HORS D'OEUVRE PACKAGE
(15 or more persons)
Cheese & Crackers
Raw Vegetable Tray

Boneless Chicken Wings
House Pizza and Meatballs in sauce
$6.99 per person
for Cocktail Shrimp add .99 per piece

OPEN BAR PACKAGE

1 hour 2hours 3 hours
$14.00 $16.00 $18.00
Includes Whisky Sour, Scotch, Rye, Canadian Club,

7 Crown, Gin, Vodka, Bourbon, Rum,
Draft Beer, House Wine, Amaretto

HOUSE WINE & DRAFT BEER PACKAGE
Chablis, Lambrusco, White Zinfandel, Lake
Niagara, Chardonnay and Cabernet
House Wine 1 hour 2hours 3hours
& Draft Beer $12.00 $14.00 $17.00

Keg of Beer $175

House Bar

HOUSE BUFFET
(25 or more persons)

Chicken French or Roast Chicken, Baked Ziti,
Chef’s style Italian Sausage, Hot Vegetable,
Salad with house dressing, Martuciello’s
Bread, butter, Coffee or Tea
$11.99 per person

HOUSE DELUXE BUFFET

(25 or more persons)

Chicken French or Marsala, sliced Roast
Beef* au jus, Chef’s style Italian Sausage,
sliced Ham, Baked Ziti, Roast Potatoes,
Hot Vegetable, Salad with house dressing,
Martuciello’s bread, butter, Coffee or Tea
$15.99 per person

*Substitute Prime Rib add 1.99 per person

BUSINESS MEETINGS, MERCY MEALS
OR ANY OTHER GATHERING
(20 or more persons)

BUDGET LUNCH BUFFET 9.49
Penné Pasta with homemade sauce
Roast Chicken, Italian Sausage
Chef’s salad with house dressing
Martuciello’s Italian bread & butter
Coffee or Tea

Inquire about our special menu

SPECIAL LUNCH COMBOS
(20 or more persons)
All served with
a cup of homemade minestrone soup
and rice pudding or vanilla ice cream

DINNER SELECTIONS A-LA-CARTE

(For 15 or more persons - choose up to 4 items)

No o s wN

Chef’s cut Prime Rib au jus (12-14 0z.)........ 17.99
USDA Choice N.Y. Strip Steak (12 0z.) ....... 17.99
Beer Battered or Breaded Fish Fry or Tilapia 12.99
Chicken French or Haddock French ........... 14.99
Chicken Parmesan or Marsala .................. 15.99
Chicken Divan stuffed with broccoli & cheese 13.99
Homemade Chef’s style Meat Lasagna ........ 13.99

Dinners include: cup of homemade minestrone

soup, house salad & baked potato or rice or pasta

Martuciello’s bread, butter, coffee or tea
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STAG PARTIES or REHEARSAL DINNERS

one hour open bar

a cup of Soup of the day
Salad with house dressing
Chef’s Cut Prime Rib au jus

baked Potato - bread & butter

$30
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CATERING
Pick-up pans of food to go!
A half pan serves 15-20 people

A full pan serves 25-40 people Half Full
Meatballs in sauce ........ccccooveveiiinen. 25 45
Homemade Moussaka ........................ 60 90
Chef's Style Meat Lasagna ................. 50 80
Homemade Spanakopita .................. 45 75
Chef’s style Italian Sausage ................ 40 65
Eggplant Parmesan..........cccccceeveeeian. 35 60
Baked Zitiwith sauce .........cccccoeveeea. 35 60
Greek Lemon Chicken ........ccccccocoevnnee. 40 75
Chicken Cacciatore ........ccccccevvvevennee. 40 75
Chicken Santorini in penné pasta ... 50 85
Chicken Parmesan........ccccccceeevevenecan. 50 85
Chicken French or Marsala ................ 50 85
Stuffed Chicken Cordon Blue.............. 50 85
Gyro Meat, tomato, onion, tzatzki 60 95
and pita bread
Macaroni or Potato salad (chef'sstyle) 25 45
Cold Pasta Salad or Pickled Beets..... 30 50
Steamed Vegetables ... 25 45
Garden Salad with house dressing.... 25 45
Assorted Cheese & Crackers fray...... 30 60
Assorted fresh Vegetable tray ........... 25 45
Served by the piece: Each
Stuffed Peppers or Cabbage Ralls ........... 3.00
with ground beef & rice
Beef or Chicken Kebob ........ccccccoovevevinnnan. 1.95
4 oz. Fresh Burgers - cheese & bun............ 2.25
Iweigles Red or White Hots & bun............ 1.75
Shrimp Cocktail with sauce ......................... 99

Greek Antipasto Platter: 6.00 per person
Spanakopita ( Greek Quiche), Dolmathes
(stuffed grape leaves), Feta Cheese,
Kalamata Olives, Hummus, Tzatziki sauce,
Chicken Souvlaki and Grilled Pita Bread

