BREAKFAST & ALL DAY HOSPITALITY

Joey Buona’s welcomes your all day meetings. Complete your meeting with breakfast and lunch,
and don’t forget the snacks! We offer a wide variety of choices to best suit your needs.

ALL DAY ARRANGEMENT

$15.95

To Start: Assorted breakfast pastries, chilled juices, coffee, tea, soda and bottled water

Mid Morning: Fresh fruit and additional drinks
Mid Afternoon: Chips with dip, pretzels with mustard, soda and bottled water

ADD LUNCH: (additional charge)
Assorted sandwiches, soups, salads, Joey’s chips, soda and bottled water

A LA CARTE

Fresh Vegetable Tray with Dip (serves 25)

Small Fresh Vegetable Tray with Dip (serves 12)
Cheese and Cracker Tray (serves 25)

Small Cheese and Cracker Tray (serves 12)
Potato Chips with French Onion Dip (serves 20)
Snack Mix (serves 20)

Cookie Tray (serves 25)

Small Cookie Tray (serves 12)

Brownie Tray (serves 25)

Small Brownie Tray (serves 12)

Assorted Bagels served with cream cheese and jelly (per dozen)
Assorted Donuts (per dozen)

Assorted Muffins (per dozen)

Fresh fruit tray (serves 25)

Small fresh fruit tray (serves 12)

Individual yogurts (each)
BREAKFAST

The Palermo (per person)
Assorted breakfast pastries served with coffee, tea, and chilled juices

The Milano (per person)
Assorted breakfast pastries, bagels with cream cheese and jelly, and fresh fruit
served with coffee, tea and chilled juices

The Verona (per person)
Fresh fruit, assorted cold cereals, individual yogurts, and fresh muffins
served with coffee, tea, milk and chilled juices

*Add Eggs and Breakfast Meat to any of above for $5.00.
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$11.95

$50.00
$25.00
$40.00
$20.00
$20.00
$20.00
$32.00
$15.00
$37.00
$18.00
$25.00
$25.00
$30.00
$50.00
$24.00
$2.95

$10.95

$12.95

$14.95
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Appetizers

We offer a wide variety of hot and cold appetizers. If you are looking for an appetizer style event instead of a traditional seated dinner we’d be

happy to help create a menu specific to your wants/ needs.

Cold Selections

Fresh Vegetable or Fruit Display
Fresh vegetables served with dip
Per Serving of 50 $100.00

Cheese and Cracker Display
An assortment of cheeses served with crackers
Per Serving of 50 $75.00

Roasted Peppers with Mozzarella

Roasted peppers marinated in olive oil and gatlic,
served on a bed of sliced fresh mozzarella and topped
with an olive oil and balsamic vinegar reduction

Antipasto Platter
A selection of Italian meats and cheeses, roasted

peppets, olives and artichokes
Per Serving of 50 $150.00

Bruschetta
Lightly grilled Tuscan bread topped with seasoned
Roma tomatoes and fresh basil

Per Serving of 50 $100.00

Artichoke & Spinach Dip
A blend of fresh spinach and artichokes blended

Per 50 Pieces $100.00 together into a creamy dip. Served with specially
seasoned baked pizza crust for dipping.

Chicken Caesar Wraps Per Serving of 50 $100.00
Chicken Caesar salad wrapped in a flour tortilla

Per 50 pieces $100.00
Jumbo Gulf Shrimp Market Price
Displayed on ice, served with lemon and cocktail sauce.
Hot Selections
Mozzarella Sticks Italian Meatballs

Mozzarella cheese breaded and served hot with
marinara sauce

Per 50 Pieces $75.00

Spinach Sticks
Spinach and Italian cheese, lightly breaded and served
with marinara sauce

Per 50 Pieces $75.00

Joeys “Soon-to be-Famous” Italian Nachos
Crispy chips smothered in an Alfredo sauce, mozzarella
cheese, Italian sausage, kalamata olives, diced tomatoes
and pepperoncini

Per Serving of 50 $100.00
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Authentic hand-rolled meatballs, seasoned with gatlic,
fresh parsley and Italian seasonings with homemade

