
Nicole’s Gift Card
A Tasteful Gift

www.nicolestuscanygrille.com

Dinner choice should be made ten days before the event.
Exact count must be called in seven days prior to date.

Sorry no credit cards accepted on banquets.

Prices are subject to change.

Open for Lunch and Dinner

Plan your next function at Nicole’s.
Private rooms available for parties 

30-200 people.

Smaller gatherings are welcomed
in our dining room.

555 Atwood Avenue ● Cranston ● RI

401 944-2500 ● fax 401 944-2010

www.nicolestuscanygrille.com

Banquet Menu
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Thank you for considering Nicole’s for your next oc-
casion.  All dinners at Nicole’s are always fresh and 
prepared the day of the event.  Our chicken is bought 
fresh and arrives the day of the party.  Nicole’s uses 
only the freshest Provimi veal for all our veal entrees.  
The highest quality seafood is chosen and our steaks 
are hand picked by our chefs.  We do not purchase 
frozen or prepared foods.  Nicole’s staff looks forward 
to serving you and making your event successful.

	 Sincerely,
	 Steven Pellegrino
	 Proprietor

       oasts
Wine Toast .................................................................................2.00
Champagne Toast .......................................................................2.00

         ottled Wines
House Selections
Chardonnay, Cabernet Sauvignon or Merlot .................................. 16.00
White Zinfandel ......................................................................... 16.00
Pinot Grigio or Chianti ............................................................... 18.00
Pinot Noir .................................................................................18.00
Sangria (per person) .........................................................................4.00

       esserts
Chocolate Fountain.....................................................................6.00
	 Imported Belgium Chocolate, Belgium marshmallows, pretzels,

	 pineapple and strawberry. 

Dessert Table Designed by our Chef ............................................6.25
Oreo Cookie Mud Pie .................................................................3.50
Chocolate Mousse .......................................................................5.50
Chocolate Covered Strawberries  .................................................4.00
Tira Mi Su ..................................................................................5.00
Spumoni .....................................................................................4.00
Miniature Pastries .......................................................................3.75
Frosted Cake ...............................................................................2.50
Whipped Cream Cake ................................................................3.00
Sorbets Fruit of the Season ..........................................................4.75

Ice Cream Roll .........................................................................................3.00
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     uffet
Antipasto Table..............................................................................................6.00
Seafood Paella.................................................................................................5.25
Grilled Chicken, Roasted Peppers and Bowtie Pasta ....................................... 3.50
Chicken Parmesan.......................................................................................... 3.75
Rosemary Roasted Chicken............................................................................ 3.75
Rigatoni in a Red Marinara ........................................................................... 3.25
Chicken Marsala ............................................................................................ 3.75
Lobster Ravioli in a Basil Pesto Sauce ............................................................. 4.00
Baked Ham ...................................................................................................3.25
Oven Roasted Potato ..................................................................................... 2.00
Garlic Mashed Potato ................................................................................................... 2.25
Chef Mixed Vegetable ................................................................................................... 2.25
Sausage & Peppers  ........................................................................................ 3.50
Veal & Mushrooms  ....................................................................................... 3.50
Roast Beef  ....................................................................................................4.50
Stuffed Filet of Sole ....................................................................................... 4.50
Roasted Cod with a Tomato Broth ................................................................. 4.50
Carved Roasted Turkey................................................................................... 4.25
Penne Pasta in a Pink Cream Sauce ............................................................... 3.50
Pasta Station (Minimum of 40 guests) ................................................................ 7.25
Garden Salad ................................................................................................. 1.75
Caesar Salad Table.......................................................................................... 3.00
Fresh Mozzarella & Tomato Salad................................................................... 3.25
Rabes & Wild Mushrooms............................................................................. 3.50	
Coffee	............................................................................................................2.00
Rolls or Italian Bread ...................................................................................... .50
Gourmet Bread Table..................................................................................... 1.75

	   runch  Items

   ors  D’oeuVres
Pork Dumplings .........................................................................2.00
Stuffed Mushrooms ....................................................................2.00
Scallops Wrapped in Bacon .........................................................2.25
Assorted Gourmet Pizza ..............................................................2.00
Shrimp Cocktail ..........................................................................4.00
Fried Calamari with Hot Peppers ................................................3.00
Cheese & Cracker Vegetable Table ..............................................2.75
 	 with Fresh Fruit ......................................................................3.25
Spinach Puffs in Filo...................................................................2.00
Hibachi Chicken Skewers.............................................................4.00
Hibachi Beef Skewers...................................................................4.00
Antipasto Table...........................................................................6.00
Tuna Tartar.................................................................................3.25
Lollipop Drumsticks....................................................................2.75
Prosciutto Bruschetta..................................................................2.50

   oups
Chicken Escarole

Family Style - 3.00 per person

   alads
Fresh Mozzarella with Vine Ripe Tomato and Basil .....................2.25
Caesar Salad ................................................................................2.25
Antipasto with Prosciutto ...........................................................3.25

   asta
Choice of Family Style or Individual

Choice of Penne, Farfalle, Rigatoni or Orecchiette
Marinara Sauce and Basil ............................................................3.25
Pink Alfredo Sauce .....................................................................3.25
Traditional Sauce ........................................................................3.25
	

