
A FRESH, MODERN APPROACH TO Italian Classics

40 Edwin H. Land Blvd Cambridge MA 02142 | 617.497.4200 | www.restaurantdante.com



BUyouts, Private &
Semi-Private SPACES

~Business Meetings &
CONFERENCES

~Weddings, RECEPTiONS,
Rehearsal Dinners
& Bridal Showers

~

Holiday Parties
~

Seasonal PATIO PARTIES
~

Breathtaking Views of
Boston’s Skyline

Sample
Dinner
Menus

BABY SHOWERS

RELIGIOUS EVENTS
~

WORLD CLASS Italian CUSINE
From one of Boston’s Most Lauded Chefs 

~ DANTE DE MAGISTRIS ~

AND

NO ROOM FEES~

FOR EVERY OCCASION

EVENT MENUS ARE SAMPLES
as we Always Use the Freshest seasonal Fare

Everything You Need TO Know 
~This packet features sample dinner menus & passed/stationary appetizers

~You can mix & match items from the menus or give us ideas
 

~Beverages are based on consumption, so we can limit the bar however you wish

~We are ready to cater to any of you guests dietary restrictions allergies, & sesitivities
 

~Event prices do not include MA tax (7%), admin fee (6%) or gratuity (discretionary) 

~A 20% deposit of food cost will be required to secure the space

~Most seated menu items are available buffet style

For More info or to secure a space for your event contract
Cibeline Sariano | events@restaurantdante.com | 617.797.5889~



Sample
Dinner
Menus

3 OR 4 COURSE SEATED DINNER
 

$65 (3 course without ‘primi’) or $75 (4 course with ‘primi’) per person

insalata
please select one option

SIMPLE GREENS 
organic greens, apricot, almonds, carrot, cucumber, 

radishes, lemon vinaigrette  

BIBB SALAD
shaved cremini & zucchini, pork lonza, pecorino romano

PRIMI
please select one option

RICOTTA RAVIOLI  (Seasonal)
“primavera’ asparagas, peas, sweet tomatoes, chanterelle mushrooms

TOMATO BASIL 
homemade tufoli pasta, san marzano tomatoes, basil, parmigiano reggiano

secondi
please select up to three options

PAN ROASTED ARCTIC CHAR
agro dolce, peppers, fennel, Bermuda onion, celery, tomato vin

ACQUA PAZZA
cod, clams, shrimp, olives, capers, tomato, celery

POLLO 
brick roasted chicken, brussel sprouts, pancetta, frisee

GRILLED HANGER
salsa verde, crispy smashed potatoes, creamy garlic  

TOMATO BASIL 
homemade tufoli pasta, san marzano tomatoes, basil, parmigiano reggiano

RAGU BOLOGNESE 
tagliatelle alla bolognese, il casale’s traditional meat sauce   

  

dolci
guest choice of these three options  

 TIRAMISU | CHOCOLATE MOUSSE TORTA | VANILLA PANNA COTTA



passed hors d’oeuvres
Select items per person

MEAT
CHICKEN LOLLIPOPS with balsamic ginger sesame glaze, cucumber yogurt ($3.25)

SEARED STEAK CROSTINI with truffle watercress, parmigiano reggiano ($3.25)
PROSCIUTTO WRAPPED MELON or seasonal fruit ($3.25)

VEGETARIAN
ARANCINI mini porcini risotto balls with scamorza cheese, truffle honey ($2.50)

SPOONS of SICILIAN EGGPLANT CAPONATA ($3)
    MINI POTATO CROQUETTE filled with mozzarella cheese, raw tomato sugo ($3.25)

BRUSCHETTA with fresh mozzarella, tomato, basil, olive oil with garlic rub ($3)
CANNELLI BEAN CROSTINI black truffle and tomato confit ($3)

SEAFOOD
TUNA CARPACCIO BRUSCHETTA with avocado and ginger soy ($5)
MUSSELS CASINO with crispy pancetta, garlicky fennel crumbs ($3)

STUFFED CALAMARI with soft herbs, pignoli nuts, golden raisins ($3)
SHRIMP CEVICHE with tomato water, basil and citrus ($4) 

STATIONARY food displays
ARTISAN CHEESE & SALUMI $25 per person 

candied nuts, seasonal marmellata, pickled vegetables, crostini

ANTIPASTO TABLE $15 per person
panzanella salad, roasted vegetables, assorted breads, 

sautéed broccoli rabe salad (with chili, garlicky bread crumbs,pecorino romano), 
marinated calamari salad, citrus rosemary scented mixed olives

SEAFOOD 
SMOKED SALMON display served w/classic accoutrements $130

RAW OYSTERS on half shell served w/ minionette, lemon wedges & fresh horseradish ($3) 
SHRIMP COCKTAIL served with cocktail sauce ($3.75)

INSALATA $6 per person | seasonal simple greens salad

HOMEMADE TUFOLI PASTA (tomato basil)
$6 per person 

RICOTTA RAVIOLI (seasonal)
$9 per person

STEAK FRITES $18 per person
grilled marinated steak, herb frites

ARCTIC CHAR $18 per person
agro dolce, peppers, fennel, Bermuda onion, celery, tomato vin

POLLO $16 per person
chicken scallopini, marsala, garlic, chives,  chanterelles, black trumpets & spinach

DOLCI $8 per person
italian cookies | add mini pastries $5 per person | add coffee $3 per person

COCKTAIL RECEPTION MENUS