Marinara sauce.
Per 50 Pieces $75.00

Italian Garlic Breadsticks

Deep fried breadsticks — crunchy on the outside, flufty

on the inside. Served with our homemade marinara.
Per 50 pieces $50.00

Toasted Ravioli
Large cheese stuffed ravioli, lightly breaded and served

with matinara sauce
Per 50 pieces $75.00

Fried Calamari
Marinated calamari lightly breaded and fried and served
with matinara sauce

Per Serving of 50 $150.00



BANQUET BEVERAGES

Joey Buona’s offers a wide variety of beverage services to compliment your event!
Arrangements can be made for a Cash Bar, Hosted Bar or any combination of services.
Hosted Bar service can be set-up as a package plan per person or drinks charged on consumption.

PACKAGE PLANS
Packages are based on 4 hours and priced per person.

PACKAGE #1

Featuring Non-Alcoholic Beverages including Pepsi Products, Coffee, Tea and Milk

$2.95 per person

PACKAGE #2

Featuring Imported and Domestic Tap and Bottled Beer, Pepsi Products, Coffee, Tea and Milk

$19.00 per person $2.50 per additional hour

PACKAGE #3

Featuring Imported and Domestic Tap and Bottled Beer, House Wines, Pepsi Products, Coffee, Tea and Milk
$22.00 per person $4.00 per additional hour

PACKAGE #4

Featuring Imported and Domestic Tap and Bottled Beer, House Wines, Call Brand Cocktails, Pepsi Products, Coffee,
Tea and Milk

$30.00 per person $6.00 per additional hour

PACKAGE #5

Featuring Imported and Domestic Tap and Bottled Beer, Premium Wines, Premium Cocktails, Pepsi Products, Coffee,

Tea and Milk
$36.00 per person $7.00 per additional hour

DOMESTIC/IMPORT TAP & BOTTLED BEER  $4.00 - $6.50
CALL BRAND COCKTAILS $5.50 +
PREMIUM BRAND COCKTAILS $6.25 +

MARTINI’S $10.00 +

SEE WINE LIST FOR BY THE GLASS OR BOTTLE PRICING

Above prices do not include sales tax or service charge.
Prices are subject to change.
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Banquet Roomsy

Joey Buona’s has four beautifully decorated rooms located on the second floor of our restaurant,
separated by luxurious burgundy drapery and easily combined to host events up to 250 people.

We do not have any room rental fees to book our rooms, just food and beverage minimums.
Banquets booked Sunday thru Thursday have a lower minimum then Friday or Saturday evenings.
Contact your Event Manager for details.

NAPLES ROOM — This room can hold up to 88 people and enjoys the prominence of its location at
the front corner of the building. Bordered on two sides by windows, this room features a large
leather-front bar and an elevated stage. For more space you can add the Paesano or Chianti Room.

CHIANTI ROOM — The length of this room boasts floor-to-ceiling windows and can accommodate
groups up to 100 people. Choose from handcrafted farm tables, round banquet tables and square
cocktail tables to furnish this room. For more space you can add the Board Room or Naples.

BOARD ROOM — The wine cellar décor, solid oak tables and high-back leather chairs make this a
perfect room for a private dinner or business meeting. This room can comfortably hold up to 32
people. For more space you can add the Chianti.

PAESANO ROOM — The charm of this room is its location ~ tucked in the corner and well lit by
floor-to-ceiling windows. This room can accommodate groups of up to 48 people.

ENTIRE 2™ FLOOR — For larger groups you may book the entire second floor which is a all of the
above rooms combined into one beautifully laid out room. If you plan to bring in your own
entertainment, such as a D] or Band, you must book the entire 2™ Floor.

RomMA Room — This private room is located on the first floor of our restaurant and can
accommodate groups up to 50 people. It is separated from the restaurant dining room and main bar
area by beautiful burgundy drapery.

500 N. Water St. PHONE (414) 272-8662
Milwaukee, W1 53202 FAX (414) 272-1213
WEB SITE http://www.joeybuonas.com




Banquet Policies and Practices

If you have any questions or concerns about the following policies and practices, please discuss them with your Event Manager.

