
DELUXE HOT BUFFET

Soup d Jour - 1.00 pp
Salad - Tossed or Caesar

Italian Bread

Select 1 from A, B and C
A

Tortelini Quatro Formaggio
Roasted Garlic Penne

Wild Mushroom Penne

B
Roasted Loin of Veal

Veal Medallions  
Marsala, Francaise or Durato

Chicken Rollatine 
(Stuffed with prosciutto, cheese in marsala sauce)

C
Salmon Champagne Sauce

Sole Florentine Filled with Spinach
Fresh Catch Primavera

Rock Shrimp, Scallops and 
Mussels Scampi (add 2.00 pp)

Ice Cream or Sorbet
Fresh Ground Coffee and Tea

19.95 pp
Plus tax and 18% service charge (minimum 85.00)

Minimum 20 people

  HOT BUFFET

Soup d Jour - 1.00 pp
Salad - Tossed or Caesar

Garlic Bread

Select 1 from A, B and C

A
Orchietta, Rigatoni

Penne or Gnocchetti 
(Bolognese or Vodka)

Ravioli 
(Pesto, Roasted Pepper or Cheese) 

B
Chicken 

Oreganato, Francaise or Marsala

C
Sliced Steak Bordelaise

Homemade Sausage & Peppers
Eggplant Parmigiana

Calamari - Fried or Marinara
Meatballs - Italian or Swedish

Ice Cream or Sorbet
Fresh Ground Coffee and Tea

17.95 pp
Plus tax and 18% service charge (minimum 85.00)

Minimum 20 people

HOT AND COLD BUFFET

Soup d Jour - 1.00 pp
Salad - Tossed or Caesar
Pasta Salad Vinaigrette

Potato Salad
Cold Cuts

Homemade Sliced Bread 

Select 1 from A, B and C
A

Orchietta, Rigatoni
Penne or Gnocchetti 

(Bolognese or Vodka Sauce)
Ravioli 

(Pesto, Roasted Pepper or Cheese) 
B

Sliced Steak Bordelaise

Chicken - Aliperti or Oreganato

C 
Sausage & Potatoes or Ciambotta

Eggplant Rollatine

Fried Calamari
Meatballs - Italian or Swedish

Ice Cream or Sorbet
Fresh Ground Coffee and Tea

18.95 pp
Plus tax and 18% service charge (minimum 85.00)

Minimum 20 people

SIT DOWN LUNCH

Salad - Tossed or Caesar
Homemade Sliced Bread

Each person has the choice of 1

	 1. 	Chicken Parmigiana 
	      with Homemade Pasta

	 2. 	Broiled Fresh Catch of the Day
		  with Homemade Pasta 
		  (In lemon butter sauce) 

	 3.	Eggplant Rollatine with 
		  Homemade Pasta

	 4.	Penne Vodka

	

Ice Cream or Sorbet
Fresh Ground Coffee and Tea

17.95 pp
Plus tax and 18% service charge (minimum 85.00)

All plans include: Elegant Silk Center Pieces and Your Color Choice of Linens

Luncheon Banquets

Cheese Bread  .50pp

Sundried Tomato, Basil 

Cheese Bread   .75 pp

Bruschetta Calabrese 1.00 pp

Try our Vienesse Table 
starting at 3.50pp

Fresh Cannoli’s   1.25 pp

Cappuccino 3.00 pp

Espresso  3.00 pp

Cocktail Party
ask our hostess for details

Homemade Desserts 

Ice Cream Pie  2.95 pp

Tiramisu  2.00 pp DANCE FLOOR
100.00

All pasta is 
homemade



IMPORTANT

Please advise us of the FINAL number of guests 
that will be attending your party at least 14 days prior to 
the affair. If we do not have your final count you will be 

charged for the original number of guests, 
if your count is lower at the time of your party. 

A NON REFUNDABLE DEPOSIT of 300.00 upon 
contract signing. ALL PARTIES MUST BE 
PAID IN FULL 7 DAYS PRIOR TO DATE.

Decorating - Please do not attach decorations on walls or 
doors, in order to avoid damage to the room. No confetti.

ADDITIONAL MENU ITEMS

Add an additional item to your plan 2.00 pp
Hot Vegetable Platter - zucchini pomodoro
	 broccoli with garlic and oil, or 
	 try your own vegetable combo 1.00 pp
Hors d’ oeuvres for Cocktail Hour 3.50 pp

Cold Anitpasto Platters - fresh mozzarella
	 roasted peppers, prosciutto, tomatoes
	 artichoke hearts and olives 6.95 pp

Hot Antipasto Platters - clams casino
	 clams oreganato, mussels marinara
	 fried calamari, mozzarella sticks 7.95 pp
Hot and Cold Antipasto Platters - all above 9.95 pp
Fried Calamari Platter (serves 8) 20.00
Vegetable Crudité (large platter) 45.00
Fresh Mozzarella and Roasted Pepper Platter 2.25 pp
Imported Cheese and Crackers (large platter) 60.00

Viennese Table - a wide variety of fresh desserts 
	 3.50 pp and up

Sheet Cake - order upon request
Cookies 12.00 (serves 8-10)

OTHER SERVICES
Linens and Napkins - your choice of color
Live Music or DJ - priced accordingly
3-hour limit on all lunch parties
Extra Hours Available - see hostess
Outside Catering Available

is here to make your party a success. If you have any 
questions or special requests please see our hostess. 

THANK YOU!

Monday - Friday, 11:30 - 2:30
Minimum 20 people

Banquets & Catering 
for All Occasions

1189 Raritan Road, Clark, NJ 07066

732-381-2300
alipertisrestaurant.com

732-381-5345 fax

Over 50 Years of 
Award Winning Cuisine

LUNCHEON  BANQUETS


