La Pergola

Primo! Ristorante & Lounge has a banquet room perfect for business or club meetings, private parties, and
festive holiday celebrations. We feature a fully stocked bar with your choice of a wide array of beers, wines
and liquors. Our menu includes an extensive selection of appetizers, pasta dishes, gourmet entrees and pizza
baked in our unique wood-burning oven. For a wonderful dining experience, try a full course or buffet with
La Pergola at Primo! Ristorante!

We are sure you will love the charming atmosphere at La Pergola. Our location, right between Sarasota and
Manatee Counties, is especially convenient. But you will find that our personalized service and really reason-

able prices are the best part of any event you plan at La Pergola.

If you are in need of catering services, La Pergola also offers a wide selection of menu ideas that we can bring
right to your home or business. Call for our special catering prices.

Just call us at 941-359-3690 to find the menu and services that are just right for you. We are waiting to hear
from you.

Or email us at afaf@primo-ristorante.com.

Your Hosts,
Afaf & Maurizio



LaPergola

Package 1

Mixed green salad with colucci salad dressing and homemade bread.

ENTREE SELECTIONS

Maryland Crab Cakes

Primo! Ristorante version of a Maryland classic, made with crabmeat sauteed till golden brown. Served over
Fetuccini Alfredo.

Chicken Parmigiana

Lightly breaded chicken breast baked with fresh basil marinara and mozzarella cheese, served on a bed of
spaghetti.

Lasagna Bolognese

Homemade pasta lovingly layered with meat sauce, mozzarella and parmigiana cheese, baked in a fresh basil
marinara.

DESSERT

Assorted selection of cakes and pies.

Coffee, ot tea, iced tea, and soda are included.

The price per person is $18.95

Package 2

Mixed green salad with colucci salad dressing and homemade bread.

ENTREE SELECTIONS

Stuffed Chicken Breast

Tender chicken breast stuffed with fresh mushrooms, Italian sausage and almonds. Accompanied by parmesan
morney sauce over Fettuccini Alfredo.

Prime Rib

Prime Rib seasoned with specialty herbs and spices then grilled slowly until juicy and tender. Paired with gar-
lic roasted potato, and rosemary au jus.

Grilled Halibut

Flaky halibut lightly seasoned & grilled. Presented with fresh basil garlic salsa and savory herbed garlic roast-
ed potato.

DESSERT

Assorted selection of cakes and pies.

Coffee, hot tea, iced tea, and soda are included.
The price per person is $21.95

Additional charges for room rental are applied.



LaPergola
Package 3

Mixed green salad with colucci salad dressing, and homemade bread.

ENTREE SELECTIONS

Baked Salmon

Grilled blackened Atlantic salmon topped with a lemon saffron sweet butter.

Filet Mignon

Pan seared six ounce angus filet served with a pancetta, portobello mushroom demi-glaze sauce, and brick
oven roasted potatoes.

Grilled Chicken Breast

Garlic grilled boneless chicken breast tossed with sauteed plum tomatoes, shallots, and basil on a bed of
spaghetti. Topped with asiago cheese.

DESSERT

Assorted selection of cakes and pies.

Coffee, hot tea, iced tea, and soda are included.
The price per person is $28.95

Package 4
Antipasto salad and collucci salad dressing.
A vegetable and a starch. Homemade bread and herb, oil dip.

ENTREE COMBO SELECTIONS

Choose One

Filet and Shrimp Scampi

Bacon-wrapped petite filet mignon smothered with sauteed mushrooms, and gulf shrimp sauteed with garlic
and white wine. Served on a bed of angel hair pasta.

Top Sirloin and Chicken Marsala

Certified black angus top sirloin charbroiled and paired with medallions of chicken sauteed in a rich Marsala
reduction. Served with smashed roasted garlic potato.

Surf and turf

Filet mignon accompanied with Chianti sauce and wild mushroom, and a lobster tail topped with garlic and
lemon sauce.

DESSERT

Assorted selection of cakes and pies.

Coffee, hot tea, iced tea, and soda are included.
The price per person is $31.95

Additional charges for room rental are applied.