Menu Selection & Guest Count

Menu Selection and pricing will be guaranteed as of the date you sign your contract.

Final guest count is due 5 business days prior to your event with final menu selections due 10 business days

prior to the event.

Up to two entrée selections on all plated entrée menus are recommended. Exceptions can be made for

dietary or religious restrictions.

Food prepared by the restaurant, which is not consumed by attendees, may not be taken out of the

restaurant after the function. The only exception is wedding cake or other desserts that have been catered in.

Bar Services

Hosted Bars - Guests order the drinks of their choice and billing of consumption plus gratuity and tax is

sent to the host of the event. Hosted bars can be arranged as a package or based on consumption.
Cash Bars - Guests purchase their drinks individually at the bar. Prices include tax and gratuity.

Joey Buona’s reserves the right to forbid alcohol service to any guest that shows signs of intoxification and

disruptive behavior during the event.

Personal Items

Joey Buona’s does not assume responsibility for any personal items, food or beverage left behind at the

conclusion of the event.

Joey Buona'’s is not responsible for damage or loss of any merchandise or articles brought into the restaurant

or left behind after the conclusion of the event.

Joey Buona’s does not accept responsibility for the security of gifts or card boxes. It is the client’s

responsibility to secure all gifts and cards received.

Hosts of the event will be responsible for the actions of their guests.

Decorative Items & Entertainment

Joey Buona’s does not permit the use of nails, tacks or any hardware on/in our banquet facility.
All candles must be contained (i.e. votive holder, hurricane glass, etc). Please have all décor approved.
The use of confetti is not allowed for any purpose.

Joey Buona’s does not allow music with a parental guidance sticker on it and reserves the right to

discontinue the playing of any song deemed inappropriate.

DJ’s or any other type of entertainment must provide all of their own equipment. We will provide up to one
8ft table for their use.
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Services & Amenities

When you choose Joey Buona’s as the site for your Event, you will also receive
the following services and amenities:
Full Coordination of Services

Our experienced Coordinators will guide you through your planning process every step of the
way. From suggesting the right kind of menu based on your wants/needs to setting up any
décor you have for the day of the event, our staff will ensure that the room and all other details

are exactly to your specifications, all complimentary for you!
Complimentary Food Tasting for groups of 150 or more

Once your event is booked, you and up to 3 guests will receive a food tasting. You'll schedule
an appointment with your coordinator as to when your tasting will occur and they will walk

you through how the tasting will be orchestrated.
Round Table Seating with Full Linen Service

Our round tables will comfortably seat 8 guests. Our complimentary linen service will provide
you with a choice of white or ivory linens with napkins to match for all tables. Other colors are

available for a fee.
Complimentary Table Décor

Accent your centerpieces by utilizing our square mirrors as the base to your centerpiece. We
also have a number of hurricane glasses to fit over pillar candles as well as a number of small
clear votive candle holders. If you'd like us to take care of purchasing candles for you we can do

so for a fee.
Audio/Visual Needs

We offer a full-size screen for presentation purposes, a corded microphone, podium and a small
TV/DVD player perfect for small groups. If you need a projector, we can rent it for you for a fee
or give you the contact information to rent on your own. House sound system provides music

for all rooms.

500 N. Water St. PHONE (414) 272-8662
Milwaukee, W1 53202 FAX (414) 272-1213
WEB SITE http://www.joeybuonas.com




Family Style Dining

Appetizers (Pick Two, Served Buffet Style)
= Toasted Ravioli
= Spinach Sticks
=  Bruschetta,
= Roasted Peppers w/ Mozzarella
=  Calamari
=  Mozzarella Sticks
= “Soon to be Famous” Italian Nachos

Salads (Pick Two, Served Family Style)
= Traditional Caesar
= Buona’s Chopped
= Tuscan Harvest
= Panzanella
= Joey’s Special
= Crispy Chicken Cobb

