7620 North Milwaukee Ave.
Niles, I1. 60714

Phone: 847-967-0606
Fax: 847-967-9259
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An Authentic Feast of our Traditional Italian Entrées.

All entrees to be served “Platter Style” to be passed around the table.
Main Course of 2 Entrees

Main Course of 3 Entrees
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19.95 per person

10.95 per child. *Ages 3-12%
Choice of:
Kid’s Cheese Pizza

Kid’s Spaghetti and Meatball
Kid’s Chicken Fingers and Fries

Family Style Includes.
Traditional Italian Bread
Minestrone Soup

21.95 per person

Choice of 2 or 3 Main Entrees:
Chicken Vesuvio with Potatoes
Chicken Breast Marsala

Fresh Tossed Garden Salad Chicken Parmigiana
Penne with Marinara or Meat Sauce Veal Parmigiana - add $1.00 p.p.
Vegetable Medley Eggplant Parmigiana
Roasted Sirloin of Beef
[talian Sausage and Peppers

*Kids Menu includes cup of
minestrone, milk or jiice,
and ice cream

Desserts: Choice of Italian Lemon Sorbet OR French Vanilla Ice Cream
Cake Service and other Jtalian desserts are offered for an additional charge
*Coffee and hot tea included

*Cake cutting service available at $1 (per person)
#*(Other substitutions can be made. Prices subject to change.
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Choose 1 Entree below as your main course.
All entrees include Minestrone Soup, House Garden Tossed Salad, & Traditional Italian Bread

VEAL ENTREES

Veal Parmigiana. . . . 19.95
Fresh Veal breaded and baked with Marinara sauce
and mozzarclla cheese. Served with a side of pasta.
Veal Vesuvio. ... 19.95

Fresh Provimi Veal medallions sautéed garlic, pure olive oil, white wine

Italian seasonings and rosemary. Served with Vesuvio Potatoes.
Veal Amici. ... 26.95
Fresh Provimi Veal medallions sautéed with mushrooms and onions
and served in our own special wine sauce.
Veal Limone. . . . 19.95
Fresh Provimi Veal medallions sautéed with mushrooms
lemon, and white wine,

ITALIAN SPECIALTY ENTREES

Homemade Lasagna. ... 17.95
Layers of thin Pasta, Rich Imported Cheeses and seasoned Beef
baked to perfection and served with Homemade meat sauce.
Rolled Stuffed Eggplant. . . . 17.95
Thinly sliced eggplant, breaded and rolled with
seasoned Ricotta cheese.
Chicken Parmigiana and Lasagna. . . . 17.95
Boneless Breaded Chicken Breast baked with Marinara Sauce
And a half order of our Homemade Lasagna

Desserts:
Choice of Italian Lemon Sorbet OR French Vanilla Ice Cream
Cake Service and other [talian desserts are available
for an additional charge.
*Coffee and tea included
##Qther entrees are available, Prices subject to change.

CHICKEN ENTREES

House Specialty Chicken Breast Vesuvio. ... 18.95

Boneless Chicken Breast seasoned with garlic, pure olive oil, white wine,

Italian seasonings and rosemary. Served with Vesuvio Potatoes
Chicken Francese. . .. 18.95
Boneless Chicken Breast, Battered with sautéed Mushrooms in a
Lemon wine sauce with a vegetable medley and roasted potatoes.
Chicken Parmigiana, .. . 18.95
Lightly breaded Chicken Breast baked with Marinara sauce
and mozzarella cheese. Served with a side of pasta.
Chicken Marsala. ... 18.95
Chicken Breast sauteed with sweet Marsala wine
and mushrooms. Served with a side of pasta.

