M] Ingribelli’s

DINNER
MENU

PROTEIN OPTIONS

CRACKLING PIG ROAST

PULLED PORK

HERB ROASTED CHICKEN WITH LEMON
AND ROSEMARY

CHICKEN SUPREME

FRESHLY BREADED CHICKEN CUTLETS
WITH LEMON AND HERBS

CHICKEN PARMESAN

ITALIAN SAUSAGES

HOMEMADE MEATBALLS

GRILLED SALMON

BBQ PORK RIBS*

NY STRIPLOIN*

RIB EYE/PRIME RIB*

BEEF TENDERLOIN*

BRISKET™
*INDICATES PRICE DIFFERENCE

ADD ONS

DESSERT STATION 7.00
CRUDITE PLATTER 5.00
COFFEE AND TEA 3.00
SOFT DRINKS AND WATER 1.75

ADD A PROTEIN, SIDE OR SALAD FOR AN
ADDITIONAL COST

FULL SERVICE OPTION: CHINAWARE,
CUTLERY, NAPKINS AND STAFF TO ASSIST -
ADD 15%

DINNER PACKAGES

GOLD PACKAGE:

GRAZING TABLE, 2 PROTEINS, 2 SIDES
1 SALAD, DESSERT STATION

$60 PER PERSON + HST AND GRATS

SILVER PACKAGE:
1 PROTEIN, 2 SIDES, 1 SALAD
$36 PER PERSON + HST AND GRATS

SIDE OPTIONS

MASHED POTATOES

ROASTED MINI POTATOES WITH FRESH
HERBS AND ROSEMARY

SCALLOPED POTATOES

FINGERLING POTATOES

GRILLED SEASONAL VEGETABLES
PASTA WITH OUR HOMEMADE TOMATO
SAUCE

HONEY GLAZED CARROTS

PEAS AND MUSHROOMS

CORN ON THE COB (SEASONAL)

SALAD OPTIONS

GARDEN SALAD
WITH LEMON THYME BALSAMIC DRESSING

CAESAR SALAD
FRESH HOMEMADE ZESTY LEMON CAESAR DRESSING

SPRING SALAD

ORANGE MANDARIN, APPLE PECANS ON HERITAGE MIX AND
CITRUS VINAIGRETTE

GREEK SALAD

FETA CHEESE, KALAMATA OLIVES, CHERRY TOMATOES, RED
ONIONS, AND BELL PEPPERS ON BED OF ROMAIN

BABY GREEN SALAD

BABY SPINACH WITH FRESH STRAWBERRIES, TOASTED ALMONDS
AND GOAT CHEESE, WITH A CRANBERRY VINAIGRETTE

PASTA SALAD
ITALIAN OR GREEK STYLES

MODIFICATIONS, VEGETARIAN, GLUTEN-FREE AND HALAL AVAILABLE UPON REQUEST



