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Selecting an Hors Dóeuvres Menu can be one of the more
challenging aspects of planning your event. Have I ordered
enough? How much will they eat? Should I plan to run out?
How long should food be served? Will the menu desired fit
my budget? There are many things to consider when planning
an hors dóeuvres function.
We desire to help you choose a menu that will match the
needs of your event. Please consider the following factors
when choosing your menu:

· Is the function intended to be a meal replacement?
· Is the event taking place during a normal meal

period?
· How long is the event?
· What are the demographics of the guests

attending the event?
These factors are the most important to consider when
deciding the amount of food to order. If your event occurs
during a meal period, your guests will most likely consider
it to be a meal and will eat accordingly. People tend to eat
heavier from buffet style service rather than served meals.

TERMS:
Deposit must be made and accepted to guarantee reservations.
No room or function date can be guaranteed until Angelico’s
retains a deposit.
A non-refundable minimum deposit of $2.00 per person must
be made at the acceptance of the contract to guarantee all
functions.
This deposit will be deducted from your final bill.
Approximate number of guests is due one week prior to your
event.
Final guarantee and quantity of meals ordered must be confirmed
three (3) working days prior to event.
You will be charged for this number, even if less attend.
Final payment, including all taxes and gratuities, is to be made
before the beginning of the event by cash, bank check or certified
check.
Current Ct. State sales tax and 15% gratuity must be added to
all prices.
Angelico’s does not accept personal checks or credit cards
for banquet events.

Thank you.

Room Use and Decorations
A four hour room use from the arrival time indicated on the
contract is allocated for banquets.  A three hour room use
from the arrival time indicated on the contract is allocated
for cocktail parties.  Additional room use may be accom-
modated at a charge of $200.00 per additional hour.

All displays and/or decorations proposed by patrons shall be
subject to the approval of Angelico’s in each instance.
Angelico’s will not permit the affixing of anything to walls,
floors, light fixtures or ceilings of any banquet rooms with
materials other than those supplied and / or approved by a
representative of Angelico’s.

Angelico’s is located at 542 East Main Street
New Britain, Ct. 06051

We can be contacted by phone by calling 860.224.3811.

Food and Beverage Policy
Angelico’s and all of its function rooms are licensed areas,
prohibiting any food or liquor to be brought in for consumption.
Angelico’s as a licensee is responsible for the sale, service and
expedition of all food and beverages. No alcoholic beverages
will be served to anyone under the age of twenty-one (21).
Proper identification is required.

If you have additional needs regarding your
menu selections or a particular price range that
you wish to meet - don’t hesitate to give us a
call. We are committed to excellence and your
satisfaction.

Angelico’s is understanding to the needs of
our customers for efficient, honest and ultimately
professional service, with creative menus and
reasonable pricing.

Thank you for your interest in Angelico’s.
Our Banquet Services offer a variety of Buffets,
Sit-Down Dinners, and Signature Hors Dóeuvres
so that you can select a menu that fits your
personal budget.

Please call or make an appointment to discuss
your particular needs and Menu Ideas.
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542 East Main St. New Britain, Ct. 860-224-3811
www.angelicos.com

Angelico’s
R e s t a u r a n t



HORS DÓEUVRES

Customer Specific MenusCustomer Specific MenusCustomer Specific MenusCustomer Specific MenusCustomer Specific Menus
Allow you to personalize your party.
Let Angelico’s offer suggestions
complimenting your function.

SignaturSignaturSignaturSignaturSignature Hors Dóeuvre Hors Dóeuvre Hors Dóeuvre Hors Dóeuvre Hors Dóeuvre / Cocktaile / Cocktaile / Cocktaile / Cocktaile / Cocktail
PPPPPararararartiestiestiestiesties
Angelico’s will assist you in designing the ultimate
Menu best suited within your budget.

Menu PlanningMenu PlanningMenu PlanningMenu PlanningMenu Planning
Is an important element in the success of your party.
Allow Angelico’s to guide you through the hospitality
portion of your party planning.

