
C A T E R I N G  M E N U
Private Dining Room



WELCOME

Dear Valued Guest,
 
Thank you for choosing Grappa to host your event! 

We have a variety of options to create the perfect event for you and your guests. Please see 
our following menu options. For a social, more convivial gathering, we would suggest family style 
dining. This includes large portions of each dish to pass, allowing your guests to try a little of 
everything. For a more formal dining experience, a preselected limited menu is custom printed for 
your guests to order their choice of main entrée.

You will work directly with our event coordinator to plan all details, and our expert staff will 
ensure your event is as special as possible. We look forward to hosting you and your guests!

Sincerely,

Director of Food & Beverage
Grappa at Hilton Garden Inn Rochester/University & Medical Center
30 Celebration Drive
Rochester, NY 14620
585.445.5771
estandish@delmontehotels.com

Erica Standish



WELCOME

CAPACITY
Our private dining room, Camera Piccola, seats a maximum of 18 guests. For a standing room 
only cocktail reception, the maximum capacity is 24

 
MINIMUMS
Food and beverage minimums vary by meal period and date. All minimums are noted on the 
individual menus. Minimums do not include tax or gratuity.

DEPOSIT/CANCELLATION
A credit card is required to reserve Camera Piccola. We do not take a deposit, but if canceled 
within 5 days of your planned event, a $100 cancellation fee will be charged.

GUARANTEES
All menu choices are finalized 5 business days prior to the event. A final head count is due 72 
hours prior to the event.

PAYMENT/GRATUITY
Payment is due at the conclusion of the event. We do not allow split checks, but can apply more 
than one payment method to your check. We are able to separate food and alcohol if necessary. 
All pricing includes menu items listed as well as non-alcoholic beverages. We do not add 
automatic gratuity to parties of any size in our restaurant, you will sign for gratuity when payment 
is processed.

BOOKING
To reserve our private dining room, please call 585-445-5770, email grappa@delmontehotels.com, 
or visit grapparoc.com.



LUNCH | $25 per person

Monday to Saturday 11:30a - 4p $300 F&B minimum

SMALL PLATES
(choose one for the table to share)
ARANCINI | seasonal selection
GREENS & BEANS | sautéed escarole, Grappa housemade sausage, cannellini beans, fresh herbs, aged parmesan
BRUSCHETTA BOARD | housemade chive ricotta, heirloom cherry tomatoes, basil chiffonade, olive oil grilled crostini

SALADS
ADD OPTIONAL SOUP/SALAD COURSE FOR $5 PER PERSON

ENTRÉES
(guests will have choice of)
CHICKEN CUTLET | natural chicken breast, panko crust, grape tomatoes, pickled red onions, arugula, lemon vinaigrette
ORECCHIETTE BOLOGNESE | slow red wine braised beef, veal & pork blend, aged parmesan
GRAPPA BURGER  | Bostrom Farms local & naturally raised beef, balsamic glazed tomatoes, housemade mozzarella,   
mixed greens on toasted brioche bun
GRILLED VEGETABLE PANINI  | grilled zucchini, summer squash, roasted red peppers, provolone, artichokes, 
pesto-garlic spread on grilled whole wheat
CAESAR SALAD | romaine, zesty housemade caesar, aged parmesan croutons, crispy capers, grape tomatoes, served   
with choice of grilled chicken, grilled salmon, or crispy calamari

DESSERT
DESSERT WILL BE OFFERED A LA CARTE IF DESIRED AFTER THE MEAL

 



FAMILY STYLE DINNER

SALADS
(choose one for the table 

to share)

HOUSE
CAESAR
KALE

SMALL PLATES 
(choose two for the table to share)

ARANCINI 
GREENS & BEANS 
BRUSCHETTA BOARD
SPICY MEATBALL
ZESTY PARMESAN  WINGS
ANATRA PIZZA
GRILLED STUFFED ARTICHOKES

ENTRÉES
(all are served to share)

VEAL PARMESAN 
CEDAR PLANK SALMON
GNOCCHI
CHICKEN CUTLET
ORECCHIETTE BOLOGNESE

DESSERT
(guests will have choice of)

CHEESECAKE
GELATO

TERZO | $55 per person

SMALL PLATES 
(choose one for the table to share)

ARANCINI 
GREENS & BEANS 
BRUSCHETTA BOARD

ENTRÉES
(all are served to share)

CHICKEN CUTLET
ORECCHIETTE BOLOGNESE
PEPPERONI PIZZA
WHITE PIZZA

PRIMO | $30 per person

DESSERT
(guests will have choice of)

