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mangiabevi urban italian 
banquet menu 

 
mangiabevi offers private dining rooms 

for parties of 25 or more guests.  
we do not book banquets friday & 

saturday nights. 
 
all reservations require a $250 deposit 

at the time of booking. there is a room fee 
for our banquet rooms; $250 

 
room fees apply to banquet rooms. 

specialty colored linen by request for a 
fee. 3 hour limit on banquet rooms. 

 
menu selections are to be selected 10 
days prior to your scheduled event.  

 
specialty cakes and desserts are welcome. 
there will be a cake cutting fee flat rate 
at $50.00. due to insurances laws, all 

outside dessert must be made at a 
commercially licensed bakery. 

 
a guaranteed count is required 3 days in 

advance of the event. the final guaranteed 
guest count will be the minimum amount 

billed.  
 

there will be a $100 bartender fee 
attached to parties that will include our 

back private bar.  
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mangiabevi banquet menu 
(choose up to three entrée selections) 

 
price per person 

 
pollo marsala ........................................ $26  
chicken breast, mushrooms,  
sun-dried tomato, marsala 
 
pollo capriccioso ................................. $26  
chicken breast, caper, artichoke, olive, 
white wine, lemon 
 
pollo palermitano ................................. $26  
breaded chicken breast, ammoglio 
 
salmone siciliana ................................... $27 
pan-seared salmon, tomato, caper, olive 
 
filet of branzino ................................... $28 
filet of mediterranean sea bass, gremolata 
 
scalloppine al limone ............................ $27  
veal scallopine, lemon, caper, white wine  
 
vitello marsala ...................................... $27  
veal scallopine, mushrooms,  
sun-dried tomato, marsala 
 
vitello palermitana ............................... $27  
breaded veal scallopine, ammoglio 
 
sliced pork tenderloin ......................... $25  
mushroom demi-glace 
 
beef tenderloin ..................................... $market price 
served with chef mauro’s steak sauce 
 
 
 
all meals to include the following: 
 

• bread basket 
• family style (per table) insalata mista: mixed greens, 

tomato, onion, olive 
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• family style (per table) pasta course choice of: 
o rigatoni (choice of) 

§ pomodoro; tomato, basil  
§ olivia; tomato, cream, shallot, brandy 

            add $2 per person for house-made gnocci 
 
 

• vegetable & potato .......................................... chefs choice 
• beverage ......................................... coffee, tea, soft drinks 

 
 
 

desserts 
price per person 

 
cannoli ................................................... $2.50 
tiramisu .................................................. $3.50 
 
 
 

add-ons 
appetizers 

price per person 
 
calamari in piastra ................................ $5.00 
sausage & shashito peppers ................. $4.00 
italian charcuterie platters ................ $7.00 
 
 

 
6% sales tax and 20% gratuity will be added to bill 

 
 

for more information, any additional questions  
or to book the space, contact 

Stefano 586.553.9600 or stefano@urbanitalianmb.com 
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mangiabevi buffet style options 
 

buffet option 1 
 

mixed green salad 
 

pasta pomodoro 
 

pollo capriccioso  
(lemon, caper, artichoke, white wine) 

 
roasted potato 

 
chef’s vegetable 

 
$26 pp 

 
buffet option 2 

 
mixed green salad 

 
italian sausage & peppers 

 
pasta pomodoro 

 
pollo capriccioso  

(lemon, caper, artichoke, white wine) 
 

salmone siciliana 
(olive, caper, oregano, tomato-white wine) 

 
roasted potato 

 
chef’s vegetable 

 
$30 pp 
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buffet option 3 
 

mixed green salad 
 

caponata 
 

italian sausage & peppers 
 

eggplant involtini 
 

pasta pomodoro or olivia 
 

pollo capriccioso  
(lemon, caper, artichoke, white wine) 

 
salmone siciliana 

(olive, caper, oregano, tomato-white wine) 
 

sliced beef tenderloin 
(mushroom demi-glace) 

 
 

roasted potato 
 

chef’s vegetable 
 

$45 pp 
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buffet options 
 

by tray (15-20 guests) 
 

tagliere di salumi ................................... $110 
italian meats and cheeses 
 
arancine  ................................................ $65 
20 pieces 
 
fresh seasonal fruit platter ............... $75 
 
grilled seasonal vegetable tray ........... $75 
 
calamari in piastra ................................ $75 
grilled calamari, carrot, celery 
 
sausage & peppers ................................. $65 
 
involtini di melenzane ........................... $65 
stuffed & rolled eggplant, ricotta, mozzarella, 
tomato sauce 
 
insalata caprese .................................... $65 
tomato, mozzarella, basil 
 
bruschetta ............................................. $55 
tomato, basil, garlic, olive oil 
 
prosciutto e grana ................................ $85 
freshly sliced prosciutto and parmigiano 
 
insalata mista ......................................... $55 
mixed green salad, tomato, onion, olive 
 
 

by individual piece 
 

shrimp cocktail ...................................... $3.50 
 
lamb chops ............................................. $8.00 
 
chicken tenders ..................................... $3.00 