Signature
Whether eating seated or standing, these are always distinguished by

proper coordination between service and the time available in order to keep
within the time limit without compromising the quality of the food.

Displays
POACHED NORWEGIAN SALMON (12-14LBS.) ............... $120.00

CHILLED FRESH SHRIMP (50PCS) ................................ $90.00

ANTIPASTO WITH CROUSTINI (PER PERSON) ..................... $2.50

FRIED SHRIMP WITH TANGY COCKTAIL SAUCE (50PCS) ...... $75.00

FILLED ARTICHOKE BOTTOMS (50PCS) .......................... $45.00

ASPARAGUS WRAPPED WITH PROSCIUTTO (50PCS) ......... $45.00

ASPARAGUS WRAPPED WITH ROAST BEEF (50PCS) .......... $45.00

SUPREME FOUNTAIN OF CHILLED SHRIMP (150PCS) ...... $245.00

Skewered / Hot
GRILLED TIGER SHRIMP WITH FRESH PINEAPPLE ............ $60.00

SCALLOPS, RED PEPPER & ROASTED GARLIC ................ $60.00

SWORDFISH AND CHERRY TOMATOES ........................... $60.00

ROASTED CHICKEN & PEPPERS .................................. $60.00

CHEESE TORTELLINI W/ ROASTED GARLIC & OIL GLAZE .. $42.00

TERIYAKI PORK TENDERLOIN AND PINEAPPLE ............... $60.00

SESAME CRUSTED CHICKEN ....................................... $60.00

(2 doz. minimum)

Assorted Canapé
STUFFED CHERRY TOMATOES (50PCS) ......................... $32.50

FILLED WITH SALMON MOUSSE, HERBED CHEESE,
ARTICHOKE HEARTS, MOZZARELLA & HERBS

CUCUMBER ROUNDS (50PCS) .................................... $32.50

SHRIMP TOASTS (50PCS) .......................................... $32.50

SMOKED TROUT (50PCS) .......................................... $32.50

BOCCONCINI HERB BAGUETTE WITH PESTO (50PCS) ........ $32.50

SPINACH & ARTICHOKE DIP (PER PERSON) .................... $1.50
SURROUNDED WITH SLICED BAGUETTES

SALMON & CREAM CHEESE PATE’ (PER PERSON) ............. $1.50

ASSORTED CHEESE BOARD (PER PERSON) ...................... $2.50
SERVED WITH SLICED PEPPERONI & CRACKER MEDLY

FRESH VEGETABLE BASKETS & DIP (PER PERSON) ........... $2.50

SLICED FRESH FRUIT MIRRORS & DIP (PER PERSON) ............ $2.50

ASSORTED STUFFED BREADS  AND PIZZA (PER PERSON) ..... $2.50

Circulated & Displayed
BABY LAMB CHOPS (2 DOZ. MIN.) ...................... $66.00

SCALLOPS WRAPPED IN BACON (50PCS) ............. $75.00

SHRIMP WRAPPED IN BACON (50PCS) .............. $120.00

FETA AND SUN DRIED TOMATO STRUDEL (SERVES 24) ... $33.50

BARBECUE PORK BROCHETTE (50PCS) ................. $41.00

SEAFOOD STUFFED MUSHROOM CAPS (50PCS) ....... $60.00

PORK SATE (50PCS) ........................................ $41.50

MINI FILET WELLINGTONS (2 DOZ. MIN.) ............. $66.00
SERVED WITH BERNAISE SAUCE

FRIED RAVIOLI WITH MARINARA SAUCE (50PCS) ...... $37.75

CHICKEN AND PROSCIUTTO (50PCS) .................... $49.50

ASSORTED PUFF PASTRIES (50PCS) ..................... $50.00

CLAMS CASINO (50PCS) ................................... $75.00

ASSORTED MINI QUICHE (50PCS) ....................... $65.00

BUFFALO WINGS WITH BLEU CHEESE (50PCS) ....... $65.00