Omelette Station (Min. 40 guests)   .............6.00
Frittata..............................................................3.00
Scrambled Eggs ........................................2.75	
Homefries  ...............................................2.00
Bacon, Sausage or Ham  ...................each 2.00	
Waffles & Maple Syrup ............................2.00	
Apple Cinnamon French Toast ................2.00	
Bagels & Cream Cheese ...........................1.50	
Assorted Muffins .....................................1.50	
Fresh Fruit Salad ......................................3.00	
Mimosa Champagne and OJ ....................2.50 
Juice 	 ............................................................... 1.50
Sherbert Punch .......................................1.50
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per personB Buffet must be a minimum of 
thirty people at $17.00

per person.
20% Gratuity and sales tax 

will be added. Deposit is non-
refundable.

Pasta Marinara
Chicken Marsala

Baked Ham
Dinner Rolls
Coffee/Tea

Assorted Danish
$9.75
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Salmon Fillet .......................................................................... $18.50
	 Poached in a seafood broth garnished with Bermuda onions
	 and bell peppers.  Served with potato and vegetable.

Grilled Swordfish ....................................................................$22.50
	 Topped with a lemon butter sauce.  Served with potato and vegetable.

Baked Scrod ........................................................................... $19.00
	 Topped with a lemon butter sauce.  Served with potato and vegetable.

Jumbo Baked Stuffed Shrimp ................................................. $18.50
	 With crabmeat dressing.  Served with potato and vegetable.

Stuffed Fillet of Sole ................................................................ $16.50
	 Rolled with a crabmeat dressing.  Served with potato and vegetable. 

Sirloin Steak A la Mama .........................................................$25.50
	 Grilled and topped with our special garlic Mama butter. 
	 Served with potato and vegetable. 

Sirloin Steak & Jumbo Shrimp ...............................................$26.50
	 Served scampi style with potato and vegetable.

Roast Prime Rib of Beef .........................................................$25.50
	 Served with a  potato and vegetable. 

Filet Mignon ...........................................................................$28.50
	 Grilled and topped with a mushroom sauce.  Served with
	 potato and vegetable.

Child Breaded Chicken Breast ..................................................$8.00
	 Served with a potato.

       otato & Vegetable 
choices

	Garlic Mashed Potatoes add 1.00                Green Beans Almondine add 1.00
	       Baked Potato	            Mixed Vegetables
	      Oven Roasted Potato	 Lyanaise Potato add 1.00

Fire Roasted Vegetables add 1.00
All entrees include a garden salad, rolls and coffee.

Prices are subject to change.
Please visit www.nicolestuscanygrille.com for updated prices.
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Chicken Stefano ...................................................................... $16.50
	 Boneless breast of chicken, artichoke hearts and roasted peppers
	 topped with a light lemon butter. Served with potato and vegetable.

Chicken  Nicole ...................................................................... $16.50
	 Boneless breast of chicken stuffed with spinach, black olives, and
	 riccota cheese laced with marinara sauce. Served with potato.

Chicken Saltimbocca  .............................................................. $16.50
	 Boneless breast of chicken rolled in prosciutto, mozzarella cheese topped
	 with marsala wine gravy.  Served with a potato and vegetable.

Roasted 1/2 Chicken Dinner .................................................. $19.50
	 Roasted 1/2 chicken with potato and a vegetable. 
	 Served with family style Soup and Pasta.

Chicken Cordon Bleu ............................................................. $16.50
	 Boneless breast of chicken rolled and stuffed with ham and 
	 cheese topped with a light chicken gravy.  Served with a 
	 potato and vegetable.

Pork Tenderloin ..................................................................... $16.50
	 Stuffed with spinach, roasted peppers and mozzarella cheese.
	 Served with vegetable gravy and potato.

Veal Portabella ........................................................................ $19.50
	 Scallopini veal sauteed golden brown with roasted garlic, shiitake,
	 crimini, and portabella mushrooms flamed in a cognac glaze. 
	 Served with potato and vegetable.

Grilled Veal Tenderloin .......................................................... $21.50
	 Topped with a roasted garlic demi-glaze.
	 Served with potato and vegetable.

Veal Parmigiana  ......................................................................$17.50
	 Provimi veal served your way with potato or pasta.

All entrees include a garden salad, rolls and coffee.
Prices are subject to change.

Please visit www.nicolestuscanygrille.com for updated prices.


