
 
 

 

Joey Buona’s has four beautifully decorated rooms located on the second floor of our restaurant,  
separated by luxurious burgundy drapery and easily combined to host events up to 250 people.  

 
We do not have any room rental fees to book our rooms, just food and beverage minimums. 

Banquets booked Sunday thru Thursday have a lower minimum then Friday or Saturday evenings. 
Contact your Event Manager for details.   

 
 
NNAAPPLLEESS  RROOOOMM – This room can hold up to 88 people and enjoys the prominence of its location at 
the front corner of the building.  Bordered on two sides by windows, this room features a large 
leather-front bar and an elevated stage. For more space you can add the Paesano or Chianti Room. 

  

CCHHIIAANNTTII  RROOOOMM – The length of this room boasts floor-to-ceiling windows and can accommodate 
groups up to 100 people. Choose from handcrafted farm tables, round banquet tables and square 
cocktail tables to furnish this room. For more space you can add the Board Room or Naples. 

  

BBOOAARRDD  RROOOOMM – The wine cellar décor, solid oak tables and high-back leather chairs make this a 
perfect room for a private dinner or business meeting. This room can comfortably hold up to 32 
people. For more space you can add the Chianti. 

  

PPAAEESSAANNOO  RROOOOMM – The charm of this room is its location ~ tucked in the corner and well lit by 
floor-to-ceiling windows. This room can accommodate groups of up to 48 people. 

 

ENTIRE 2ND FLOOR – For larger groups you may book the entire second floor which is a all of the 
above rooms combined into one beautifully laid out room. If you plan to bring in your own 
entertainment, such as a DJ or Band, you must book the entire 2nd Floor.  

  

RROOMMAA  RROOOOMM – This private room is located on the first floor of our restaurant and can 
accommodate groups up to 50 people. It is separated from the restaurant dining room and main bar 
area by beautiful burgundy drapery. 
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If you have any questions or concerns about the following policies and practices, please discuss them with your Event Manager. 

Menu Selection & Guest Count 

• Menu Selection and pricing will be guaranteed as of the date you sign your contract.  

• Final guest count is due 5 business days prior to your event with final menu selections due 10 business days 
prior to the event.  

• Up to two entrée selections on all plated entrée menus are recommended. Exceptions can be made for 
dietary or religious restrictions. 

• Food prepared by the restaurant, which is not consumed by attendees, may not be taken out of the 
restaurant after the function. The only exception is wedding cake or other desserts that have been catered in. 

Bar Services 

• Hosted Bars – Guests order the drinks of their choice and billing of consumption plus gratuity and tax is 
sent to the host of the event. Hosted bars can be arranged as a package or based on consumption. 

• Cash Bars – Guests purchase their drinks individually at the bar. Prices include tax and gratuity. 

• Joey Buona’s reserves the right to forbid alcohol service to any guest that shows signs of intoxification and 
disruptive behavior during the event. 

Personal Items 

• Joey Buona’s does not assume responsibility for any personal items, food or beverage left behind at the 
conclusion of the event. 

• Joey Buona’s is not responsible for damage or loss of any merchandise or articles brought into the restaurant 
or left behind after the conclusion of the event. 

• Joey Buona’s does not accept responsibility for the security of gifts or card boxes. It is the client’s 
responsibility to secure all gifts and cards received.  

• Hosts of the event will be responsible for the actions of their guests.  

Decorative Items & Entertainment 

• Joey Buona’s does not permit the use of nails, tacks or any hardware on/in our banquet facility. 

• All candles must be contained (i.e. votive holder, hurricane glass, etc). Please have all décor approved. 

• The use of confetti is not allowed for any purpose. 

• Joey Buona’s does not allow music with a parental guidance sticker on it and reserves the right to 
discontinue the playing of any song deemed inappropriate. 

• DJ’s or any other type of entertainment must provide all of their own equipment. We will provide up to one 
8ft table for their use.  
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When you choose Joey Buona’s as the site for your Event, you will also receive  

the following services and amenities: 

Full Coordination of Services 

Our experienced Coordinators will guide you through your planning process every step of the 
way. From suggesting the right kind of menu based on your wants/needs to setting up any 
décor you have for the day of the event, our staff will ensure that the room and all other details 
are exactly to your specifications, all complimentary for you! 

