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Banquet Menu Choices
BOURBON SALMON*
Bourbon, honey and pecan crusted salmon,
vegetable & rice (GF)

26.49

CAPRESE CHICKEN
Fresh mozzarella, roasted tomato, basil,
balsamic glaze, with parmesan polenta &
grilled asparagus (GF)

21.49

CHICKEN MARSALA
Marsala wine sauce with vermont maple and
mushrooms, vegetable & potato (PGF)

21.49

PORK ASPARAGI*
Char-Grilled Prime Reserve pork chop, lemon-
herb aioli, grilled asparagus & mashed potato
(GF)

23.49

"TIN" CHICKEN
Seared chicken with a blueberry-habanero
reduction and crumbled goat cheese, polenta
& vegetable (GF)

21.49

SCALLOP JAFFRE*
Pan seared U-10 Dry sea scallops, lemon-thyme
brown butter – Grain blend, Grilled asparagus
(GF)

(MKT)

NEW YORK STRIP*
12 oz Hand-cut, house dry rub, vegetable &
potato (GF)
Add sauteed onions or mushrooms 1.99

30.49

CAPELLINI JAFFRE
Shrimp , scallops, crabmeat in a brandy
parmesan cream sauce, thin pasta (PGF)

27.49

GNOCCHI BOLOGNESE
House made ricotta gnocchi with a traditional
Italian meat sauce

18.99

CHICKEN PARMESAN
Hand breaded, provolone, tomato sauce, pasta
(Available Grilled for PGF)

22.49

Banquet Menu

827 E Pittsburgh ST  Greensburg PA 

(724) 838-5372 x 4

Please choose 3-4 Features
 all selections and final counts are 

required 2 weeks in advance deposit 
required to secure reservation

6% Sales Tax & 20% Gratuity added

*Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 

foodborne illness
Please alert your server of any allergies or dietary 

restrictions

Tiramisu, Bread Pudding, Strawberry 
Shortcake Cake, Tuxedo Cake, Cheesecake

Dessert Choices

Beverages:
Coffee, Iced Tea, Soft Drinks

are available $2.75/Beverage/Person

Bar Options:
open bar - cash bar - limited bar

GF= Gluten Friendly
PGF= Can be prepared gluten friendly
Gluten is present in this facility

FETTUCCINE ALFREDO
19.49 Add Chicken 21.49 Crab 23.49 Shrimp 23.49 (PGF)

SAUSAGE CAVATELLI
Italian sausage, spinach, and onion in a browned garlic
cream reduction with romano cheese (PGF)

21.49

CHICKEN TRATTORIA
Sauteed chicken, banana peppers, and peas, in an olive
oil and garlic sauce, with parmesan over rotini (PGF)

21.49

CAVATELLI TOMATO CREAM
Cavatelli pasta, Tomato-Basil cream sauce 19.49 Add
Chicken 21.49 Shrimp 23.49 Crab 23.49 (PGF)

CHICKEN ROMANO
Romano battered chicken and banana peppers, in a
white wine lemon sauce, over rotini

22.49

We look forward to sharing in your special 
occasion. If you have a special request or need 

please let us know and we will try to accommodate 
you to the best of our ability. 

Thank You 
Michael & Jackie Jaffre www.jaffresrestaurants.com


