
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
393 farmington ave plainville  ct  860 793-8809 banquets & catering  860 98 
 

 
 

 

 dinner banquet menu 
served monday through saturday after 3pm sunday after 2 

 

 

groups of twenty or more,   private rooms fourty or more 
 

dinner selections include 
family style pasta marinara, house salad, fresh baked bread,  

fresh vegetables, rice or potato (choose one) 
 ice cream fudge roll and coffee 

entrees 
(please choose three) 

roast prime rib of beef au jus (minimum 8)  35 
14 oz sirloin  30 

grilled choice new york sirloin steak  35 
grilled filet mignon, gorgonzola fondue 35 

chicken confetti 28 
boneless breasts topped with a blend of spinach, herbs and cheeses and baked 

chicken picatta     27 
dipped in egg, sautéed and finished with capers, white wine and lemon 

 sautéed chicken marsala    27  
grilled frenched pork chop 28  
baked crab stuffed shrimp 34  
roast rack of lamb confetti  42  

lamb shank “osso bucco” over risotto  28  
baked manicotti    25 

miso glazed scottish salmon fillet   29  
baked fresh scrod mediterranean  28   

baked with seasoned nut like breadcrumbs 
grilled new bedford sea scallops, squid ink risotto  36 

crisp shrimp cristi, lemon beurre blanc   30 
 

all prices include tax and service 
add our dessert tray $4pp 

apple streusel cheesecake, coconut lemon cake, peanut butter mud, chocolate truffle cake, carrot cake, 
chocolate mud cake, snickers cheese cake 

add family style appetizers $5pp (1) $8 (2) 
crisp calamari, buffalo chicken tenders, sesame crusted cauliflower,  

fried eggplant sticks, margarita pizza wedges 
 

cheese, cracker and vegetable tray no charge with open bar 
we ‘re glad to help with dietary and allergy restrictions 

parties are 3 hours, n.c., 4th hour $75. 
 
 

393 farmington ave plainville  ct  860 793-8809 banquets & catering  860 982-2157 

www.idineconfetti.com 


