
Private Party 
Room

Let us help host
your next event.
Use our private
party room for 
all your occasions:

• Communions

• Baby Showers

• Graduations

• Family Parties

• Social Events

• Business Events

• Bridal Showers

• Rehearsal Dinners

• Weddings

• Holiday Parties

For parties of 100 – 150 

we will close the house 

down for you starting 

at $6,000 + tax and tip.

Fine Italian CuisineFine Italian Cuisine

Catering
For All Occasions

 630-663-9467      fax (630) 663-9678
www.vincitori.com

14 North Cass Avenue, Westmont, Illinois 60559



(Prices listed are Package 4 and include 
1 Special Entrée, and 2 Side Dishes)

Extra Charge Items: Wire racks and sternos for hot items, disposable plates, 
utensils and napkins. A deposit is required for racks and sternos. Also available 
upon request: Servers, carvers, cooks, bartenders, linen, china, deluxe table-
ware, sweet tables and custom catering.    

Everything at Vincitori is made to order. Your catered order is cooked the day 
of pick-up or delivery to ensure quality satisfaction.  Prices subject to change.

Shrimp Selections 	 $15.00 per person
Vincitori, Scampi, Dijon or B.B.Q.

B.B.Q. Ribs	 $13.95 per person

Lobster Ravioli	 $15.95 per person

Roast Prime Rib 	 $16.00 per person
with Natural Juices 

Veal-Marsala, Piccata, 	 $20.00 per person
Scallapini, or Franchaise

Roasted Beef Tenderloin	 Market

Lamb Chops	 $20.00 per person

Special Entrées  

Garden Salad with  
Cucumber, Tomato  
& Onion

Caesar Salad	

Cucumber, Onion 
& Tomato Salad	

Marinated Broccoli 
with Garlic & Oil

Vincitori Orzo Salad	

Italian Green Bean Salad

Potato Salad - Homemade

Pasta Salad - Homemade

*	Double Baked Potatoes

	 Roasted Potatoes

	 Oven Browned Potatoes

	 Garlic Mashed Potatoes

	 Parsley Boiled Potatoes

	 Pasta with Marinara

	 Vegetable of your choice

*	Chopped Salad

*	Tomato, Basil, Fresh 

	 Mozzarella Salad

*	Blue Cheese Tomato Salad

* $1.50 per person additional charge

Sausage Gimbot

*	Italian Beef with Natural Juices

*	B.B.Q. Beef	

*	Roast Pork Loin

*	Vincitori Rigatoni 
	 (Sausage, beef, fennel, onion, 
	 romano, marinara cream sauce)

*	Eggplant Parmesan

*	Vegetable Lasagna	

*	Gemmelli Pasta with 
	 Artichokes, Grilled Chicken 
	 and Sundried Tomatoes

*	Pasta with Roasted 
	 Mushrooms & Grilled Chicken

Italian Sausage with Peppers

Meatballs in Red Gravy

Homemade Baked Four
	 Cheese Lasagna	

Cheese Ravioli	

Stuffed Shells	

*	Penne Pasta with Roasted 
	 Peppers & Sausage

Stuffed Peppers	

Chicken Vincitori

Roasted Chicken

Chicken Vesuvio

Chicken Piccata (Boneless)	

Lemon Basil Chicken (Boneless) 

Chicken Marsala (Boneless)

Traditional Entrées  

 *Additional Ravioli Choices: Spinach with Roasted Garlic,  
Portobello Mushroom , Meat, Sausage, Lobster or Veal

* $1.00 per person additional charge

Package 1 - $11.95 per person (minimum 10)

2 Traditional Entrées, 3 Side Dishes

Package 2 - $9.25 per person (minimum 10)

2 Traditional Entrees, 2 Side Dishes

Package 3 - $7.95 per person (minimum 10)

1 Traditional Entrée, 2 Side Dishes

Package 4 - See Special Entrée Prices (minimum 10)

1 Special Entrée, 2 Side Dishes
 

All packages include a choice of bread and butter 
or French bread and necessary condiments.  