Complimentary Food Tasting for groups of 150 or more 

Once your event is booked, you and up to 3 guests will receive a food tasting. You’ll schedule 
an appointment with your coordinator as to when your tasting will occur and they will walk 
you through how the tasting will be orchestrated.  

Round Table Seating with Full Linen Service 

Our round tables will comfortably seat 8 guests. Our complimentary linen service will provide 
you with a choice of white or ivory linens with napkins to match for all tables. Other colors are 
available for a fee.   

Complimentary Table Décor 

Accent your centerpieces by utilizing our square mirrors as the base to your centerpiece. We 
also have a number of hurricane glasses to fit over pillar candles as well as a number of small 
clear votive candle holders. If you’d like us to take care of purchasing candles for you we can do 
so for a fee. 

Audio/Visual Needs 

We offer a full-size screen for presentation purposes, a corded microphone, podium and a small 
TV/DVD player perfect for small groups. If you need a projector, we can rent it for you for a fee 
or give you the contact information to rent on your own. House sound system provides music 
for all rooms. 
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Family Style  
Dining  

 
 

Choosing Family Style for your reception not only gives your guests a great variety of food to 

enjoy  while they dine but also alleviates the stress you can face in keeping track of who is 

having what when plated entrée is chosen as the format. You pre-select all food options 

ahead of time with your Event Manager and we manage it from there. Your appetizers will be 

placed on a buffet during your cocktail hour for guests to enjoy as they arrive. After all are 

seated for dinner, salads are served to the table (Family Style) followed by four main entrée’s 

for all to share, and of course the dinner portion of the night wouldn’t be complete without 

dessert. If you choose to bring in your own wedding cake, we will cut and service it for you at 

no charge otherwise many couples like to save money on expensive wedding cake and use 

our already included desserts! Did I mention all of this food is bottomless? Your guests will 

not leave hungry, we promise! 
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FFAAMMIILLYY  SSTTYYLLEE  DDIINNIINNGG  

Joey’s favorites in extra-large portions meant to be shared with everyone at the table! 
 
 
AAPPPPEETTIIZZEERRSS  (select two) 

 Spinach Sticks 
 Joey’s “Soon to be Famous” Italian Nachos 
 Roasted Peppers with Mozzarella 
 Toasted Ravioli 
 Baked Garlic Cheese Bread  

 Bruschetta 
 Fried Calamari 
 Mozzarella Cheese Sticks 
 Antipasto Platter with Italian Meats, Cheeses 

& Accompaniments ($3.00 pp extra) 
  
SSAALLAADDSS  (select two) 

 Traditional Caesar Salad 
 Buona’s Chopped Salad 
 Crispy Chicken Cobb 

 Tuscan Harvest 
 Joey’s Special Salad 
 Panzanella 

  
PPAASSTTAASS  (select two) 

 Lasagna 
 Cheese Ravioli 
 Mushroom Ravioli Al Forno    
 Oven Baked Rigatoni with Sausage 
 Cavatappi Alfredo with Chicken and Broccoli 

 Angel Hair with Roasted Vegetables 
 Your choice of Spaghetti, Cavatappi, or 

Rigatoni served with your choice of Marinara, 
Spicy Arrabiata, Oil & Garlic, Vodka or 
Alfredo Sauce 

  
EENNTTRRÉÉEESS  (select two) 

 Sausage & Peppers 
 Tuscan Whitefish  
 Grilled Chicken Oreganata 
 Chicken Vesuvio 
 Chicken Marsala 

 Lemon Chicken 
 Chicken Giardiniera 
 Chicken Parmesan 
 Chicken Milanese 

 
Upgrade one of your Entrée selections to a Signature Grille Dish for only $4.00 pp more 

 Joey’s Signature Steak  Grilled Salmon 
 
Additional Vegetables  (select two for $2.95 pp extra) 

 Sautéed Mushrooms 
 Broccoli with Lemon & Garlic 

 Garlic Mashed Potatoes  

  
DDEESSSSEERRTTSS  (select two)

 “Big Ass” Cannoli Martini 
 Chocolate Abbondanza Cake 

 Tiramisu 
 Italian Strawberry Shortcake 

  
  
Dinner 
$28.95 PER PERSON / $14.95 FOR CHILDREN (AGES 7-12) 
 
Lunch  
$19.95 PER PERSON / $12.95 FOR CHILDREN (AGES 7-12) 
 
 
Above prices do not include sales tax or service charge.  
Prices are subject to change. 