CHEESECAKE
GELATO

SALADS
(choose one for the table 

to share)

HOUSE
CAESAR

ENTRÉES
(all are served to share)

CHICKEN PARMESAN
LINGUINE & CLAMS
RIGATONI ARRABBIATA
MEDITERRANEAN PIZZA

SEGUNDO | $40 per person

SMALL PLATES 
(choose one for the table to share)

ARANCINI 
GREENS & BEANS 
BRUSCHETTA BOARD
SPICY MEATBALL
ZESTY PARMESAN WINGS

DESSERT
(guests will have choice of)

CHEESECAKE
GELATO

Supplement your dining experience!
$2 per person | Add an extra small plate
$2 per person | Upgrade your dessert to a Chef’s assorted board
$5 per person | House wine service with dinner
All pricing is inclusive of menu items listed and non-alcoholic beverages. Pricing does not include tax or gratuity. No automatic gratuity is added to parties of any size.

AVAILABLE DAILY 4PM-10PM 
$400 FOOD & BEVERAGE MINIMUM
FOOD DESCRIPTIONS CAN BE FOUND ON THE NEXT PAGE



FAMILY STYLE PRIMO | $30 per person

SMALL PLATES
(choose one for the table to share)
ARANCINI | seasonal selection
GREENS & BEANS | sautéed escarole, Grappa housemade sausage, cannellini beans, fresh herbs, aged parmesan
BRUSCHETTA BOARD | housemade chive ricotta, heirloom cherry tomatoes, basil chiffonade, olive oil grilled crostini

ENTRÉES
(all are served to share)
CHICKEN CUTLET | natural chicken breast, panko crust, grape tomatoes, pickled red onions, arugula, 
lemon vinaigrette
ORECCHIETTE BOLOGNESE | slow red wine braised beef, veal & pork blend, aged parmesan
PEPPERONI PIZZA | three pepperoni varieties, fresh red sauce, aged parmesan
WHITE PIZZA | garlic béchamel, fresh herbs, ricotta, housemade mozzarella, aged parmesan

DESSERT
(guests will have choice of)
CHEESECAKE | seasonal selection
GELATO | chocolate, vanilla or seasonal flavor

AVAILABLE DAILY 4PM-10PM 



FAMILY STYLE SEGUNDO | $40 per person

SMALL PLATES
(choose one for the table to share)
ARANCINI | seasonal selection
GREENS & BEANS | sautéed escarole, Grappa housemade sausage, cannellini beans, fresh herbs, aged parmesan
BRUSCHETTA BOARD | housemade chive ricotta, heirloom cherry tomatoes, basil chiffonade, olive oil grilled crostini
SPICY MEATBALL | fresh tomato ragù, housemade ricotta, microbasil
ZESTY PARMESAN WINGS | grilled chicken wings, zesty garlic marinade, fresh herbs, aged parmesan

SALADS
(choose one for the table to share)
HOUSE | mixed greens, artichokes, grape tomatoes, carrots, asiago cheese, aged parmesan croutons, white 
balsamic vinaigrette
CAESAR | romaine, zesty housemade caesar, aged parmesan croutons, crispy capers, grape tomatoes

 
ENTRÉES
(all are served to share)
CHICKEN PARMESAN | san marzano tomato ragù, linguine, mozzarella cheese, aged parmesan
LINGUINE & CLAMS | littleneck clams, white wine garlic sauce, fresh herbs, garlic breadcrumbs
RIGATONI ARRABBIATA | Bozza local gluten free & vegan rigatoni, melted leeks, peas, red pepper, sugo napoletana
MEDITERRANEAN PIZZA | garlic pesto sauce, artichokes, roasted red peppers, cured olives, feta cheese, arugula

DESSERT
(guests will have choice of)
CHEESECAKE | seasonal selection
GELATO | chocolate, vanilla or seasonal flavor



FAMILY STYLE TERZO | $55 per person

SMALL PLATES
(choose two for the table to share)
ARANCINI | seasonal selection
GREENS & BEANS | sautéed escarole, Grappa housemade sausage, cannellini beans, fresh herbs, aged parmesan
BRUSCHETTA BOARD | housemade chive ricotta, heirloom cherry tomatoes, basil chiffonade, olive oil grilled crostini
SPICY MEATBALL | fresh tomato ragù, housemade ricotta, microbasil
ZESTY PARMESAN WINGS | grilled chicken wings, zesty garlic marinade, fresh herbs, aged parmesan
ANATRA PIZZA | braised Maple Leaf Farms duck, shaved cauliflower, carmelized onions, portabello mushrooms, housemade  
chive ricotta, housemade mozzarella
GRILLED STUFFED ARTICHOKES | housemade ricotta, Grappa sausage, lemon, parsley, aged balsamic

