
 STANDALE ~ 616-735-5520 
4787 Lake Michigan Drive Walker, MI 49544 

 
CALEDONIA  ~ 616-891-1100 

8256 Broadmoor S.E. Caledonia, MI  49316 
 

GRAND RAPIDS ~ 616 954-2002 
2630 East Beltline SE Grand Rapids, MI 49546 

Banquet  
Menu 

 

 



The Juventus Buffet 
$23.99 Per Person 

 
 CHICKEN PICCATA 

Boneless chicken breast medallions sautéed 
and served with a lemon caper sauce. 

 
 ITALIAN SAUSAGE & PEPPERS 

Grilled Italian sausage links made from an old 
family recipe. Covered in peppers, onions and 

housemade tomato sauce. 
 

 FARFALLE WITH ALFREDO SAUCE 
Bowtie pasta tossed in our creamy  

Alfredo sauce. 
 

 GRILLED SALMON COMPOTE 
A grilled salmon fillet served atop a light  
mix of kalamata olives, diced tomatoes,  

asparagus and artichoke hearts. 
 

SAUTEED VEGETABLES  
ASIAGO GARLIC MASHED POTATOES 

 DESSERT 
 

 
Pizza Buffet 

 $12.99 Per Person 
 

TWO TOPPING 14”  
CHEF’S CHOICE PIZZAS 

 
HAM & PEPPERONI STROMBOLI’S 

 

 

The Palermo Buffet 
$15.99 per person 

  
  RIGATONI AL FORNO 

Rigatoni pasta tossed with our housemade meat 
sauce, topped with mozzarella cheese and 

baked to perfection. 
 

 CHEESE RAVIOLI 
Cheese Ravioli tossed in our housemade       

 tomato sauce, topped with mozzarella cheese 
and baked to perfection. 

 
  FARFALLE WITH ALFREDO SAUCE 

Bowtie pasta tossed in our creamy  
Alfredo sauce.  

 
 DESSERT 

 
 

Create Your Own 
Pasta Buffet 

$12.99 Per Person 
 

PASTAS: 1 OF EACH  
Farfalle (Bowtie) ~ Penne ~ Rigatoni 

 
 CHOICE OF 3 SAUCES 

Alfredo ~ Pesto ~ Tomato ~ Meat 
Sausage Cream ~ Tomato Cream  

Buffet Options 
 

All buffets are served with Uccello’s  
Breadsticks, pizza sauce and house salad  

with an assortment of dressings.  

Add grilled chicken, Italian Sausage  
or Meatballs for only $2.00  

more per person.  



  Plated Options 

 
 

The Rome  
18.99 Per Person 

 
GRILLED SALMON 

Grilled Atlantic Salmon served 
with a side of our lemon dill 

sauce, vegetable medley and  
Asiago garlic mashed potatoes. 

~ 
 MEAT OR SIX CHEESE  
LASAGNA  

Layers of lasagna 
noodles, melted 

cheeses, and our 
housemade  

Meat Sauce or  
Tomato Sauce. 

~ 
 CHICKEN 

MARSALA 
Tender chicken breast     
medallions dusted with         

seasoned flour, sautéed in olive 
oil with fresh mushrooms and 
Marsala Wine. Served with a 
vegetable medley and Asiago  

garlic mashed potatoes. 

The Partinico  
17.99 Per Person 

 

TOP SIRLOIN 
8 ounce Choice Top Sirloin  

prepared medium. Served with  
a vegetable medley and Asiago  

garlic mashed potatoes. 
~ 

MEAT OR SIX CHEESE       
LASAGNA  

Layers of lasagna  
noodles, melted 

cheeses, and our 
housemade  

Meat Sauce or  
Tomato Sauce. 

~ 
GRILLED 
CHICKEN 

SALAD 
Mixed greens topped with a 
grilled chicken breast, cherry  

tomatoes, cucumbers, bacon, red 
onions and Colby cheese. Served 

with Minestrone Soup and your 
choice of  dressing.  

 

The Milan  
23.99 Per Person 

 
NEW YORK STRIP 

14 ounce choice strip steak hand 
cut from the finest beef 

 prepared medium. Served with a 
vegetable medley and Asiago 

garlic mashed potatoes. 
~ 

CHICKEN MARSALA 
Tender chicken breast     
medallions dusted with         

seasoned flour, sautéed in olive 
oil with fresh mushrooms and 
Marsala Wine. Served with a 
vegetable medley and Asiago  

garlic mashed potatoes. 
~ 

MEAT OR SIX CHEESE   
LASAGNA  

Layers of lasagna noodles,  
melted cheeses, and our  
housemade Meat Sauce  

or Tomato Sauce. 
  

