Private Dining Menu

BACIAMIITALIANO.COM

PELLEGRINO DINING CONCEPTS
For Booking Information Call: 561-810-5538
For further inquiries email: baciamiitalian@gmail.com

Menu Reserved for Private Parties.

Private Dining
Discover true Italian hospitality for your next social gathering or private event at Baciami in the heart of
Boynton Beach. Your unforgettable dining experience starts with our incredible offerings, old world charm and
authentic Italian cuisine all within an environment of dedicated hospitality catered to your every need.
Our expert private dining specialists are happy to customize a catering menu unique to your needs, or you can
choose from our preset dining experiences to best suit your event or gathering. We also offer an extensive
wine list featuring many small wineries from regions across Italy to complement your dining selections.
Baciami offers an array of private rooms and dining capabilities suited for any scenario you have in mind, with
hosting capacities ranging from 25-150 guests depending on your event needs, and full restaurant buyouts are
available upon request.
Our private room seats 25-30 guests with audio visual capabilities ready for your corporate, social, executive,
pharmaceutical, wedding, funeral, remembrance of life dinner and more.
Valet parking is available.

Dinner Package 1
Salads - choose 2
Caesar Salad

Parmigiano-Reggiano, toasted croutons

Baby Arugula

truffle oil, toasted pine nuts, grape tomatoes

Pizza - choose 2
The Basic

Main Course - choose 4
Chicken Baciami

chicken, roasted peppers, straw mushrooms,
touch of scampi butter, penne

Lasagna

veal, beef short rib, Italian sausage, creamy ricotta

Sausage Rabe

mushrooms, roasted garlic, evoo, orecchiette

San Marzano tomatoes, fresh mozzarella, basil

Shrimp Cannelloni 

baked eggplant, ricotta

Pomodoro

Eggplant Parmesan

Chicken Parmigiana
fresh mozzarella, basil

BBQ Chicken

fire roasted chicken, Bermuda onions, smoked
mozzarella

Desserts - choose 2

Steven’s Limoncello Sorbet
Seasonal Cheesecake
Cannoli

B

$45/person

creamy ricotta cheese, baby spinach
Mamma Del’s old recipe, fresh basil, shaved
Pecorino Romano, choice of pasta

Short Rib B

braised short rib, broccoli rabe, demi sauce, jumbo rigatoni

Chicken Rollatini

stuffed with prosciutto, eggplant, mozzarella

Scarpariello

chicken, sausage, potatoes, roasted peppers

Chicken Parmigiana
cavatelli

Chicken Milanese

arugula, baby tomatoes, truffle oil, shaved Romano

Signature Dishes
*Consumption of raw or undercooked beef, eggs, seafood, pork, or poultry may increase your risk of food borne illness or death, especially if you have decreased immunities and / or certain medical conditions.

Dinner Package 2
Appetizers - choose 3
Calamari

fried or sautéed spicy

Caprese

Buffalo Mozzarella, vine ripe tomatoes

Stuffed Mushrooms B

sausage, broccoli rabe, sharp provolone

Clams Alforno
breadcrumb, bacon

Shrimp Oreganato

grilled white beans, escarole, Italian bread

Meatball Parmigiana

brick oven roasted peppers, shaved Romano

Salads - choose 2

Baciami Mixed Greens

soppressata, kalamata olives, sharp provolone,
wedge tomatoes

Caesar Salad

$65/person

Main Course - choose 4
Tenderloin Pasta B

filet mignon, portobello mushroom, roasted peppers, walnut
pesto cream sauce, rigatoni

Chef Special B

grilled shrimp, portobello mushrooms, tomatoes, housemade cavatelli

Baby Clam Sauce

clams steamed open in white wine, evoo, pan roasted
garlic, linguine

Seafood Fra Diavolo

shrimp, scallops, calamari, clams, spicy tomato sauce,
linguine

Veal Saltimbocca

Parma prosciutto, fresh mozzarella

Veal Chop Parmesan B
penne pasta

Veal Chop Milanese

arugula, baby tomatoes, truffle oil, shaved Romano

Veal Sinatra

Parmigiano-Reggiano, toasted croutons

artichoke hearts, roasted peppers, straw mushrooms,
lemon piccata sauce

truffle oil, toasted pine nuts, grape tomatoes

creamy asparagus risotto, swiss crisp

Baby Arugula

Grilled Jumbo Scallops

Roasted Fig & Prosciutto

Grilled Branzino

fresh cold pressed olive oil, arugula, pine nuts

Desserts - choose 2

roasted tomatoes, garlic, spinach

Pork Chop

double cut center chop, vinegar peppers

Anthony’s Tiramisu
Steven’s Limoncello Sorbet
Seasonal Cheesecake
Chocolate Mousse Cake
Fruitti di Bosco
Cannoli

B

Signature Dishes
*Consumption of raw or undercooked beef, eggs, seafood, pork, or poultry may increase your risk of food borne illness or death, especially if you have decreased immunities and / or certain medical conditions.

Dinner Package 3
Appetizers - choose 3

$95/person

Frutti di Mare B

Main Course - choose 5

snails, shrimp, scallops, calamari, lemon, evoo

Calamari

fried or sautéed spicy  

Shrimp Oreganato

grilled white beans, escarole, Italian bread

Grilled Octopus

baby arugula, white beans, potato

Antipasto B

prosciutto, mozzarella, olives, capocollo

Meatball Parmigiana

brick oven roasted peppers, shaved Romano

Salads - choose 2

filet mignon, portobello mushroom, roasted peppers, walnut
pesto cream sauce, rigatoni

Chef Special B

grilled shrimp, portobello mushrooms, tomatoes,
housemade cavatelli

Short Rib B

braised short rib, broccoli rabe, demi sauce, jumbo rigatoni

Seafood Fra Diavolo

shrimp, scallops, calamari, clams, spicy tomato sauce,
linguine

Filet Mignon Pizziola B

oregano and basil rubbed filet, housemade cavatelli, fresh
mozzarella

Veal Saltimbocca

Parma prosciutto, fresh mozzarella

Baciami Mixed Greens

Veal Chop Parmesan B

Caesar Salad

Veal Chop Milanese

Baby Arugula

Veal Chop Caprese

Roasted Fig & Prosciutto

Veal Sinatra

soppressata, kalamata olives, sharp provolone, wedge tomatoes
Parmigiano-Reggiano, toasted croutons
truffle oil, toasted pine nuts, grape tomatoes
fresh cold pressed olive oil, arugula, pine nuts

Desserts - choose 2

Anthony’s Tiramisu
Steven’s Limoncello Sorbet
Chocolate Mousse Cake
Fruitti di Bosco
Cannoli

B

Tenderloin Pasta B

penne pasta

arugula, baby tomatoes, truffle oil, shaved Romano
fresh mozzarella, vine ripe tomato, broccoli rabe
artichoke hearts, roasted peppers, straw mushrooms,
lemon piccata sauce

Bouillabaisse

stew of shrimp, scallops, clams, calamari, white fish

Signature Dishes
*Consumption of raw or undercooked beef, eggs, seafood, pork, or poultry may increase your risk of food borne illness or death, especially if you have decreased immunities and / or certain medical conditions.