 
 
 

Pizza Party 
Dining 

 
Pizza Party works much like family style but instead of entrée’s you will pick a combination 

of our Chicago Deep Dish and Thin Crust Pizza’s to serve your guests. And it’s all 
bottomless of course! 
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JJOOEEYY’’SS  PPIIZZZZAA  PPAARRTTYY  

Great food is meant to be shared! Combine our Deep Dish and Thin Crust Pizzas  
to make your Pizza Party Buffet perfect for every taste! 

 
 
AAPPPPEETTIIZZEERRSS  (select two) 

 Spinach Sticks 
 Joey’s “Soon to be Famous” Italian Nachos 
 Roasted Peppers with Mozzarella 
 Toasted Ravioli 
 Baked Garlic Cheese Bread  

 Bruschetta 
 Fried Calamari 
 Mozzarella Cheese Sticks 
 Antipasto Platter with Italian Meats, Cheeses 

& Accompaniments ($3.00 pp extra) 
  
  
SSAALLAADDSS  (select two) 

 Traditional Caesar Salad 
 Buona’s Chopped Salad 
 Crispy Chicken Cobb 

 Tuscan Harvest 
 Joey’s Special Salad 
 Panzanella 

  
  
PPIIZZZZAASS  (ask your Banquet Representative for the number of selections available for your group size) 
Select our Chicago Deep Dish Pizza, Joey’s House Specialty Thin Crust Pizza, or a combination of both styles for the 
Ultimate Pizza Experience! 
 

Select any combination of toppings:  Extra Cheese, Sausage, Pepperoni, Grilled Chicken, Jalapenos,  
Onions, Italian Beef, Hot Giardiniera, Fresh Mushrooms, Roasted Peppers, Black Olives, Green Olives,  
Diced Plum Tomatoes, Fresh Garlic, Anchovies, Fresh Basil, Roasted Artichokes, Pineapple, Canadian Bacon

  
DDEESSSSEERRTTSS  (select two)

 “Big Ass” Cannoli Martini 
 Chocolate Abbondanza Cake 

 Tiramisu 
 Italian Strawberry Shortcake 

  
  
Dinner 
$20.95 PER PERSON / $12.95 FOR CHILDREN (AGES 7-12) 
 
Lunch  
$16.95 PER PERSON / $10.95 FOR CHILDREN (AGES 7-12) 
 
 
Above prices do not include sales tax or service charge. 
Prices are subject to change. 



 
 
 

Plated Entrée 
Options 

 
If you choose to go with a Plated Entrée Menu, you will need to keep track of who is having 

what entrée and communicate that information to us ahead of time. You will also need to 
create place cards your guests detailing which entrée they have chosen. 

 
Please also clear your selections with your Event Manager before informing guests of their choices. 
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 Plated Dinner Entrees  
All of our plated dinners are accompanied by two salads served Family Style  
Please limit options to no more than 2 entrée’s plus 1 vegetarian selection. 

You must provide us with an entrée count 5 business days prior to the event. 
 

  
CCHHIICCKKEENN  MMAARRSSAALLAA  $19.95 
Lightly floured, sautéed boneless breasts of chicken, mushrooms, and a Marsala reduction sauce, served 
with garlic-mashed potatoes  

CCHHIICCKKEENN  LLEEMMOONNEE           $18.95 
Sautéed boneless breasts of chicken in a light lemon-caper sauce and served with garlic-mashed potatoes 

CCHHIICCKKEENN  PPAARRMMEESSAANN           $18.95 
Lightly breaded sautéed boneless breast of chicken, topped with marinara sauce, mozzarella cheese and 
served over spaghetti 

CCHHIICCKKEENN  GGIIAARRDDIINNIIEERRAA          $18.95 
Boneless breast of chicken lightly breaded and smothered in our mild giardiniera mix and served with  
garlic mashed potatoes 

