SEZLZ MEDI' PRIVATE EVENTS

1260 Amsterdam Avenue @ 122 Street
New York, NY 10027
Restaurant: 212.932.2901
Sezz Bvents Manager / Party information: shari.vermeulen@yahoo.com

Our Executive Chef and owner, Angelo Sessa, has createol private event menus for all
oceasions. Whether you are planning an office luncheon, graduation brunch,
rehearsal dinner, birthday party or anniversary brunch, come celebrate with us!

Our Wine Room s available 7 days/week for private events from 25 - 45 guests.
A mbnlmum of 25 guests Ls required to close the room to the general public.
The following menus are offered for private parties. We can also customize a menu
and pricing to your specifications. All party packages are priced per person, excluding
tax and 20% gratuity. Any additions to our packages will be charged accordingly.

Please contact us directly for pricing and information on a full restaurant buy-out.
we also offer full-service off-premises catering, featuring professional event planning

services, complete set-up and service, rentals, linens, décor and venue selection.
Please contact us for menus, pricing and information.




Cocktail Reception Packages

Prosecco Package $12/pp
Owe hour cocktail veception bncludes:

*Prosecco poured for Your guests®
*sparkling and still waters*
*Assorted sodas™
AND
(Please choose two hors d'oewvres from the following ttems to be served to your guests)
*Bruschetta of chopped tomatoes, basil ano fresh oregano*
* Assorted stuffed mushrooms™
*Selection of mintature quiche®
*Mintature mushroom risotto cakes”
*Polpettl mintature mentballs with fresh tomato sauce™

Bellint Package $16pp
Owe hour cocktail reception tncludes:

*Prosecco and Bellint cocktails poured for your guests™
*sparkling and still waters*
*Assorted sodas™
AND
(Please choose three hors d'oeuvres from the following ttems to be served to Your guests)
*Mind potato eroguettes with black truffle oll*
*Asparagus tips with parigiono wrapped in puff pastry™
*Mind arvancint saffron risotto balls filleo with mozzarella and peas*
*Crostini topped with white beans and rosemary oll*
*Crab-stuffed peppadews™
* Assorted miniature brick-oven pizettes™
*Hoand made grissint wrapped with Parma prosciutto™®
*Yukon Gold potatoes filled with shiimp, haricots verts anol basil*



Negront Package $20/pp
Owe hour cocktail reception tncludes:

*Prosecco, Bellind and Negronl cocktatls poured for Your guests®
*sparkling and still waters*
*Assorted sodas™
AND
(Plense choose four hors d'oenvres from the following items to be served to your guests)
*Asparagus tips with parmigiono wrapped in puff pastry™
*Mind arvancind saffron risotto balls filleo with mozzarella and peas*
*Crostind topped with burrata, pancetta, basil and extra virgin olive oll*
*Crostini topped with white beans and rosemary oll*
*Crab-stuffed peppadews™
*Codfish croquettes with herbs and lemon dipping sauce™
* Assorted mlnioture brick-oven pizettes™
FHoand wade grissint wrapped with Parma prosciutto™
*Mint crab cakes w/ remoulade sauce®
*Tuwna tarvtar on house made tarragon potato chips™
*Ewndive with gont cheese, figs and honey glazed pecans™
*Pastramt smoked salmon with confit of onlon on pumpernickel breaol*
*Roasted shrimp with artichokes and fennel*

canapé Package (Hors d’Oeuvres only)
(Select three types of hors d'oeuvres from one of the following Lists for your guests)

List A - $2/pp for one hour
* Assorted stuffed mushrooms™
*Selection of miniature quiche®
*Mintature mushroom visotto calkes*
*Mintlature focacela with grilled vegetables™®
*Polpettl miniature meatballs with fresh tomato sauce®
*Bruschetta of chopped tomatoes, basil and fresh oregano®

List B - $12/pp for one hour
*Mind potato crogquettes with black trudffle oll*
*Asparagus tips with parigiono wrapped in puff pastry™
*Profiterole of egoplant, black olives and anchovies*

*Mink arrancint saffron risotto balls filleod with wozzavella ano peas*
*Crostini topped with white beans and rosemary oil*
*Crab-stuffeo peppacews*

