
S iena

A n t i p a s t i  -  H o s t  c h o i c e  o f  o n e

Calamari Fritti BruschettaÅ

Fried Artichokes + ZucchiniÅ Eggplant RollatiniÔÅ

E n t r é e s  -  H o s t  c h o i c e  o f  t h r e e

Blackened Cod
pan seared and blackened cod in a citrus herb dressing

Parmigiana Iccara Style
breaded and baked chicken, our house organica

tomato sauce, fresh mozzarella, fresh basil

Eggplant ParmigianaÅ

baked with melted mozzarella and tomato sauce Cod Marechiaro
braised cod in a fresh pomidoro puttanesca sauce,

capers, kalamata olivesChicken Marsala
sautéed chicken in a mushroom marsala wine sauce

Penne Cavolfiore
penne pasta with vegetables primavera, truffle cream

sauceVodka Rigatoni
pink sauce flamed with vodka, a touch of cream,

prosciutto, onion, sundried tomatoes

E n h a n c e m e n t s

mini cannoli | 2.9 pp assorted dessert | 3.9 pp

Thomas Henry House White/Red
27 per bottle

Meadowcroft House White/Red
35 per bottle

house sangria | 30 per pitcher Italian Fresh Meats and Cheese  | 5 pp

pasta course | 4 pp Seasonal Sangria Pitcher  | 33 per pitcher

Events Info
Siena package is $34 pp which includes bread, house salad, soda, coffee and tea. A $250.00 deposit is required for
parties of 15 or more in addition to a final guest count 5 days prior to your event.  Please let our event coordinator
know of any dietary and/or allergy restrictions.  NJ tax, $200 flat booking fee and 20% gratuity will be added to
your bill on the day of your event. Final bill is due in cash.  Credit card payments will have a 3% processing fee
added on.  Read over our Iccara Events Contract for room minimums, booking fee, decoration info, setup etc. 

2025

Iccara - 609.585.7277 - 104 yardville allentown road - events@iccara.com

Available Monday - Friday 12-3pm.