CCHHIICCKKEENN  OORREEGGAANNAATTAA           $18.95 
Marinated grilled chicken with angel hair pasta, capers, oven-roasted artichokes, and white wine sauce 

JJOOEEYY’’SS  SSIIGGNNAATTUURREE  SSTTEEAAKK          $26.95 
Tender sliced Sirloin served with sautéed mushrooms, giardiniera, and garlic mashed potatoes 
 
88  OOZZ  FFIILLEETT  MMIIGGNNOONN  $29.95 
Served at medium temperature and with garlic mashed potatoes. 
 
TTUUSSCCAANN  WWHHIITTEEFFIISSHH           $20.95 
Fresh Lake Superior Whitefish sautéed and served with tomatoes, capers, kalamata olives, white wine  
sauce and spaghetti 
 
GRILLED SALMON           $21.95 
Fresh Atlantic salmon, grilled and served with angel hair pasta, broccoli, roasted artichokes and capers 
in a white wine sauce 
 
LLAASSAAGGNNAA  ““TTHHEE  WWOORRLLDD’’SS  BBEESSTT””  $18.95 
Layers of meat and cheese topped with our own red sauce 
 
AANNGGEELL  HHAAIIRR  WWIITTHH  RROOAASSTTEEDD  VVEEGGEETTAABBLLEESS  $17.95 
Oven-roasted artichoke hearts, eggplant, zucchini and sun-dried tomatoes with a lemon-caper wine sauce 
 
MMUUSSHHRROOOOMM  RRAAVVIIOOLLII  AALL  FFOORRNNOO  $20.95 
Pasta pillows with shiitake mushrooms, Alfredo sauce, Parmesan and Romano crust 
  
GGRRIILLLLEEDD  SSHHRRIIMMPP  &&  BBRROOCCCCOOLLII  $21.95 
Served over angel hair pasta, roasted artichokes and capers in a white wine sauce 
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CCAAVVAATTAAPPPPII  AALLFFRREEDDOO  WWIITTHH  CCHHIICCKKEENN  AANNDD  BBRROOCCCCOOLLII  $20.95 
Spiral noodles and fresh broccoli tossed in a rich cream sauce and topped with grilled chicken.  

  
CCHHIILLDDRREENN’’SS  EENNTTRRÉÉEE’’SS   
Contact your Event Manager for available options and pricing. 
 
 

  Combination Plates  
We’ve created the following combination plates to give your guests a nice mix of our offerings. 

All of the following dinners are accompanied by two salads served Family Style,  
suggested starch, Chef’s seasonal vegetable and bread. 

Please limit option to one plus a single vegetarian plate. 
 

 
Chicken & Chicken          $21.95pp 
Choose two chicken dishes from the above list. 
 
Lasagna & Chicken           $23.95pp 
Choose one of our chicken dishes to accompany “The World’s Best” Lasagna. 
 
Grilled Salmon & Chicken         $26.95pp 
Choose one of our chicken dishes to accompany the Grilled Salmon. 
 
6 oz Filet Mignon & Chicken         $31.95pp 
Choose one of our chicken dishes to accompany the Filet. 
 
6 oz Filet Mignon & 6 oz Grilled Salmon       $33.95pp 
Served with Garlic Mashed & Seasonal Vegetable 
 
6 oz Filet Mignon & 6 oz Lobster Tail        $38.95pp 
Served with Garlic Mashed & Seasonal Vegetable 
 
 
All Dinner Entrees come with your choice of two salads served Family Style: 
Buona’s Chopped Salad  
Joeys’ Special Salad  
Traditional Caesar Salad  

Tuscan Harvest Salad 
Crispy Chicken Cobb  
Panzanella Salad 

 
Add a combination of our hot and cold appetizers to enjoy during your cocktail hour.  
See the attached appetizer menu for selections and pricing. 
 