*Spring roll of bresaola (atr dried beef)*

* Assorted wminiature brick-oven pizettes*

*Hand wmade grissint wiapped with Parma prosciutto™
Yukon Gold potatoes filled with shrimp, haricots verts anol basil*
*Chicken and Portobello mushroom brochettes*



List C - $15/pp for one hour
*Asparagus tips with parmigiano wrapped tn puff pastry™
*Mint arrancint saffron risotto balls filled with mozzarella and peas*
*Mind vol au vent with fonoue of cheese and truffle oil*
*Crostind topped with burrata, pancetta, basil and extra virgin olive ofl*
*Crostini topped with white beans and rosemary oil*
*Polentn canapés with shaved artichokes and fontina cheese*
*Crab-stuffeo peppadews™
*Codfish croquettes with herbs and Lemon dipping sauce*
* Assorted mlniature brick-oven pizettes™
*Hand wmade grissint wiapped with Parma prosciutto®
*Mind crab cakes w/ remoulade sauce®
*Tuna tarvtar on house made tarragon potato chips™
*endive with gont cheese, flgs and honey glazed pecans™
*Pastrami smoked salmon with condfit of onlon on pumpernicieel breaot*
*Roasteo shrimp with artichokes and fennel*
*Sea Scallops with mint purée on house made potato chips™




Beverage Packaoes
Chardonnay Package: 1 Howr $10/pp; 2 Hours $17/pp; 3 Hours 22/pp
Wine and Beer
(your guests will be offered a selection of ved § white wine § bottled dowestic beer)

Conving Package: 1 tour $13/pp; 2 Hours $20; 3 Hours $25/pp
House Brand Open Bar
(your guests will be offered a selection of house ved wine, white wine, bottled domestic
and tmported beer and house brand mixed drinks)

cava Package: 1 Hour $16/pp; 2 Hours $25; 2 Hours $30/pp
Premium Open Bar
(your guests will be offered a selection of house red wines, white wines, sparkling
wines, bottled domestic and bmported beer, premivm brand mixed drinks)

Aperitivo Package: 1 Hour $13/pp; 2 Hours $20/pp; 3 Hours $25/pp
(Your guests will be offered italian cocktnils: Bellind, Negronl and Prosecco)

Grenache Package: Charged per bottle
Pre-ordered Wines
(your guests will be offered a selection of wines which you have pre-ordered)

Sawvignown Blanc Package: Charged per drink
Consumption Bar
(all drinks ordered % your guests will be charged to the final event bill)

Corkage Fee: $15/bottle
(WM may provide Your own wine that we will wncork § pour throughout your gvent)

Espresso Package: $4/pp
Full Coffee Bar and Tea Service
(Your guests will enjoy fine teas, regular/decaf coffee § talian coffee drinks




Brunch Menu Packages (satwolag anol Swwlag ong)

AlL Brunch Packages include: selection of appetizers and entrees, bread basket,
one complimentary juice/bellini/mimosa/Bloody Mary, and coffee or tea

Minosa Plated Brunch Package (2-Courses) $26.95/pp

Appetizers
(Your guests will select an appetizer from three of the following pre-selected choices)

Soup del Glorno
Granola and Organic Yogurt, fresh seasonal fruit and castelfranco honey
Soft Polenta with gorgonzola cheese and onlon warmalade
Baby Fleld Green salad with cherry tomatoes, cucwmbers and balsamdic dressing

Tomato, Cucumber ano Feta Salao with red onlow, black olives and fresh oregano

Entrées
(Your guests will select an entrée from Baree of the following pre-selecteol choices)
Challah Bread French Toast with mixed berries and Vermont maple syrup
Golden Pancalkes (classie, stmwbew@, banana or chocolate) with VT maple SYrup
Two Bggs Any Style with bacon or haw, toast and home fried potatoes
Frittata with potatoes, Leeks, fontina cheese and bacon
Brick oven tegamino of two eggs, tomato sauce, basil and parmigiane
Sensonal vegetable and goat cheese omelet with toast anol home fried potatoes
Sezz Breakfast Spaghettl with bacow, eggs, black pepper and pecorino

Grilled Crostone topped with italian sausage, escarole § cannellint beans



Bellind Plated Brunch Package (2-Courses + dessert) $30.95/pp

Appetizers
(Your guests will select an appetizer from taree of the following pre-selected choices)