SALADS
(choose one for the table to share)
HOUSE | mixed greens, artichokes, grape tomatoes, carrots, asiago cheese, aged parmesan croutons, white balsamic vinaigrette
CAESAR | romaine, zesty housemade caesar, aged parmesan croutons, crispy capers, grape tomatoes
KALE | lacinato kale, sliced strawberries, candied pecans, pickled red onion, feta cheese, dijon poppyseed dressing

ENTRÉES
(all are served to share)
VEAL PARMESAN | san marzano tomato ragù, linguine, mozzarella cheese, aged parmesan
CEDAR PLANK SALMON | cedar grilled with lemon agave nectar, lemon & herb cous cous, grilled heirloom carrots
GNOCCHI | housemade ricotta gnocchi, duck bacon, brussels sprouts, aged parmesan reggiano crema
CHICKEN CUTLET| natural chicken breast, panko crust, grape tomatoes, pickled red onions, arugula, lemon vinaigrette
ORECCHIETTE BOLOGNESE | slow red wine braised beef, veal & pork blend, aged parmesan

DESSERT
(guests will have choice of)
CHEESECAKE | seasonal selection
GELATO | chocolate, vanilla or seasonal flavor



CUSTOM MENU

SALADS
(guests will have choice of)

HOUSE
CAESAR
KALE

SMALL PLATES 
(choose two for the table to share)

ARANCINI 
GREENS & BEANS 
BRUSCHETTA BOARD
SPICY MEATBALL
ZESTY PARMESAN  WINGS
ANATRA PIZZA
GRILLED STUFFED ARTICHOKES

ENTRÉES
(guests will have choice of)

VEAL PARMESAN 
GNOCCHI
CEDAR PLANK SALMON
WESTERN NY STRIP STEAK
EGGPLANT INVOLTINO

DESSERT
(guests will have choice of)

CHEESECAKE
GELATO

TERZO | $70 per person

SMALL PLATES 
(choose one for the table to share)

ARANCINI 
GREENS & BEANS 
BRUSCHETTA BOARD

ENTRÉES
(guests will have choice of)

CHICKEN CUTLET
ORECCHIETTE BOLOGNESE
GRAPPA BURGER
WHITE PIZZA
RIGATONI ARRABBIATA

PRIMO | $40 per person

DESSERT
(guests will have choice of)

CHEESECAKE
GELATO

SALADS
(guests will have choice of)

HOUSE
CAESAR

ENTRÉES
(guests will have choice of)

CHICKEN CUTLET
FETTUCCINE CARBONARA
MANICOTTI
LINGUINE & CLAMS
EGGPLANT INVOLTINO 

SEGUNDO | $50 per person

SMALL PLATES 
(choose one for the table to share)

ARANCINI 
GREENS & BEANS 
BRUSCHETTA BOARD
SPICY MEATBALL
ZESTY PARMESAN WINGS

DESSERT
(guests will have choice of)

CHEESECAKE
GELATO

Supplement your dining experience!
$2 per person | Add an extra small plate
$2 per person | Upgrade your dessert to a Chef’s assorted board
$5 per person | House wine service with dinner
All pricing is inclusive of menu items listed and non-alcoholic beverages. Pricing does not include tax or gratuity. No automatic gratuity is added to parties of any size.

AVAILABLE DAILY 4PM-10PM 
$400 FOOD & BEVERAGE MINIMUM
FOOD DESCRIPTIONS CAN BE FOUND ON THE NEXT PAGE



CUSTOM MENU PRIMO | $40 per person

SMALL PLATES
(choose one for the table to share)
ARANCINI | seasonal selection
GREENS & BEANS | sautéed escarole, Grappa housemade sausage, cannellini beans, fresh herbs, aged parmesan
BRUSCHETTA BOARD | housemade chive ricotta, heirloom cherry tomatoes, basil chiffonade, olive oil grilled crostini

