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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, Cosimo Savino

LIBERATORE’S 
RISTORANTE & 

CATERING

DINNER PARTY MENU
* Beer, Wine, and Mixed Drinks will be charged per consumption. Bottles of wine

are available for parties. 6% for tax and 20% for gratuity will be added.

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



SERVED PARTY MENU #1 ................$33.00 PER PERSON

Appetizers: Bruschetta and Mini Meatballs in Marinara Sauce 

Bread and Butter   /   House Salad     
Choice of Entrees:

SPAGHETTI WITH SHRIMP SAUCE
A generous portion of shrimp sauteed in marinara over spaghetti

RIGATONI VODKA SAUCE
Spicy pink cream sauce topped with fresh spinach

CHICKEN MARSALA
Sauteed with mushrooms and served with a side of pasta

SAUSAGE AND PEPPERS
Simmered with marinara and onions and served over spaghetti

Choice of Desserts:
Homemade Chocolate Oreo or Coconut Cake

SERVED PARTY MENU #2 ................$38.00 PER PERSON

Appetizers: Fried Calamari and Bruschetta

Bread and Butter   /   Caesar Salad   
Choice of Entrees:

CHICKEN GIOVANNI
Sauteed in a light wine sauce with spinach and mozzarella cheese

VEAL PARMIGIANA
Prepared traditionally and served with a side of pasta

SHRIMP SCAMPI
Sauteed in a garlic wine sauce served over linguine

CRAB RAVIOLI
Cheese filled ravioli topped with jumbo lump crab meat in a creamy rosé sauce

Choice of Desserts:
Homemade Chocolate Oreo, Coconut Cake or Cannoli

SERVED DINNER CHOICES



SERVED PARTY MENU #3 ................$45.00 PER PERSON

Appetizers: Crab Dip,  Bruschetta and Fried Calamari

Bread and Butter   /   Liberatore’s Salad    
Choice of Entrees:

NEW YORK STRIP
14 oz.  Served with vegetables and mashed potatoes

SALMON NICOLA
Fresh salmon baked in butter basil served over creamy parmesan 

risotto
CHICKEN GIOVANNI

Sauteed in a light wine sauce with spinach and mozzarella cheese
SHRIMP SCAMPI

Sauteed in a garlic wine sauce served over linguine

Choice of Desserts:
Homemade Chocolate Oreo, Tiramisu or Cannoli

SERVED PARTY MENU #4 ................$59.00 PER PERSON

Appetizers: Dynamite Shrimp,  Antipasti Platter and Fried Calamari

Bread and Butter   /   Liberatore’s Salad     
 Choice of Entrees:

FILET CON RISOTTO
5oz| roasted cipollini, bacon, demi-glace served over creamy parmesan 

risotto
SALMON NICOLA

Fresh salmon baked in butter basil served over creamy parmesan risotto
CHICKEN GIOIA

Breaded chicken breast with bacon in a white wine sage sauce topped 
with mozzarella cheese
LOBSTER RAVIOLI

Lobster filled ravioli with jumbo shrimp in a brandy cream sauce 

Choice of Desserts:
Homemade Coconut Cake, Tiramisu or Cannoli



DINNER BUFFET

#1 BUFFET STYLE ..............................$30.00 PER PERSON

Bruschetta  •  Mini Meatballs in Sauce
House Salad  •  Bread and Butter 

Chicken Marsala  •  Penne Matricianna
Homemade Oreo Cake

#2 BUFFET STYLE ..............................$34.00 PER PERSON

Fried Calamari  •  Bruschetta
Caesar Salad  •  Bread and Butter 

Chicken Marsala  •  Penne Vodka Sauce  •  Sausage & Peppers
Homemade Oreo Cake  •  Cannoli

#3 BUFFET STYLE ..............................$40.00 PER PERSON

Crab Dip  •  Bruschetta  •  Fried Calamari
Liberatore’s Salad  •  Bread and Butter 

Chicken Giovanni  •  Shrimp Scampi Risotto  •  Penne Vodka Sauce
Homemade Oreo Cake  •  Cannoli  •  Coconut Cake

3 hour Beer & Wine package $15.00 / person
3 hour Beer, Wine & Mixed drinks package $19.00 / person

Prices are subject to change

Liberatore’s Ristorante & Catering  •  (410) 529-4567
5005 Honeygo Center Drive  •  Perry Hall, MD 21128


	Blank Page