Side Dishes



	 1/2 Pan	 Full Pan
	 Feeds 8-10	 Feeds 18-20

Appetizers
Fried Calamari	 $36.00		  $72.00

Grilled Calamari	 $43.00		  $86.00

Tomato, Basil, Fresh 	 $3.00 per person	
Mozzarella Toast Points

Stuffed Mushrooms	 $2.50 per person	

Bruschetta	 $1.25 each	

Salads
Garden Salad	 $25.00		  $48.00

Ceasar Salad	 $27.00		  $53.00

Tomato, Basil, Fresh Mozzarella	 $3.00 per person	

Pasta Salad, Orzo Salad, Green	 $28.00		  $54.00
Bean Salad, Cucumber Salad

Potato Salad or Broccoli Salad	 $27.00		  $54.00

Chop Salad	 $39.00		  $78.00

Spinach Salad	 $30.00		  $55.00
(poached pears, walnuts, honey vinaigrette, topped w/ blue cheese crumble)

Entrées & Sandwiches
Vegetable Lasagna	 $40.00		  $80.00
(portabello mushrooms, eggplant, zucchini, spinach & roasted peppers)	

Lasagna (cheese)	 $36.00		  $70.00

Lasagna (meat)	 $40.00		  $80.00

Vincitori Rigatoni 	 $40.00		  $80.00
(Sausage, ground beef, fennel, onion, cream, romano, tomato)

Stuffed Shells (4-cheese)	 $35.00		  $65.00

Cavatelli with Vodka Sauce	 $40.00		  $75.00

Ravioli (cheese)	 $36.00		  $70.00

Ravioli (Spinach, Meat, or Sausage)	 $45.00		  $85.00

Ravioli	 $45.00		  $85.00
(roasted Portobello mushroom with vodka sauce)	

Ravioli 	 $45.00		  $90.00
(acorn squash with creamy marinara or maple walnut butter)

Penne with Roasted 	 $40.00		  $75.00
Peppers & Sausage

Sausage Giambotta	 $40.00		  $70.00

Italian Sausage with Peppers	 $36.00		  $68.00

Ala Carte Menu Entrées	 1/2 Pan	 Full Pan
	 Feeds 8-10	 Feeds 18-20

Gorganzola Tortellini 	 $45.00		  $85.00
& Mushrooms

Shrimp Vincitori - 	 Entrée w/pasta	 $85.00		  $150.00
(1/2 pan 2lbs. Or full pan 5 lbs.)	 Appetizer	 $75.00		  $140.00

Chicken-On Bone 	 $35.00		  $65.00
(Vesuvio, Roasted, BBQ, or Vincitori)

Chicken-Boneless (Marsala or Piccata)	 $45.00		  $80.00

Chicken-Boneless	 $48.00		  $85.00
(Lemon Basil, Tetrazine or Parmesan)

Eggplant Parmesan	 $50.00		  $85.00

Calamari & Linguini in Red Gravy	 $45.00		  $88.00

Pasta Marinara	 $25.00		  $50.00

Italian Beef with Juice	 $11.00 per pound	

Breaded Steak Sandwich w/Cheese	 $5.00 each	
Sides

Potato Side (any)	 $25.00		  $40.00

Vegetable Side (any)	 $35.00		  $60.00

Meatballs	 $1.50 each	

Italian Sausage 	 $3.50 per lb.	

Grilled Asparagus	 $40.00		  $75.00

Grilled Vegetable Tray 	 $35.00		  $70.00
(zucchini, peppers, mushrooms, asparagus, eggplant)

French Bread	 $3.25 per loaf	

Filoni Bread	 $3.50 per loaf	

Garlic Bread	 $1.00 per person	
Desserts

	 Feeds 12-16	 Feeds 30-34

Tiramisu	 $48.00		  $90.00

Gelato	 $30.00 per gallon	

Cheesecake	 $35.00 each	

Mini Cannoli	 $1.75 each	

Mini Assorted Cheese Cakes	 $50.00 tray	

Brownie & Cookie Tray	 $30.00		  $55.00

Additional Items
Plates, Forks, Knives & Napkins	 $1.25 per person	

Racks	 $15.00 deposit -$10.00 refundable

Sterno	 $1.75 each	

Serving Utensils	 $1.50 each	