Pastas (Pick Two, Served Family Style w/ Entrees)
= Lasagna
=  Mushroom Ravioli Al Forno
= Sausage Ravioli w/ Meat Sauce ala Vodka
= Cavatappi Alfredo w/ Chicken & Broccoli
= Pasta al Fresco

Entrees (Pick Two, Served Family Style w/ Pastas)
=  Chicken Lemone
= Chicken Marsala
= Sausage & Peppers
=  Chicken Parmesan
= Baked Tilapia
=  Chicken Saltimbocca
= Roasted Tenderloin ($8pp upcharge)
= Grilled Salmon ($5pp upcharge)

Dessert (Pick Two, Served Family Style or Buffet)
= Chocolate Abbondanza Cake
= ltalian Strawberry Shortcake
= Tiramisu
= Holy Cannoli

Dinner:
Lunch:

$28.99 per person / $14.99pp (age 7-12)
$19.99 per person/ $12.99pp (age 7-12)

Wedding Cake
We will cut and serve your cake at no charge if you choose cake in

place of our desserts normally included in Family Style.

Dietary Needs
Many items can be modified to meet the needs of your guests.
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Beverage Options

We offer a variety of beverage services to
compliment your event. Arrangements can be
made for a Cash Bar, Hosted Bar or any
combination of services. Hosted Bar service can
be set-up as a package plan or drinks charged
on consumption.

4-Hour Beverage Packages:

Bar #1: $2.95pp
Non-Alcoholic Beverages including Pepsi
Products, Coffee, Tea & Milk.

Bar #2: $19.00pp
Any Tap or Bottled Beer and Non-Alcoholic
Beverages.

Bar #3: $22.00pp
Any Tap or Bottled Beer, House Wines and Non-
Alcoholic Beverages.
» Upgrade your wine to a Mid-Level wine
for just $3.00pp more or a Premium
Level wine for just $5.00pp more.

Bar #4: $30.00pp
Any Tap or Bottled Beer, House Wines, Call
Brand Cocktails and Non-Alcoholic Beverages.
» Upgrade your wine to a Mid-Level wine
for just $3.00pp more or a Premium
Level wine for just $5.00pp more.

Food & Beverage All-Inclusive Packages:
Include Family Style Dinner + Bar Service

for up to 7 hours.

A complimentary champagne toast and late night
pizza service is offered with any of the following
packages:

Traditional Package: $54.99pp
Any Tap or Bottled Beer and Non-Alcoholic
Beverages.

Premier Package: $59.99pp
Any Tap Beer, Mid-Level Wines and Non-
Alcoholic Beverages.

Supreme Package: $67.99pp

One hour of Open Call Bar prior to dinner
followed by 6 hours of Any Tap Beer, Mid-Level
Wines and Non-Alcoholic Beverages.



Plated Entrée Dining

Please limit options to no more than 2 plus 1 vegetarian option.
Salads cerved Famil Stvle ave alca included

Chicken Marsala $19.99
Lightly floured, sautéed boneless breasts of chicken, mushrooms

and a Marsala reduction sauce, served with garlic-mashed potatoes
Chicken Lemone $18.99
Sautéed boneless breasts of chicken in a light

lemon-caper sauce and served with garlic-mashed potatoes

Chicken Parmesan $18.99
Lightly breaded sautéed boneless breast of chicken, topped with
marinatra sauce, mozzarella cheese and served over spaghetti

8 oz Roasted Tenderloin $32.99
Served at medium temperature and with garlic mashed potatoes.
Tilapia & Fettuccini w/ Lemon Garlic Butter Cream Sauce $20.99
Fresh tilapia pan sautéed in olive oil and served on a bed of fettuccini in
a lemon garlic butter cream sauce.

Chicken Saltimbocca $20.99
The perfect blend of spinach, cheese and prosciutto stuffed into a
boneless chicken breast, pan sautéed then baked to perfection. Served
with Joey’s homemade garlic mashed potatoes.