Soft Polenta with gorgonzola cheese and onlon warmalade
aranola § Organic Yogurt with fresh seasonal fruit and castelfranco honey
Arugola, butternut squash, mushrooms, parmigiane, almonds § lemon vinaigrette
Endive with walnuts, sliced pears, Tuscan pecoring, chives and lemon dressing
Salade Nicoise, tung, artichokes, haricots verts, eggs, potatoes, anchovies § vinaigrette
Grilled Mediterranean Octopus, haricots verts, Yukon gold potatoes, lLemon vinaigrette
Andalusian Mussels with fresh Llime, corn, tomato-chill broth and garlic crostind

Margherita Pizza with tomato, fresh mozzarella and basil

Entrées
(Your guests will select an entrée from three of the following pre-selected choices)
Challah Bread French Toast with mixed berries, smoked bacon and VT maple syrup
colden Pancakes (classic, stmwbewg, banana or chocolate) with VT waple SYrup
Brick oven baked fresh ricotta ano Nutella vipleno (sweet calzone)
Two Bggs Any Style with bacow or hawm, toast and home fried potatoes
Frittata with potatoes, Leeks, fontina cheese and bacon
Brick oven Tegaminoe of Two Eggs, tomato sauce, basil and parmigiano
Owelet Your way with three fillings, toast and home fried potatoes
Eggs Florentine served over English muffin, sautéed spinach and hollandaise sauce
Sezz Breakfast Spaghettl with bacon, eggs, black pepper and pecorino
Blsmarck steak with two eggs over ensy and hash brown potatoes (£4 supplement)
B.AT (Bacon, Arugola and Towmatoes on seven-grain bread) with herb-garlic fries

Sezz Burger with roasted plum tomato, arugula, bacon, cheddar and herb-garlic fries

Dessert
(Your guests will select pne of the following desserts)
Sbiciolata del Glovwo (fresh fruit cobbler of the day served with Chantilly eream)
or
Tlravalsu With mascarpone, espresso and savolardi




Bloody Mary Family-style Brunch (2-Courses +dessert) $27.95

Appetizer
(please choose twip of the following appetizers to be served family style)

Fresh Fruit Platter with organic yogurt, castelfranco honey, mint § walnuts
Soft Polenta with gorgonzola cheese and onlon marmalade
Endive with walnuts, sliced pears, tuscan pecorino, chives and Lemon dressing
Cl/licorg § watereress with smokeol bacown, tomato, peppers, hearts of palm § goat cheese
Affetatl Misto (selectlon of cured wments and cheeses with focaceia)

Beef Carpacclo with black olives, capers, tomatoes, frisée and dried vicotta Pugliese
Herb Crusted Tuna Carpaccio with tricolore salad, crab meat and corn
Toscana Focacela with goat cheese, spinach and white truffle oil
Grilled Crostone topped with talian sausage, escarole and cannellint beans
Eggplant Tegamino with mozzarella, toweato, basil and hard boiled egg

Margherita Plzza with tomato, fresh mozzarella and basil

Entrée
(please choose three of the following entrées to be served family style)

Challah Bread Freweh Toast with mixed berries and VT maple syrup
Golden Pancakes (classie, stmwbew%, banana or chocolate chip) with VT wmaple SYrup
Brick oven bakeo fresh ricotta and Nutella ripleno (sweet calzone)
Frittata, potatoes, Leeks, fontlna cheese and bacon
Individual Eggs Florentine on English muffin with spinach § hollandaise sauce

campviaéosa Plzza with tomato, salaml, mushrooms and wmozzarella
Ortolana Pizza Eggplant, Peppers, Zucchind, Tomato, Mozzarella

Penane Arvabiatta with fresh plum tomatoes, garlic and hot chill pepper

Rigatonl Setaro with italian sausage, borlottl beans, escarole and Tuscan pecorino

Mintature Dessert Platter
cantucel (hazelnut biscottl) and Fudge Brownles




- k
Plated Lunch and Dlniner Packages

AlL Plated Packages include a selection of appetizers and entrees, bread basket,
and soft drinks, sparkling and still waters

