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Liberatore’s Ristorante & Catering  •  (410) 838-9100
562 Baltimore Pike  •  Bel Air, MD 21014

LIBERATORE’S 
RISTORANTE & 

CATERING

Bel Air Town Center
562 Baltimore Pike  •  Bel Air, MD 21014
(410) 838-9100  •  www.liberatores.com

email: liberatoresbelair@gmail.com

Deconstructed Bruschetta • Fried Calamari • Caesar Salad
Chicken Piccata • Rigatoni Vodka Sauce • Mini Meatballs

Homemade Chocolate Oreo Cake • Mini-Cannoli
Bread & Butter Included

 #2 BUFFET STYLE        $37 #2 BUFFET STYLE        $37

* 2.5 hours of Beer and Wine Package - $15/person
* 2.5 hours of Soft Drinks and Coffee Package - $3/person

Deconstructed Bruschetta • Luna Mozzarella • House Salad
Chicken Marsala • Penne Matricianna

Homemade Chocolate Oreo Cake
Bread & Butter Included

 #1 BUFFET STYLE        $32 #1 BUFFET STYLE        $32

Crab Dip • Charcuterie Board • Fried Calamari • Spring Mixed Salad
Chicken Giovanni • Venetian Shrimp Polenta • Rigatoni Vodka Sauce

Assorted Mini Dessert Tray Tower
Bread & Butter Included

 #3 BUFFET STYLE        $47 #3 BUFFET STYLE        $47

Based on parties of 20 adults or more.
If minimum order is not met, will incur a $150 charge.

Prices are subject to change

DINNER BUFFET CHOICES
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RISTORANTE & 
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* 2.5 hours of Beer and Wine Package - $15/person
* 2.5 hours of Soft Drinks and Coffee Package - $3/person 

* 6% for tax and 20% for gratuity will be added.
Based on parties of 20 adults or more.

If minimum order is not met, will incur a $150 charge.

DINNER PARTY MENU OPTIONS

 SERVED PARTY MENU #2                     $39 PER PERSON

Family Style Appetizers:
Deconstructed Bruschetta • Fried Calamari 

Caesar Salad • Bread & Butter
Choice of Entrees:

CHICKEN GIOVANNI
Sautéed in a white wine lemon rosemary sauce topped with spinach 

and mozzarella cheese, side of pasta

VEAL PARMIGIANA
Prepared traditionally and served with a side of pasta

SICILIAN BAKED SALMON
Panko crusted salmon, served with creamy risotto, 

topped with a lemon capers sauce

LINGUINI WHITE CLAMS SAUCE
Chopped up clams, bacon, garlic, olive oil over a bed of linguini

Choice of Desserts:
Homemade Chocolate Oreo Cake or Coconut Cream Cake or Mini-Cannoli

The following choices can be altered to accommodate your needs. 
We hope we can make your party a special one, and thank you for 
choosing us. If you have any questions, please call me.

Thank You, Italo Liberatore

 SERVED PARTY MENU #3                     $47 PER PERSON

Family Style Appetizers:
Crab Dip • Burrata Caprese • Fried Calamari 

Mixed Spring Salad • Bread & Butter

Choice of Entrees:
NEW YORK STRIP STEAK PLATTER (ONE TEMP. ONLY)

14 oz. steak, demi-glaze sauce, asparagus, creamy mashed potatoes

SICILIAN BAKED SALMON
Panko crusted salmon, served with creamy risotto, 

topped with a lemon capers sauce

CHICKEN GIOVANNI
Sautéed in a white wine lemon rosemary sauce topped with spinach 

and mozzarella cheese, side of pasta

LINGUINI ALLO SCAGLIO
Mussels, clams, shrimp, calamari, cherry tomatoes, red chili garlic, Chablis sauce

Choice of Desserts:
Homemade Chocolate Oreo Cake or Tiramisu or Mini-Cannoli

 SERVED PARTY MENU #1                     $35 PER PERSON

Family Style Appetizers:
Deconstructed Bruschetta • Luna Mozzarella 

House Salad • Bread & Butter

Choice of Entrees:
PESTO PASTA

Homemade basil pesto, served with linguini

SHRIMP SCAMPI
Sautéed in a garlic white wine sauce with parmigiana cheese over linguini

CHICKEN MARSALA
Sautéed with mushrooms and Marsala wine, served with a side of pasta

SAUSAGE AND PEPPERS
Mild Italian sausage, bell peppers, onions simmered with 

marinara sauce over spaghetti

Choice of Desserts:
Homemade Chocolate Oreo Cake or Coconut Cream Cake