Add dessert as the final touch to your meal for an additional $3.00 per person (choose two): 
“Big Ass” Cannoli Martini 
Chocolate Abbondanza Cake 

Tiramisu 
Italian Strawberry Shortcake 

 
  
 
 

Many items can be adjusted to fit your dietary needs.  
Please have all menu selections cleared prior to informing guests of choices selected 

Above prices do not include tax or service charge. Prices subject to change. 
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AAPPPPEETTIIZZEERRSS  
 
 

Cold Selections: 
  

FFRREESSHH  VVEEGGEETTAABBLLEE  DDIISSPPLLAAYY    
Fresh vegetables served with dip 

Small (serves 50)  $100.00 
Medium (serves 100) $200.00 
Large (serves 150)  $300.00 

 
CCHHEEEESSEE  AANNDD  CCRRAACCKKEERR  DDIISSPPLLAAYY  
An assortment of cheeses served with crackers 

Small (serves 50)  $75.00 
Medium (serves 100) $150.00 
Large (serves 150)  $225.00 

 
RROOAASSTTEEDD  PPEEPPPPEERRSS  WWIITTHH  MMOOZZZZAARREELLLLAA    
Roasted peppers marinated in olive oil and garlic, 
served on a bed of sliced fresh mozzarella and topped 
with an olive oil and balsamic vinegar reduction 

Per 50 Pieces  $100.00 
 
CCHHIICCKKEENN  CCAAEESSAARR  WWRRAAPPSS        
Chicken Caesar salad wrapped in a flour tortilla 

Per 50 pieces  $100.00 

AANNTTIIPPAASSTTOO  PPLLAATTTTEERR  
A selection of Italian meats and cheeses, roasted 
peppers, olives and artichokes 

Small (serves 50)  $150.00 
Medium (serves 100) $300.00 
Large (serves 150)  $450.00 

                           
BBRRUUSSCCHHEETTTTAA                  
Lightly grilled Tuscan bread topped with seasoned 
Roma tomatoes and fresh basil 

Small (serves 50)  $100.00 
Medium (serves 100) $200.00 
Large (serves 150)  $300.00  

 
SSMMOOKKEEDD  SSAALLMMOONN  DDIISSPPLLAAYY      
Served with crackers, spreads and other condiments 

Per 50 pieces  Market Price 
 
JJUUMMBBOO  GGUULLFF  SSHHRRIIMMPP                
Displayed on ice, served with lemon and cocktail sauce 

Per 50 Pieces  Market Price  
 

 
Hot Selections: 

 
MMOOZZZZAARREELLLLAA  SSTTIICCKKSS                  
Mozzarella cheese breaded and served hot with 
marinara sauce 

Per 50 Pieces  $50.00 
 
SSPPIINNAACCHH  SSTTIICCKKSS              
Spinach and Italian cheese, lightly breaded and served 
with marinara sauce 

Per 50 Pieces  $50.00 
 
JJOOEEYYSS  ““SSOOOONN--TTOO  BBEE--FFAAMMOOUUSS””  IITTAALLIIAANN  NNAACCHHOOSS      
Crispy chips smothered in an Alfredo sauce, mozzarella 
cheese, Italian sausage, kalamata olives, diced tomatoes 
and pepperoncini 

Small (serves 50)  $100.00 
Medium (serves 100) $200.00 
Large (serves 150)  $300.00 

BBAAKKEEDD  GGAARRLLIICC  CCHHEEEESSEE  BBRREEAADD          
Tuscan bread topped with garlic and olive oil and 
toasted with an Italian cheese blend 

Per 50 pieces  $50.00 
 
TTOOAASSTTEEDD  RRAAVVIIOOLLII              
Large cheese stuffed ravioli, lightly breaded and served 
with marinara sauce 

Per 50 pieces  $75.00 
 
FFRRIIEEDD  CCAALLAAMMAARRII            
Marinated calamari lightly breaded and fried and served 
with marinara sauce 

Small (serves 50)  $150.00 
Medium (serves 100) $300.00 
Large (serves 150)  $450.00 

 
      
 
Above prices do not include sales tax or service charge.       
Prices are subject to change.                                                                                                                                                                        
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BBAANNQQUUEETT  BBEEVVEERRAAGGEESS  

Joey Buona’s offers a wide variety of beverage services to compliment your event!   
Arrangements can be made for a Cash Bar, Hosted Bar or any combination of services.   

Hosted Bar service can be set-up as a package plan per person or drinks charged on consumption. 
 