Chianti Classico Package (2-Courses) $29.95/pp
Starter
(Your guests wWill choose pne starter from the following)

Baby Fleld Green salad
With chfwg tomatoes, cucumbers and balsamic dressing

Towmato-Cucumber Salao
With #resh oregano, red onion and feta cheese

Antipasto Misto
A medley of marinated vegetables and olives served with foccacia bread
Mailn Course

(your guests will choose pne entrée From the following)

Rigatonl Setaro
With hot & sweet (talian sausage, borlottl beans, escarole & Tuscan pecorino

Grilled Chicken Paillarad
Thinly pounded chicken breast with Greek-style tomato, potato, feta & arugula salad

Plzza Margheritn
Fresh mozzarella, tomate, basil and extra virgin olive oil



Flano Package (2-Courses) $34.95/pp
Starter
(Please select three of the following. Your guests Will choose one as thelr starter.)

Arugola salad
With roasted butternut squash and wild mushrooms, shaved parmigians,
Sticed almonds and lemon dressing

Antipasto Misto
Mmedley of marinated vegetables, mixed olives, cheese and foccacia bread

Eggplant Tegaminoe
Parmigiana tervine of eggplant, fresh mozzarella, tomato, basil and hard-boiled egg

Mussels Andalusia
Steamed with fresh lime and corn in a tomato-chill broth, served with garlic crostini

Main Course
(Plense select three of the following. Your guests will choose one as thelr entrée.)

Penne Arabiota
Tossed with fresh tomate, gariic, hot chili pepper and parsley

Spring vegetable Risotto
Creamyy arborio rice with Asparagus tips, fresh peas, mint and lemon

Panuzzo Boscalolo
Pocket bread sandwich baked in the brick oven and filled with wild mushrooms,
fontina cheese and roasted red peppers; served with mixed green salad

Pizza Copricelosa
Spley salami, mushrooms, fresh mozzarella and tomato

Pan Roasted Salmon
Senved with braised lenmtils, wilted spenach, shallot /Zim and balsamic reduction

Chicken al Matone
Brick oven roasted chicken sautéed spinach § pine nuts and garlic mashed potatoes



Bandol Package (2-Courses) $29.95/pp
Starter
(please choose three of the following appetizers to be served family style)

Tricolove Salad
Chopped tri-color salad, lump crab meat, cr[spg bacon, corm, tomatpes and
lemon vinaigrette

Endive Salad
With walnuts, sliced pears, Tuscan pecorino cheese, chives and lemon dressing

Sautéed qanmberettl
Shrlmp served wWith tomatoes, canmelling beams, levon, rosemary and crosting

PoLpettL and Polenta
Miniature meatballs seyved in a vich tomato sawce over creamyy polenta

calamart § Zucehind Frittl
Senved with house made tzatzikl sauwce

Plzza del Glorwo
Select from one of our signature brick oven pizzas

Main Course
(Please select taree of the following. Your guests will choose one as thelr entrée.)

Spinach and Ricotta Panzotti
rRavioli tossed with tomato, basil, shaved parmigiana and sweet balsamic vinegar

Popardelle
Tossed with fresh tomatoes, bacon, peas and mascarpone cream

Shrimp Risotto
Creamy Arborio rice with lembo Shrivup, English peas, mint and lemon

Roasted Cod Flsh
With vesuvian chfrrg tomatoes, black olives, capers and served over creamyy polenta

Sautéed calf's Liver
Senved with caramelized Vidalia onions, crispy bacon and soft polenta

veal ScaLopprL
Sauteed with levwon, white wine, capers and shaved artichokes and senved with mashed
potatoes and sautéed spinach



Rioja Package (3-Courses) $49.95/pp

Appetizer
(please choose twip of the following appetizers to be served family style)

Salade Nicoise
Arugola, artichokes, tuna, haricots verts, eggs, potatoes, anchovies, lemon vindaigrette

Warm Sl/w’u/mp Salad
With cn”spg bacon, haricots verts, ahf//rg tomatoes, onion and balsamic dressing

Affetato Contadino
1mported cured meats, farmer cheeses and olives served with quince jam and focaccia

Plzza Tricolore
Swmoked mozzarella, vicotta, fresh sliced tomatoes and arugola

Grilled Mediterceanean Octopus
Served with haricots verts, yukon Gold potatoes and lemon