Homemade, served by the Quart Half Full
Our special House Dressing ................. 8 11
Tzatziki (Greek cucumber & yogurt dip) . 9 15
Paul’'s hot meat sauce.........cccccovenie. 7 11

House specialty soups ......c.cccccoceeveneae. -
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- BREAKFAST -

BRUNCH BUFFET

(25 or more people)

Fruit Salad, French Toast, Eggs Benedict,
Scrambled Eggs, Home Fries,
Sausage Links, Bacon, Chicken French or
Roast Chicken, Baked Ziti, Hot Vegetable,
Orange Juice, Coffee or Tea ...... 17.99

EXPRESS BREAKFAST BUFFET
(25 or more people)
Fruit Salad, Scrambled Eggs, French Toast

or Pancakes, Sausage links, Bacon, Toast,
Home Fries, Orange Juice, Coffee or Tea

9.99

BREAKFAST DELUXE BUFFET
(25 or more people)

Chicken or Beef Kebob sticks, Scrambled
Eggs, French Toast or Pancakes,
Sausage, Bacon, Home Fries, ltalian Toast,
Assorted pastries, Orange Juice,
Coffee orTea 14.99

SITDOWN POWER BREAKFAST
(served plated - 15 or more people)
Scrambled Eggs, Pancakes,
Sausage links, Bacon, Home Fries,
Orange Juice, Coffee or Tea 8.99

FRUIT PUNCH BOWL for 30 people $35.00
FRUIT PUNCH ALCOHOLIC for 30 $50.00
MIMOSA for 30 people $50.00

We are more than happy to create a custom
menu for your event. Contact us with any
ideas you may have

GENERAL PLANNING INFORMATION

Thank you for giving us the opportunity to
be of service to you. In order to assure you the
best of service and quality we offer the
following guidelines:

- Our menu selections represent the most
common requests. We will be glad to consider
any special requests you may have. We pride
ourselves on our uncompromising quality and
unsurpassed service.

- The prices are current, but, because we
serve only fresh food, the menus are adjusted
seasonally according to market prices and, in
line with our buying schedule, we can only
guarantee them upon request 90 days before
the event.

- Sales tax (8.0%) and Service (18.0% mini-
mum) are not included in our prices and will be
added to the check. Prices are subject to
change. Payment in full is expected at the con-
clusion of the event. Sales Tax exempt organi-
zations must submit the appropriate documen-
tation prior to the event.

- A non-refundable deposit wil be required
to confirm your engagement date. The deposit
will be subtracted from the final bill. Your menu
choices should be submitted atleast 7 days
prior to the function.

Cadall on us whenever we can be of further
assistance.

Inquire about our private facilities
business entertaining - meetings - seminars
presentations - receptions - mercy meals
parties - showers - rehearsal dinners

TEL: 585-429-6231
FAX: 585-429-7260

SINCE 1978

NEIGHBORHOOD
RESTAURANT & LOUNGE

ROCHESTER, NEW YORK

PARTY MENU
& CATERING

www.olympiarochester.com
email: dine@olympiarochester.com

ALWAYS FRESH!
ALWAYS THE BEST!
HOME STYLE COOKING

GATES

2380 LYELL AVENUE 14626
(ACROSS FROM WEGMANS)

TEL: 585-429-6231
FAX: 585-429-7260

CATERING & DELIVERY
NOW AVAILABLE

SUBJECT TO CHANGE

(Feb 2015)




SPECIAL LUNCH SANDWICHES
(20 or more persons)

FISH SUB - served on French bread, topped
with lettuce, tomato, cole slaw & cheese 9.99

HOMEMADE SPANAKOPITA
Greek Quiche in fillo dough with spinach,
feta cheese, eggs and seasonings...... 8.99

BIG AL - Prime Rib served on French bread,
topped with mozzarella cheese........... 10.99

ALL AMERICAN STEAK SANDWICH
served on French bread with mushrooms
topped with American cheese............. 9.99

OPEN FRESH HOT TURKEY served with
homemade stuffing or mashed potato,
topped with gravy........cccooeeviiiiiiiinnnnnl. 9.99

PHILLY SHAVED STEAK on French bread,
with mozzarella cheese, peppers & onions 9.99

TUNA or CHICKEN SALAD SANDWICH

served with lettuce & mayonnaise....... 7.79
DELUXE BACON CHEESEBURGER (6 0z.)
served with French fries..........c........... 7.99

MR. REUBEN - fresh corned beef, sauerkraut,
Swiss cheese & Thousand Island dressing
ongrilled rye.......ccooviiiiiiiiiii e, 8.99

ITALIAN BURGER MELT on rye with onions,
peppers, mozzarella cheese & potato chips 8.99

All sandwiches above served with
a cup of homemade minestrone soup
and rice pudding or vanilla ice cream



