The Gallery at

F&RMAGIO

Join us in our private dining room and enjoy the best of Formaggio Grill. With a double vaulted

arched ceiling, a trio of exotic floral chandeliers of hand-blown Italian glass, and uniquely eclectic
original art, The Gallery at Formaggio Grill is the perfect venue for your next party. Savor fine wine

and our acclaimed Mediterranean cuisine while enjoying our brand of attentive ‘Aloha Style” service.

Whether you’re hosting a business meeting or celebrating life’s special occasions, let us handle the

details for a worry-free event.

Intimate yet Spacious
Seating 36 guests comfortably

Amenities — All Inclusive
52” Flat Screen Television
Blue Ray Disc/DVD Player
Wii
Microphone
Audio

Listed Prices are based on Minimum of 20 Guests

50% Deposit will be required to hold the room

Deposit is refundable up to two weeks prior to the date of event

Included in Prices
Selected Menu
Iced Tea & Coffee

Room

Room Amenities

(Exclusive of Tax, Gratuity & Other Beverages)

The following is our suggested menu for a coursed dinner service with select entrée options.
Formaggio Grill specializes in creating unique, one-of-a kind menus. Please feel free to contact your

Event Coordinator to customize a menu created just for your special occasion.



‘BURGUNDY’

COURSED SERVICE WITH SELECT MENU OPTIONS

SALAD

LOBSTER BISQUE
Tender Maine Lobster Morsels with Brandy & Cream

APPETIZER

ALASKAN KING & BLUE CRAB CAKE
Saffron Aioli & Sun-Dried Tomato Jam

CHOICE OF ENTREE

807 KIAWE SMOKED PRIME RIB
Horseradish Cream & Au Jus

CHICKEN MILANAISE
Panko Crusted, with a Butter Sauce of Mushrooms & Capers over Linguine

CRAB-CRUSTED SALMON
Citrus Butter, Green Beans & Mushrooms

LOBSTER MAC N CHEESE
Bowtie Pasta with Lobster & Pancetta

50.00 PER GUEST
MONDAY THRU THURSDAY

60.00 PER GUEST
FRIDAY THRU SUNDAY
MINIMUM 20 GUESTS




CUSTOMIZE INDIVIDUAL SOUP & SALADS

HOUSE
Mesclun Greens, Sun-Dried Tomatoes, Candied Walnuts, Goat Cheese with 18 Year Old Balsamic Vinaigrette

CAESAR
Crisp Romaine Tossed with Croutons, Parmesan & Homemade Caesar Dressing

CHOPPED GREEK
Chopped Tomatoes, Bell Peppers, Onions, Cucumbers tossed in Balsamic Vinaigrette Topped with Goat Cheese

CAPRESE
Fresh Mozzarella, Vine Ripe Red & Yellow Tomatoes, Pesto & Balsamic Vinaigrette

WATERMELON & ROCKET
Pickled Watermelon, Arugula & Pomegranate Vinaigrette

LOBSTER BISQUE
Tender Morsels of Maine Lobster

CUSTOMIZE INDIVIDUAL APPETIZERS
TUSCAN BRUSCHETTA
Tomato, Basil, Kalamata Olive & Capers

ALASKAN KING & BLUE CRAB CAKE
Saffron Aioli & Sun-Dried Tomato Jam

ZINFANDEL BBQ_RIBS

Mediterranean Slaw

GRILLED PAPRIKA AHI
Orzo Pasta, Grilled Endives, Sun-Dried Tomato Tapenade & Balsamic Reduction

PROSCIUTTO WRAPPED PRAWN
Pickled Watermelons & Arugula

CUSTOMIZE INDIVIDUAL ENTREES
CHICKEN MILANAISE
Panko Crusted, with a Butter Sauce of Mushrooms & Capers over Linguine

CRAB-CRUSTED SALMON
Citrus Butter, Green Beans & Mushrooms

BEEF BOURGUIGNON
Slowly Simmered with Red Wine, Pancetta, Pearl Onions & Mushrooms

BRAISED SAVORY LAMB
Garden Veggies Simmered in Wine & Natural Juices

807 KIAWE SMOKED PRIME RIB
Horseradish Cream & Au Jus

LOBSTER ‘MAC’ & CHEESE
Bowtie Pasta, Pancetta, Peas & Pearl Onions with Lobster Cream