Primd Course
(Your guests will choose pne primi from the following)

RLsotto
WEth prosecco, ASparagus, chives and sea scallops (can be made vegetarian,)

Polpettl and Polenta
Miniature meatballs seyved in a vich tomato sawce over creamy polenta

Linguine alle Vongole
Fresn pasta tossed With manila clams, zucching, levon zest and pancetta

Secondl Course
(Your guests will choose one secondi from the following)

Sezz bpesce “Acqua pazza”
Fresh caten of the day sevved with manila clams, corm, tomatoes, capers, lime & wine

Lamb Shank
Barolo braised lamb shanke with butternut squash puree

Grilled Ribeye steak
Cooked to order and senved with herb roasted potatoes and braised cipollini onions



cava Dessert Package $£6.50/pp
@M may add a dessert option to all plated lunch and dinner packages)
(Please select twp of the following. Your guests will choose one as thelr dessert.)

Chocolate-Kahlua Torta
Chocolate, espresso and kahlua ganache cake with sambuca whipped cream

worm Flourless Chocolate-Almond Calkee
Served with chocolate-hazelnut gelato

Crema catalana
Custard cooked on the stove-top with burnt sugar and cinnamon

Pastiera di grano
Barley-orange-ricotta cheesecake

Tlramlsiu
Housemade with MAscArpone, ESpresso and savolrardi

Nutelluzzo
Wood-fired pizza dough filled with sweet vicotta § Nutella chocolate-hazelnut cream

Sbiciolata del Glorwo
Fresh frutt cobbler of the day served with fresh Chantilly cream

Sgropplno
Meyer Lemon gelato with prosecco

Affooato
vanilla gelato with espresso



Family-style Lunch and Dinner Packages

All Family-style Packages include a selection of salad, appetizers, entrees, an

assorten dessert presentation, soft drinks, sparkling and still waters.

Vermontine Package (3-Courses + dessert) $29.95/pp

Salad
(Plense choose ong of the following salads to serve to Your guests)
Babg Fleld Greens with cherry tomatoes, cucumbers and balsamic dressing
Arugola, butternut squash, mushrooms, parmigiano, almonds § lemon vinaigrette

Endive with walnuts, sliced pears, tuscan pecorino, chives and lemon dressing

Appetizer
(Please choose two of the following appetizers to serve to Your guests)

Grilled Crostino with talion sausage, escarole and borlottl beans
Awntipasto Misto (marinateo vegetables, olives, cheese and house made foccacia bread)
Steamed Mussels with fresh Limee, corn, tomato-chill pepper broth and garlic crostine

Egoplant Tegaminoe with mozzarella, tomato, basil and hard boiled egg

Ewntrée
(Please choose two entrees from the below selection to serve to your ouests)
Rigatonl Setaro (hot and sweet sausage, borlottl beans, escarole and Tuscan pecoring)
Stracetti alle Vongole (manila clams, zucchind, lemon zest and pancetta)
Chicken al Mattone with sautéed spinach, pine nuts and smashed garlic potatoes

Barolo Wine Braised Short Ribs, voasted seasonal vegetables and creamy polenta

Dessert
Mint ricotta-Nutella calzones ano Cantucel (hazelwut blscottl)



Syrah Package (3-Courses + dessert) $44.95/pp

Salad
(Please choose ong of the following salads to serve to Your guests)
Arugola, butternut squash, mushrooms, parmigiano, almonds and lemon vinaigrette
Endive with walnuts, sliced pears, Tuscan pecorino, chives and lemon dressing
Chopped Tricolore Salad, corn, tomantoes, feta, bacow, artichokes § lemon vinaigrette

Salade Nicoise with tuna, artichokes, peppers, boiled egg, haricots verts § anchovies

Appetizer
(Please choose two of the following appetizers to serve to Your guests)

calamarl § Zucehind Frittl with house made tzatzikl sauce
Beef Carpacclo with olives, capers, diced towatoes, red onlon § balsamic
Steamed Mussels with fresh Limee, corn, tomato-chill pepper broth and garlic crostine
Grilled Mediterranean Octopus with havicots verts and Yukon Sold potatoes