BEEF AND SEAFOOD ENTREES

Roast Sirloin of Beef. ... 18.95
Tender Roasted Sliced Sirloin of Beef, cooked to perfection with our

lemon and butter. Served with a side of pasta or potato.
Whitefish Dejonghe. . . . 19.95
Fresh Grilled Whitefish sautéed in garlic, pure olive oil and lemon.
Served with a side of pasta or potato.
Salmon San Remo. . . . 21.95

Fresh Grilled Salmon sautéed in a garlic, brandy sauce and

served with artichoke hearts, and gourmet shiitake mushrooms.
Served with a side of pasta or potato.
Filet Mignon. . .. 34.95
A choice filet broiled to perfection and served
with mushrooms and a side of pasta or potato.
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Amici’s will print a personalized menu to read the choice of entrée and dessert, special guest acknowledgment and any other special greeting.
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Choose any 2 or 3 Entrees above as your main course and Amici’s will custom print the menu.

22.95 per person, includes the choice of entrée, choice of dessert and custom printed menus.
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delicious Homemade au jus. Served with oven roasted potatoes.

Orange Roughy. ... 18.95
c&h Y

Oven Roasted Orange Roughy sautéed with
wla
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Selected Ala Carte to be served Buffet style or Reception Style (on each table)
(Buffet style serves 30-40 people per tray)
$2.50 per person, per item
*Selected items are slightly higher*
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Baked Clams (3.00} Shrimp Cocktail (3.00)
Bruschetta Toscana Assorted Cheese Tray
Cheese Pizza Cheese and Fresh Vegetable Platter
Fried Calamari Fresh Vegetable Platter with Ranch Dip
Fried Shrimp (3.00) Mini-Meatballs
Garlic Bread Mini-Sausage
Mussels Marinara Mozzarella Sticks
Pizza Bread Stuffed Mushrooms
Pizza Margherita Traditional Italian Antipasto Platter (3.50)
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Package includes:

Choice of Appetizers (Mini-meatballs or Mini-sausage)
OR Pasta bowls, (Mostacciolli with Meatsauce or Marinara)
-Fresh Tossed Garden Salad
-Unlimited Cheese and Sausage Pizza (or choice of 1 ingredient)

Choice of:
Pizza Plan 1 ' Pizza Plan 11
Beer, Wine. & Soda package ' Open Liguor package
2 Hours 21.95 per person 2 Hours 23.95 per person
3 Hours 23.95 per person 3 Hours 26.95 per person
4 Hours 26.95 per person 4 Hours 29.95 per person
*Includes oinly domestic beers and house wines *Includes call liquors, domestic beers and howse wines only.”
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WINE SERVICE

-Full Carafes of our Premium House Wines 19.95
-House Red Wines include La Ginestra Chianti and Mezzacorona Cabernet and Merlot
-House White Wines include Mezzacorona Chardonnay, Cesari Pinot Grigio
and Woodbridge White Zinfandel
-Select bottles of wine are available (Prices Vary).

OPEN BAR PACKAGES

Prices are per person
1 Hour 13.95 3 Hours 18.95
2 Hours 16.95 4 Hours 21.95
[ **Run -A-Tab and Cash Bar are also available®*
**All Bar packages are consecutive hours.**

BEER, WINE & SODA PACKAGES

Includes Domestic Bottled Beers and House wines only.
Prices are per person
1Hour 11.95 **Soda is also available for 3 Hours  16.95
2 Hours 13.95 $9 per pitcher (no refillsy** 4 Hours ~ 18.95

PuncH BOWLS (SERVES 40 PEOPLE) g

Fruit Punch With Vodka  85.00 * Fruit Punch Non Alcoholic  70.00

Banquet Policies
Deposits: A Non-refundable deposit of $250 is required at the time of the reservation and is applied to the final balance.

Guaranteed Guest Count: A guaranteed number of guests must be given 3 days prior to the event.
Amici’s reserves the right to charge for the guaranteed number of guests
Private Party Rooms require a guaranteed minimum of 45 guests on Friday and Saturday.
**All events are subject to local sales tax and 18% gratuity.**
** All prices are subject to change.**
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