Grilled Salmon $21.99
Fresh Atlantic salmon, grilled and served with angel hair pasta,

broccoli, roasted artichokes and capers in a white wine sauce

Lasagna “The World’s Best” $18.99
Layers of meat and cheese topped with our own red sauce
Mushroom Ravioli Al Forno $20.99

Pasta pillows with shiitake mushrooms, Alfredo sauce, Parmesan

and Romano crust

Cavatappi Alfredo with Chicken & Broccoli $20.99
Spiral noodles and fresh broccoli tossed in a rich cream sauce

and topped with grilled chicken.

Pasta al Fresco $17.99
Rigatoni with fresh Roma tomatoes and basil tossed in olive oil and
balsamic then topped with shaved Parmesan cheese.

Sausage Ravioli with Meat Sauce ala Vodka $19.99
Large sausage stuffed ravioli served with our own meat sauce ala vodka.
Children’s Entrée’s

Contact your Event Manager for available options and pricing.

Duet Plated Entrée’s

Please limit option to one plus a vegetarian entrée from above.

Lasagna & Chicken $31.99
Choose one of our chicken dishes to accompany our

famous lasagna.

Grilled Salmon & Chicken $34.99
Choose one of our chicken dishes to accompany our

grilled salmon.

6 oz. Filet Mignon & Chicken $42.99
Choose one of our chicken dishes to accompany a filet.
6 oz. Filet Mignon & Grilled Salmon $44.99

Served with garlic mashed potatoes and seasonal vegetables.

Add Appetizers to Your Menu
for just $3.00pp (Pick 2)

Add Dessert to Your Menu

for just $3.00pp (Pick 2) 2012

Beverage Options

We offer a variety of beverage services to
compliment your event. Arrangements can be
made for a Cash Bar, Hosted Bar or any
combination of services. Hosted Bar service can
be set-up as a package plan or drinks charged on
consumption.

4-Hour Beverage Packages:

Bar #1: $2.95pp
Non-Alcoholic Beverages including Pepsi
Products, Coffee, Tea & Milk.

Bar #2: $19.00pp
Any Tap or Bottled Beer and Non-Alcoholic
Beverages.

Bar #3: $22.00pp
Any Tap or Bottled Beer, House Wines and Non-
Alcoholic Beverages.
» Upgrade your wine to a Mid-Level wine for
just $3.00pp more or a Premium Level
wine for just $5.00pp more.

Bar #4: $30.00pp
Any Tap or Bottled Beer, House Wines, Call Brand
Cocktails and Non-Alcoholic Beverages.
» Upgrade your wine to a Mid-Level wine for
just $3.00pp more or a Premium Level
wine for just $5.00pp more.

Food & Beverage All-Inclusive Packages:
Include Plated Entrée Meal + Bar Service for up
to 7 hours.

A complimentary champagne toast and late night
pizza service is offered with any food/beverage
combination package.

Traditional Package: Entrée + $26pp
Any Tap Beer or Bottled Beer and Non-Alcoholic
Beverages.

Premier Package: Entrée + $31pp
Any Tap Beer, Mid-Level Wines and Non-Alcoholic
Beverages.

Supreme Package: Entrée + $39pp

One hour of Open Call Bar prior to dinner followed
by 6 hours of Any Tap Beer, Mid-Level Wines and
Non-Alcoholic Beverages.



Pizza Party Buffet

Great food is meant to be shared! Combine our Deep Dish and Thin
Crust Pigzas to make your Pizza Party perfect for every taste!

Appetizers (Pick Two, Served Buffet Style)

Salads

Pizzas

Toasted Ravioli

Spinach Sticks

Bruschetta,

Roasted Peppers w/ Mozzarella
Calamari

Mozzarella Sticks

“Soon to be Famous” Italian Nachos
Artichoke & Spinach Dip

Italian Garlic Breadsticks

(Pick Two, Served Buffet Style)
Traditional Caesar

Buona’s Chopped

Tuscan Harvest

Panzanella

Joey’s Special

Crispy Chicken Cobb

Select a combination of Deep Dish and Thin Crust and any
number of toppings to create your own or see our Pizza
Menu for some of our already popular choices.

