
Dattilo Restaurant 

6746 S. Greenleaf Avenue 

Whittier, Ca. 90601 

(562)945-8723 

Dinner Banquet Menu 
Buffet:     15.00 per person 

Includes:    3 Different types of pasta 

        2 Different types of salad 

        Assortment of Gourmet pizzas from wood fired oven 

        Homemade Bread 

Pasta and Side Selections   (choice of 3) 

 Penne Marinara       (basic tomato sauce) 

 Rigatoni Bolognese        (meat sauce) 

 Penne Mushroom Marinara  (sautéed mushrooms in a tomato sauce) 

 Penne Pesto   (basil sauce) 

 Farfalle Romano  (slices of chicken in a white wine cream sauce) 

 Farfalle Checca    (diced tomatoes and basil sautéed in garlic and olive oil) 

 Rigatoni Crema Rosa   ( a rich tomato cream sauce) 

 String Beans   (string beans sautéed in garlic and olive oil) 

 Roasted Potatoes:   (potatoes roasted with rosemary and olive oil) 

Salad Selection:   (choice of 2) 

 Garden  (iceberg lettuce topped with carrots and red cabbage serve with Italian Dressing) 

 Caesar (romaine lettuce tossed with croutons, romano cheese and Caesar dressing) 

 Antipasto (lettuce topped with mortadella, salami, pepperoni, and provolone cheese) 

 Mediterranean (romaine lettuce, feta cheese, sundried tomatoes with balsamic vinaigrette dressing)  

 

Meat Dishes  :  add $4.00 per person 

 Chicken Cacciatore 

  (Chicken in a light sauce made of tomato, capers, and olives) 

 Spiedino Siciliana 

  ( breast of chicken rolled with cheese and mushrooms topped with a marinara sauce) 

 Sausage and peppers 

  (sautéed Italian Sausage, red and green bellpeppers and onions) 

 Chicken Piccata 

  ( chicken in a lemon and caper sauce) 

 Maiele Provinciale 

  ( slices of  pork tenderloins and mushroom in a loose béchamel sauce) 

 Maiele Pizzaiola 

  ( slices of pork tenderloin in a bed of fresh tomato sauce 

Appetizers 

 Crostini  (grilled bread topped with diced tomato and capers )          1.75  per person 

 Mozzarella Caprese  ( fresh sliced tomato, buffalo mozzarella and basil)   2.25 per person 

 Crab cakes (home made crab cakes served with a lemon sauce)    3.50 per person 

 Salmon Platter (poached salmon with lemon and capers served with crispy bread)  $80.00 per platter 

 Arancini ( breaded rice-croquette  stuffed with meat, peas and cheese )   2.00 per person 

Desserts: 

 Home made chocolate chip cookies   $1.00 per person Spumoni                     $ 5.00 

 Tiramisu    $5.00 per person Assorted Gelatos        $5.00 

 

Sodas and Coffee    $2.00 per person refills included 

cake cutting fee       $1.00 per person 

Sales tax   9.75% 

Gratuity  18% 