 
BBAARRRREELLSS  OOFF  BBEEEERR  
Domestic Brand per half barrel   $250.00 
Domestic Premium per half barrel  $275.00 
Imported half barrel    $350.00 
 
 

PPAACCKKAAGGEE  PPLLAANNSS  
Packages are based on 4 hours and priced per person. 

 
PPAACCKKAAGGEE  ##11  
Featuring Non-Alcoholic Beverages including Pepsi Products, Coffee, Tea and Milk 
$2.95 per person     
  
PPAACCKKAAGGEE  ##22  
Featuring Imported and Domestic Tap and Bottled Beer, Pepsi Products, Coffee, Tea and Milk 
$15.00 per person   $1.50 per additional hour 
 
PPAACCKKAAGGEE  ##33  
Featuring Imported and Domestic Tap and Bottled Beer, House Wines, Pepsi Products, Coffee, Tea and Milk 
$18.00 per person   $3.00 per additional hour 
 
PPAACCKKAAGGEE  ##44  
Featuring Imported and Domestic Tap and Bottled Beer, House Wines, Call Brand Cocktails, Pepsi Products, Coffee, 
Tea and Milk 
$26.00 per person   $5.00 per additional hour 
 
PPAACCKKAAGGEE  ##55  
Featuring Imported and Domestic Tap and Bottled Beer, Premium Wines, Premium Cocktails, Pepsi Products, Coffee, 
Tea and Milk 
$32.00 per person   $6.00 per additional hour 
 
 
MMAARRTTIINNII  BBAARR  PPAACCKKAAGGEE::  
Featuring Joey Buona’s Signature Martinis and Garnishes. Add to packages 4 and 5 for an additional $4.00 per person 
on a 4-hour package and $2.00 more for every additional hour.  To add to any other package or a bridal all-inclusive package, 
please inquire for pricing. 
 
 
 
Above prices do not include sales tax or service charge.       
Prices are subject to change.                                                                                                                                                                         
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WWIINNEE  LLIISSTT  
 

RREEDD  WWIINNEESS  
             BOTTLE  GLASS 

             
 Lo Duca Lambrusco $19.00 $5.00 

 Coastal Vines Pinot Noir, California $19.00 $5.00 

 Bolla Chianti, Italy $23.00 $6.00 

 Fetzer Merlot, California $23.00 $6.00 

 Smoking Loon Cabernet, California $26.00 $7.00 

 Smoking Loon Pinot Noir, California $27.00 $8.00  

 B.V. Cellar Select Merlot, California $27.00 $8.00  

 Black Opal Shiraz, Australia $29.00 $8.00 

 Sterling Vintner’s Cabernet, California $33.00 $9.00 

 Banfi Chianti Classico, Italy $33.00 $9.00 

 Secco Bertani Valpolicella $44.00  

 Banfi Chianti Classico Reserva, Italy $44.00 

 La Crema Pinot Noir, Sonoma $49.00  

 Rocca Delle Macie Chianti, Italy $53.00  

 Montes Alpha Merlot, Chile $55.00   

 II Poggione Rosso di Montalcino, Tuscany $49.00 

 Marchesi Barolo, Italy $79.00 

   

WWHHIITTEE  WWIINNEESS  
              BOTTLE          GLASS 
 
 La Terre Pinot Grigio, California $19.00 $5.00 

 Beringer White Zinfandel, California $19.00 $5.00 

 Zonin Asti Spumante, Italy $23.00 

 Bigi Orvieto, Italy $26.00 $7.00  

 Ecco Domani Pinot Grigio, Italy $26.00 $7.00 

 Smoking Loon Chardonnay, California $26.00 $7.00 

 Fetzer Riesling, California $26.00 $7.00 

 Smoking Loon Sauvignon Blanc, California $29.00 $8.00 

 Sterling Vintner’s Chardonnay, California $30.00 $8.00 

 Nobilo Sauvignon Blanc, New Zealand $35.00 

 Korbel Brut, California $37.00 

 Chateau St. Michelle Indian Wells Chardonnay, Washington $37.00 

 Santa Margherita Pinot Grigio, Italy $41.00 

 Tattinger Brut, France $82.00 
 
Above prices do not include sales tax or service charge.       
Prices are subject to change.                                                                                                                                                            
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