>

Groups <30 pick 3 kinds; 30-50 pick 4 kinds; 50-80
pick 5 kinds and 80+ choose 6 kinds of pizza and
we’ll refill as needed

Toppings include: Extra Cheese, Sausage,
Pepperoni, Grilled Chicken, Jalapenos, Onions,
Italian Beef, Hot Giardiniera, Fresh Mushrooms,
Roasted Peppers, Black Olives, Green Olives, Diced
Plum Tomatoes, Fresh Garlic, Fresh Basil, Roasted
Artichokes, Pineapple & Canadian Bacon.

Dessert (Pick Two, Served Family Style or Buffet)

Dinner:

Lunch:

Chocolate Abbondanza Cake
Italian Strawberry Shortcake
Tiramisu

Holy Cannoli

$20.99pp / $12.99pp (age 7-12)

$16.99pp / $10.99pp (age 7-12)
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Beverage Options

We offer a variety of beverage services to
compliment your event. Arrangements can be
made for a Cash Bar, Hosted Bar or any
combination of services. Hosted Bar service can
be set-up as a package plan or drinks charged
on consumption.

4-Hour Beverage Packages:

Bar #1: $2.95pp
Non-Alcoholic Beverages including Pepsi
Products, Coffee, Tea & Milk.

Bar #2: $19.00pp
Any Tap or Bottled Beer and Non-Alcoholic
Beverages.

Bar #3: $22.00pp
Any Tap or Bottled Beer, House Wines and
Non-Alcoholic Beverages.
» Upgrade your wine to a Mid-Level wine
for just $3.00pp more or a Premium
Level wine for just $5.00pp more.

Bar #4: $30.00pp
Any Tap or Bottled Beer, House Wines, Call
Brand Cocktails and Non-Alcoholic Beverages.
» Upgrade your wine to a Mid-Level wine
for just $3.00pp more or a Premium
Level wine for just $5.00pp more.

Add one of the following pastas to your
Buffet for just $3.00pp more:

» Fettuccini Alfredo

» Spaghetti Marinara

» Angel Hair Pasta w/ Roasted
Vegetables

Add one of the following entrees to your
Buffet for just $4.00pp more:

» Chicken Parmesan

» Chicken Lemone

» Italian Meatballs




WINE LiST

RED WINES

BOTTLE GILASS
House Cabernet $20.00 $5.00
House Metlot $20.00 $5.00
Bolla Chianti, I7aly $23.00 $6.00
Fetzer Metlot, California $23.00 $6.00
Smoking Loon Cabernet, California $26.00 $7.00
Smoking Loon Pinot Noir, California $27.00 $8.00
B.V. Cellar Select Metlot, California $27.00 $8.00
Black Opal Shiraz, Australia $29.00 $8.00
Sterling Vintner’s Cabernet, California $33.00 $9.00
Banfi Chianti Classico, Izaly $33.00 $9.00
Secco Bertani Valpolicella $44.00
Banfi Chianti Classico Reserva, I7aly $44.00
La Crema Pinot Noit, Sonoma $49.00
Rocca Delle Macie Chianti, I7aly $53.00
Montes Alpha Metlot, Chile $55.00
II Poggione Rosso di Montalcino, Tuscany $49.00
Marchesi Barolo, Izaly $79.00

WHITE WINES

BOTTLE GLASS
House Pinot Grigio $20.00 $5.00
House Chardonnay $20.00 $5.00
Zonin Asti Spumante, I7aly $23.00
Bigi Orvieto, Italy $26.00 $7.00
Ecco Domani Pinot Grigio, IZaly $26.00 $7.00
Smoking Loon Chardonnay, California $26.00 $7.00
Fetzer Riesling, California $26.00 $7.00
Smoking Loon Sauvignon Blanc, California $29.00 $8.00
Sterling Vintner’s Chardonnay, California $30.00 $8.00
Nobilo Sauvignon Blanc, New Zealand $35.00
Kotbel Brut, California $37.00
Chateau St. Michelle Indian Wells Chardonnay, Washington $37.00
Santa Margherita Pinot Grigio, Izaly $41.00
Tattinger Brut, France $82.00

Above prices do not include sales tax or service charge.
Prices are subject to change.
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