THE BOOTLEGGER BISTRO -

Complete dinners include:

Mama Maria’s famous panetti breads (puffed homemade breads tossed in herbs & olive oil) served with tomato basil dip,
salads as listed, choice of three entrees, dessert & coffee or tea

DINNER BANQUET MENU

$26.95 per person

Insalata Della Casa | H 7

Fresh medley of mixed greens, cherry tomatoes,

cucumbers and garbanzo beans tossed with your choice
of Mama Maria’s homemade dressings

Capellini al Pomodoro Rustica

Lightly sautéed Roma tomatoes, garlic, olive oil
and fresh sweet basil

Classic Lasagna-""House Specialty"

(Meat or Vegetable)
Meat with special recipe meat sauce
Vegetarian with classic cream sauce

Spaghetti

With Matria's homemade meatballs or Italian sausage

Fettuccine Alfredo

In a classic cream sauce
Penne Primavera
Seasonal vegetables, tomatoes and marinara sauce

Manicotti al Forno

Crepe filled with ricotta cheese and herbs and filled
with marinara sauce

Dolci: Sorbet or Ice Cream

7700 Las Vegas Blvd, South, LV, NV 89123

www.bootleggerlasvegas.com

Rat Pack Menu
$36.95 per person

h.

i
Insalata Della Casa
Fresh medley of mixed greens, cherry tomatoes,
cucumbers and garbanzo beans tossed with your choice
of Mama Maria’s homemade dressings

Pollo Parmigiana
Lightly breaded, topped with mozzarella & served

with Penne Marinara

Pollo Angelo

Sautéed artichokes, olives, mushrooms & served
with Penne Marinara
Orange Roughy Francese

Lightly breaded, sautéed w/lemon and herbs & served
with Penne Marinara

Eggplant Parmigiana

Lightly breaded, topped with mozzarella & served
with Penne Marinara

Sausage Cacciatore

Sautéed with tomatoes, onions, mushrooms and peppers
& served with Penne Marinara

Pollo al Marsala

Sautéed with mushrooms in Marsala wine & served
with Penne Marinara

Dolci: Tiramisu or Cannoli

Frank Sinatra Menu

$46.95 per person

Classic Caesar Salad
Chopped romaine lettuce, with shaved imported
Parmigiano & Reggiano cheeses, focaccia croutons
tossed in our homemade Caesar dressing

Bootlegger N.Y. Strip

Cut thick & grilled to perfection, served with our
onion rings and baked potato

Seafood Diavolo w/Linguine

“House specialty” cioppino style with clams, mussels,
calamari and large shrimp

Veal Parmigiana

Lightly breaded, topped with mozzarella and baked
in marinara sauce

Shrimp Scampi Linguine
Large shrimp sautéed in Maria’s herb butter sauce
and served over linguine
Salmone alla Griglia

Grilled Atlantic salmon with Maria’s herb butter
sauce and served with Fettuccine Alfredo

Scaloppini di Vitello

Veal Sauté - Marsala or Piccata style and served
with Fettuccine Alfredo

Choice of one

Dolci: Chocolate Cake, Tiramisu,
or Cannoli

Prices Do Not Include Nevada Sales Tax

702-616-9340
events@bootleggerlasvegas.com

or Gratuity