 
ENTRÉES
(guests will have choice of)
CHICKEN CUTLET | natural chicken breast, panko crust, grape tomatoes, pickled red onions, arugula, lemon vinaigrette
ORECCHIETTE BOLOGNESE | slow red wine braised beef, veal & pork blend, aged parmesan
GRAPPA BURGER | Bostrom Farms local & naturally raised beef, balsamic glazed tomatoes, housemade mozzarella,   
mixed greens on toasted brioche bun, served with french fries
WHITE PIZZA | garlic béchamel, fresh herbs, ricotta, mozzarella, aged parmesan
RIGATONI ARRABBIATA | Bozza local gluten free & vegan rigatoni, melted leeks, peas, red pepper, sugo napoletana

DESSERT
(guests will have choice of)
CHEESECAKE | seasonal selection
GELATO | chocolate, vanilla or seasonal flavor



CUSTOM MENU SEGUNDO | $50 per person

SMALL PLATES
(choose one for the table to share)
ARANCINI | seasonal selection
GREENS & BEANS | sautéed escarole, Grappa housemade sausage, cannellini beans, fresh herbs, aged parmesan
BRUSCHETTA BOARD | housemade chive ricotta, heirloom cherry tomatoes, basil chiffonade, olive oil grilled crostini
SPICY MEATBALL | fresh tomato ragù, housemade ricotta, microbasil
ZESTY PARMESAN WINGS | grilled chicken wings, zesty garlic marinade, fresh herbs, aged parmesan

SALADS
(guests will have choice of)
HOUSE | mixed greens, artichokes, grape tomatoes, carrots, asiago cheese, aged parmesan croutons, white 
balsamic vinaigrette
CAESAR | romaine, zesty housemade caesar, aged parmesan croutons, crispy capers, grape tomatoes
 

ENTRÉES
(guests will have choice of)
CHICKEN CUTLET | natural chicken breast, panko crust, grape tomatoes, pickled red onions, arugula, lemon vinaigrette
FETTUCCINE CARBONARA | pancetta, leeks, peas, parmesan cream sauce, garlic breadcrumbs
MANICOTTI | savory crepe, Grappa sausage, seasoned ricotta, san marzano tomato ragù
LINGUINE & CLAMS | littleneck clams, fresh herbs, garlic breadcrumbs, white wine garlic sauce
EGGPLANT INVOLTINO | seasoned housemade ricotta, grilled asparagus, cauliflower mash, roasted heirloom tomato
& fennel vinaigrette

DESSERT
(guests will have choice of)
CHEESECAKE | seasonal selection
GELATO | chocolate, vanilla or seasonal flavor

 



 

CUSTOM MENU TERZO | $70 per person

SMALL PLATES
(choose two for the table to share)
ARANCINI | seasonal selection
GREENS & BEANS | sautéed escarole, Grappa housemade sausage, cannellini beans, fresh herbs, aged parmesan
BRUSCHETTA BOARD | housemade chive ricotta, heirloom cherry tomatoes, basil chiffonade, olive oil grilled crostini
SPICY MEATBALL | fresh tomato ragù, housemade ricotta, microbasil
ZESTY PARMESAN WINGS | grilled chicken wings, zesty garlic marinade, fresh herbs, aged parmesan
ANATRA PIZZA | braised Maple Leaf Farms duck, shaved cauliflower, carmelized onions, portabello mushrooms, housemade  
chive ricotta, housemade mozzarella
GRILLED STUFFED ARTICHOKES | housemade ricotta, Grappa sausage, lemon, parsley, aged balsamic

SALADS
(guests will have choice of)
HOUSE | mixed greens, artichokes, grape tomatoes, carrots, asiago cheese, aged parmesan croutons, white balsamic vinaigrette
CAESAR | romaine, zesty housemade caesar, aged parmesan croutons, crispy capers, grape tomatoes
KALE | lacinato kale, sliced strawberries, candied pecans, pickled red onion, feta cheese, dijon poppyseed dressing
 

ENTRÉES
(guests will have choice of)
VEAL PARMESAN | san marzano tomato ragù, linguine, mozzarella cheese, aged parmesan
GNOCCHI | housemade ricotta gnocchi, duck bacon, brussels sprouts, aged parmesan reggiano crema
CEDAR PLANK SALMON | cedar grilled with lemon agave nectar, lemon & herb cous cous, grilled heirloom carrots
WESTERN NY STRIP STEAK | grilled ‘Autumn’s Harvest’ local grass fed beef, roasted aged parmesan & herb fingerling 
potatoes, grilled asparagus
EGGPLANT INVOLTINO | seasoned housemade ricotta, grilled asparagus, cauliflower mash, roasted heirloom tomato
& fennel vinaigrette

DESSERT
(guests will have choice of)
CHEESECAKE | seasonal selection
GELATO | chocolate, vanilla or seasonal flavor