Pizza del Glorno - please select one of our signature brick ovew pizzas

Entrée
(Plense choose three entrees from the below selection to serve to Your guests)
Spinach and Ricotta Panzottl, tomato, bastl, parmigiana ano sweet balsamic vinegar
Baked Codfish filet, Vesuvian cherry tomatoes, black olives, capers and grilled polenta
veal Scmoppml, arvtichokes, Lemon, wine, Capers over mashed potatoes and sp’macl/\
Grilled chicken Patllard topped with Greek-style tomato-arugola-feta salad

Barolo wine braised short ribs with roasted seasonal vegetables and creamy polenta

Dessert
(Please select twp of the following. Your guests will choose one as thelr dessert.)
Tlramisu with mascarpone, espresso and savolardi
Crema Catelana (custarol cooked on the stove-top with burnt sugar and clwnamon)

Affogato (vVanilla gelato with espresso)



valpolicella Package (3-Courses + dessert) $49.95/pp
Salad
(Please choose ong of the following salads to serve to Your guests)

Endive with walnuts, sliced pears, Tuscan pecorino, chives and Levon dressing
Chopped Tricolore Salad, corn, tomatoes, fetn, bacon, artichokes § lemon vinaigrette
Salade Nicoise with tuna, artichokes, peppers, boiled egg, haricots verts § anchovies

Awntipasto Misto (marinated vegetables, olives, cheese, with house made foceacia breaot)

Appetizer
(Please choose two of the following appetizers to sevve to your guests)

calamarl § Zucehind Fritth with house wmade tzatziki sauce
Grilled Mediterranean Octopus with haricots verts and Yukon Sold potatoes
Steamed Mussels with fresh Lime, corn, tomato-chill pepper broth and garlic crostino
Sautfed Gqamberettl, tomatoes, cannellini beans, Lemon, rosemary § crostini

Entrée
(Please choose three of the following entrées to serve to Your guests)

Stracettl alle Vongole (house made pasta, manila clams, zucching, lemon § pancetta)
Risotto with proseceo, asparagus, chives and sea scallops (can be made vegetarian)
Salt-crusted Whole Branzino, fennel, olives, tomatoes, potatoes § salmoriglio sauce

Braised veal, porcind mushroom sauce, cipollint ontons, mashed potatoes § asparagus

Grilled Ribege Steak with herb voasted potatoes and braised cipolling onions
Parmesan crusted Rack of lamb, haricots verts and roasted garlic masheo potatoes
Barolo Wine Braised Short Ribs with roasted seasonal vegetables and creamy polenta

Dessert
Mind ricotta-Nutella calzones and pinchi (fried dough with powdered sugar)
AND
(Please choose pne addittonal dessert to serve to your guests)
Chocolate-Espresso-Kahlua Torta with sambuca whipped cream

Sbiclolata del Glovwo (fresh fruit cobbler of the day served with vanilla gelato)

Sgroppine (Meyer lemon gelato with proseceo)
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Spec’mt Event enhancements

Children’s Pricing
Children under 10 years old will be charged $2/pp for all private party packages.

Housemade Celebration Cake price per person based ow selection
Chef Angelo will work with you to create a memorable and delicious celebration cake.

Cake Cutting
You may bring your own celebration cake for a $2/pp plating fee.

Celebration Package
*Balloon centerpieces anol confetti will be provided for $25/every 10 guests*
*individual Balloons will be provided for $2/balloon*

Décor and Floral Arrangements
We provide votive candles and printed menus for all events. Should you wish to
enhance Your party theme further with custom floral anrangements or centerpleces,
please contact our spectal events wmanager for order information and pricing,.
(standard floval centerpleces: $25/small; $50/wmedium; $60/large)

Recorded and Live Muste
Want to ptag your own custom MAUSLE MLX? WeE can accommodate you! Sezz Medl’
has a fully-equipped sound system that can play your (Pods and Chs.

Love opera, acoustic guitar or violine Plense contact our events manager directly for
prictng and information on Live musical performers.

AV Presentations
Planning a weeting or a reunton? Please contact our events manager directly to
inquire about renting AV and presentation equipment for all occasions.

Contact us: 212. 932.2901, sharl.vermeulen@yahoo.com
Grazie!




