard Martinis 
One Hour -  
Two Hours -  
Three Hours -  
Four Hours -  
Five Hours -  

 

Beer, Wine & Non AlcoholicBeer, Wine & Non AlcoholicBeer, Wine & Non AlcoholicBeer, Wine & Non Alcoholic    
One Hour -  
Two Hours -  
Three Hours -  
Four Hours - 
Five Hours -  

 

Soft Drink PackageSoft Drink PackageSoft Drink PackageSoft Drink Package    
One Hour -  
Two Hours -  
Three Hours -  
Four Hours -  
Five Hours - 
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