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Family Style Lunch & All Day Meeting Menus
These menus are also available buffet style. Lunches are served with Homemade Italian Bread & our Signature Focaccia Chips with Garlic Herb Butter, 
as well as unlimited soft drinks and coffee service. The lunch menu is booked for three hours and must be adjourned by 4:00 p.m. For events running 
through or beginning after 4 p.m., please consult our Dinner Menus. For All-Day Meetings, consult with your Catering Sales Manager to arrange 
for any of your audio-visual needs. Room set-up for All-Day Meetings will vary depending on your needs and may require the additional rental of 
an adjoining room. Prices do not include sales tax or service charge and are subject to change.

Salads Please choose one:
Mixed Green Salad with Cucumbers, Tomatoes, 
Carrots & Seasoned Croutons served with Italian 
or Balsamic Vinaigrette Dressing 

Caesar Salad tossed with Crispy Croutons 
served with Caesar Dressing

Italian Mozzarella Salad with Red Onion, Tomatoes, 
Mozzarella Cheese, Black Olives & Pepperoncini, served with 
our Homemade Italian Dressing

Entrée’s Please choose two:
Teriyaki, BBQ, Garlic Oregano or 
Batter Dipped Broasted Chicken

Boneless Chicken Breast Piccatta with Lemon and Capers

Boneless Chicken Breast Marsala with Mushroom Wine Sauce

Boneless Chicken Breast Parmigiana 
with Marinara Sauce and Melted Mozzarella Cheese

Oven Roasted Italian Beef Au Jus with Homemade Baguettes 
Italian Sausage grilled to perfection with Sautéed Sweet 
Green Peppers & Hot Giardinera Peppers

Marcello’s Famous Thin & Crispy and Chicago Style Pizzas 
with your Favorite Toppings

Griddled Paninis; including Smoked Turkey with Artichoke, 
Grilled Vegetable or Chicken with Basil

Entrées cont.
Penne, Cheese Tortellini or Bowtie Pasta with Marinara, 
Tomato Cream, Roasted Garlic or Meat Sauce 

Spinach or Meat Lasagna

Grilled Salmon

BBQ Baby Back Ribs

Side Dishes Please choose one:
Mashed Potatoes with Gravy 
Grilled Seasonal Vegetable Medley
Crispy Broasted Potato Wedges
Double Baked Potatoes
Grilled Asparagus Spears brushed with 
Extra Virgin Olive Oil & Fresh Herbs

Homemade Sweets fresh from our Bakery
Caramel, Fudge Walnut and Cream Cheese Brownie Wedges 

Gourmet Turtle, Raspberry Thumbprint 
& Dusted Wedding Cookies

Assorted Mini Pastries including Chocolate Mousse, 
Strawberry Cheesecake, Carrot & Lemon Chiffon 

lunch



2.

all-day meeting
                                                Booked for 8 Hours. Available Monday – Friday only

Marcello’s Continental Breakfast
Breakfast Breads 
Apple, Cheese & Strawberry Danish 
Blueberry, Carrot & Lemon Poppy Seed Muffins
Apricot Cheese & Strawberry Coffee Cake Slices
Mini Bagels with Jams, Butter & Cream Cheese
Fresh Seasonal Fruit 
Orange juice

Lunch 

Salads  Please choose one:
Mixed Green Salad with Cucumbers, Tomatoes,  
Carrots & Seasoned Croutons served with Italian 
or Balsamic Vinaigrette Dressing 

Caesar Salad tossed with Crispy Croutons 
served with Caesar Dressing

Italian Mozzarella Salad with Red Onion, Tomatoes, 
Mozzarella Cheese,Black Olives & Pepperoncini, 
served with our Homemade Italian Dressing

Entrée’s Please choose two:
Teriyaki, BBQ, Garlic Oregano or Batter Dipped Broasted Chicken

Boneless Chicken Breast Piccatta with Lemon and Capers

Boneless Chicken Breast Marsala with Mushroom Wine Sauce

Boneless Chicken Breast Parmigiana with Marinara Sauce 
and Melted Mozzarella Cheese

Oven Roasted Italian Beef au Jus with Homemade Baguettes

Italian Sausage grilled to perfection with Sautéed 
Sweet Green Peppers & Hot Giardinera Peppers

Entrées cont.
Marcello’s Famous Thin & Crispy and Chicago Style Pizzas 
with your Favorite Toppings

Griddled Paninis; Smoked Turkey & Artichoke, 
Grilled Vegetables or Chicken with Basil 

Penne, Cheese Tortellini or Bowtie Pasta with Marinara, 
Tomato Cream, Roasted Garlic or Meat Sauce 

Spinach or Meat Lasagna

Grilled Salmon

BBQ Baby Back Ribs

Side Dishes Please choose one:
Mashed Potatoes with Gravy 
Grilled Seasonal Vegetable Medley
Crispy Broasted Potato Wedges
Double Baked Potatoes
Grilled Asparagus Spears brushed with 
Extra Virgin Olive Oil & Fresh Herbs

Afternoon Break Please choose one:
Seasonal Vegetable Platter with Ranch Dip
Assorted Gourmet Brownie Wedges
Popcorn

family style lunch & meeting