1 DESSERT CHOICE  

 
 All plated entrees are served with garlic 

bread and a house salad with an  
assortment of dressings.  

 GRILLED CHICKEN SALAD 
Mixed greens topped with a grilled chicken breast,  

cherry tomatoes, cucumbers, bacon, red onions and 
cheddar cheese. Served with Minestrone  Soup and 

your choice of dressing. 
 

 FETTUCINI ALFREDO 
Topped with your choice of Grilled Chicken or 

Shrimp. Served with a House Salad. 
 

MEAT OR SIX CHEESE LASAGNA  
Layers of lasagna noodles, melted cheeses, and 
our homemade meat sauce or Tomato Sauce. 

Served with a House Salad. 
 

 CHICKEN WRAP WITH FRENCH FRIES 
Grilled marinated chicken breast wrapped in a  

large tortilla with Colby cheese, tomatoes,  
romaine lettuce, Fiesta Ranch Sauce and  

served with a house salad 

Luncheon Menu  $12.99 per person 
Available from 11 a.m. – 3 p.m. 



Add On’s 
MEATBALLS 
Tossed in meat  

sauce. Serves 16 people, 2 
per person - 47.99 

 
MINI SUB  

SANDWICH  
PLATTERS 

Built with a variety 
 of Italian Meats  
and Cheeses.  

24 pieces - 39.99 
 

STROMBOLI 
A large pizza pocket stuffed 

with ham,  
pepperoni, mozzarella 

cheese and pizza  
sauce. Cut into 12 pieces - 

16.49 each 
 

BANQUET PIZZAS 
14” pizzas with two  

toppings. Cut into 8 or 16 
slices- 14.99 each 

MARGHERITA DIP 
Tomatoes, garlic and olive oil mixed 
with our housemade pizza sauce and 
boursin cheese. Served with grilled 

Romano flat bread – 29.99 
 

 SPINACH &  
ARTICHOKE DIP 

A creamy blend of flavors served with 
flat bread and Tortilla Chips – 29.99  

 
CHICKEN TENDERS  

Served with Ranch Dressing and BBQ 
Sauce. 20 pieces - 25.99  

BIG HIT HOT WINGS  
Buffalo style mild wings served with 

Bleu Cheese. 20 pieces - 16.99 
  

POTATO SKINS 
 Idaho potato skins filled with crumbled 
bacon and melted Colby cheese. Served 

with Sour Cream.  20 pieces - 23.99 
 

 UCCELLO’S BREAD 
STICKS 

Breadsticks with our signature garlic  
butter, Romano cheese and a side of  

pizza sauce. 24 pieces - 12.99  

Hors d’oeuvres         An order will serve approximately 15-20 people. 

CHIPS & SALSA 
Per person – 2.99  

 
 VEGETABLE TRAY  

Approximately 25 People - 59.99 

 FRUIT TRAY  
Approximately 25 People - 59.99 

 
 CHEESE & CRACKERS  
Approximately 25 People - 69.99 

Cold Appetizers 

BRUSCHETTA 
Diced tomatoes, onions and fresh garlic tossed in virgin olive oil and balsamic  

vinegar, then topped with Asiago cheese and fresh basil. Served with  
grilled Italian bread. Medium Tray -  24.99    Large Tray - 47.99 

For your convenience, a 20% gratuity will be added to all food and drink items. All items are also  
subject to 6% sales tax.  A final guest count is required 48 hours in advance. Having trouble finding the 
perfect meal options? Our banquet coordinator would be happy to help you customize the perfect menu 

for your event and budget. Prices are subject to change without notice. 

CHEESECAKE 
Rich and creamy cheesecake with a 
graham cracker crust  drizzled with 
strawberry sauce and whipped cream. 
 
FRESH BAKED  
COOKIES 
Chef’s selection of housemade   
cookies 

FOUR LAYER 
CHOCOLATE CAKE 
Rich layers of chocolate cake nestled 
with creamy chocolate icing 
 
BITE SIZED TIRAMISU 
Uccello’s Signature tiramisu in the 
perfect bite sized portion 
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