
 
 

Dinner Party Menu Winter 2018 | 2019 
 

 
  
 

Here at Tutoni's, we take pride in our food, making everything completely from scratch. 
From our soups and sauces to our stocks and signature handmade pasta, our chefs work 

tirelessly to deliver a meal made with care. 
     Our menu of creative dishes and new spins on traditional Italian standards, rooted in 

our region’s abundant agricultural scene, offers guests an experience they can’t find 
anywhere else. We embody the farm to table movement and take pride in working with 

local farms and farmers. Together let's create an experience that you will always 
remember! 

 

 
 
 
 
 

EXECUTIVE CHEF | DAVID CLARKE  

 



GENERAL MANAGER | AMANDA MISITI 

MENU SELECTION 
_____________________________________________________________________________________ 

$51 per person 
 

STARTERS 
stationed or family style 

choose (3) 
 

Roasted Mushroom Bruschetta  
ricotta | garlic | parsley  

 
Burrata 

truffled beets | beet crudo |  maldon  
 

Roasted Brussels Sprouts  
cranberry | gorgonzola | pancetta | kale | apple | sherry vinegar and reduction  

 
Mussels 

 fennel | tomato | crispy salami | chili flake  
 

Cauliflower Fritte  
pecorino | pomodoro  

 
Calamari 

chili aioli | pickled peppers | chives  
 

Cheese & Salumi 
House selected cured meats and small batch cheese with seasonal accoutrements 

_____________________________________________________________________________________ 
 

ENTREES 
counts & indicators required 

choose (3) 
 

Chicken Gemelli  
Rettland Farms chicken | lamb sausage | tomato | white wine butter | fresh herbs 

 
Bucatini & Meatballs 

pork and beef blended meatballs | basil | pomodoro sauce | grana padano 
 

Rigatoni Bolognese 
beef & pork ragu | san marzano tomato | grana padano 

 
Shrimp Pomodoro  

jumbo gulf shrimp | basil | san marzano tomato 
 

 



 
Potato Gnocchi  

Locust Point short ribs | kale | crispy potatoes | grana padano  
 

Fettuccine Alfredo  
sausage |  kabocha squash 

 
Cacio e Pepe  

roasted cauliflower |  linguine 
 

Baked Rigatoni  
sweet potato | roasted mushrooms | greens | béchamel | grana padano | mozzarella 

 
Rettland Chicken Breast  

brown sugar sweet potato puree | apple | arugula | red onion | star anise 
vinaigrette |   rosemary jus 

 
Spice Cured Duck Breast  

roasted kabocha squash | walnut pesto | cranberry 
 

Braised Lamb Shank  
grana polenta | braised greens 

 
Cauliflower Parmesan  

caputo brothers mozzarella | pomodoro | roasted and pickled cauliflower | basil oil | 
cauliflower puree 

 
Market steak 

Chef’s selection of seasonal accompaniments 
 

Market fish 
Chef’s selection of seasonal accompaniments 

_____________________________________________________________________________________ 
 

SWEETS & TREATS 
choose (1) 

 
Chocolate Peanut Butter 

Tiramisu 
Salted Caramel Panna Cotta 

Brownie with Nutella Mousse 
Cheesecake  

_____________________________________________________________________________________ 
 

ADDITIONAL ITEMS 
$6 PER PERSON 

 

WINTER SQUASH SOUP | FIELD GREENS SALAD 
_____________________________________________________________________________________ 

 



 

BAR & BEVERAGE 
 

 
 
 

COCKTAIL BAR 
Enjoy access to Tutoni’s Bar Menu. Your guests will be able to taste craft cocktails of 

Tutoni’s and you will be billed on your guests consumption. 
 
 

 



 
PUNCH & SANGRIA 

Seasonal Sangria- $70 per gallon. 2 gallon minimum. 1 gallon = 20 servings 
Seasonal Punch- $80 per gallon 2 gallon minimum. 1 gallon = 20 servings  

Signature Cocktail Punch- $140 per gallon. 2 gallon minimum. 1 gallon = 20 servings 
 

LIMITED MENU 
An abridged menu with a few great options. Charged based on consumption. 

 

CUSTOM COCKTAIL 
Add something special to your event by choosing a custom cocktail specially crafted for 

your event, created by our expert in house mixologists! 
 

CUSTOM WINE PAIRINGS 
Wine Pairings from one of our in house sommeliers based on your menu selections. 

 

BUBBLES & WINE 
Wines & Champagnes by the bottle.  

 

AUTOMATED IN-HOUSE WINE MACHINES 
 Try 1, 3 or 5 ounces of wines from all over the world with our automated wine machines. 
Pre-purchase gift cards in amounts of $25, $50 & $75 for your guests to have their own 

interactive tasting!  
_____________________________________________________________________________________ 
 

COFFEE SERVICE 
$4 PER PERSON 

 

COFFEE | CAPPUCCINO 
HOT TEA | LATTE 

ESPRESSO | DOPPIO ESPRESSO 
MACCHIATO 

_____________________________________________________________________________________ 
 

BEVERAGE OPTIONS 
$6 PER PERSON 

 

SAN PELLEGRINO SPARKLING or SPRING WATER | SAN PELLEGRINO SODAS 
_____________________________________________________________________________________ 

 

SODA & MORE 
included in packages 

 

COCA-COLA PRODUCTS | ICED TEA | WATER 

 



_____________________________________________________________________________________ 
_____________________________________________________________________________________ 
 

ADDITIONAL INFORMATION 
_____________________________________________________________________________________ 

 
WHITEBOARD & MARKERS 

$25.00 
 

TRIPOD SCREEN  
$45.00 

 
FLIP CHART & MARKERS 

$30.00 
 

PROJECTOR 
$80.00 

 
COMPLIMENTARY WI-FI 

_____________________________________________________________________________________ 
 
PLEASE NOTE: 
 
•6% Sales Tax, 20% Gratuity, and Room Fee & Service Fees are not included in per person 
pricing. 
•Minimums do apply 
•Menus are always subject to change based on time of year and product availability 
•Final Head Counts must be given 5 days prior to in house events If less guests attend than 
the final guest count, there will still be a charge for the final guest count previously given, 
as this is the number of people we will be staffed for, as well as the number of people we 
will have food prepared for.. Should guest count exceed the estimate, we will do our best 
to accommodate. Additional per person charges will apply. 
•Dates will NOT be held without a deposit & signed contract. 

 
Amanda Misiti 

General Manager 
108 North George St., York, PA 17401 

717.456.0218 
events@tutonis.com  / manager@tutonis.com 
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