
Tresetti’s World Caffé 
Restaurant and Wine Shop 

 
Thank you for considering Tresetti’s for your banquet needs. 

We can offer you the following for our sit-down lunch or dinner packages. 
 

Lunch 
 

Lunch #1     Lunch #2 
$14.50 pp++     $19.00 pp++ 
      Salad (Choice of 2) 
Salad (Choice of 2)    Entrée (Choice of 2) 
Entrée (Choice of 2)    Dessert (Choice of 3) 

 
 
 Dinner 
 
Dinner #1                                     Dinner #2              Dinner #3 
$35.00 pp++                             $40.00 pp++        $45.00 pp++ 
1 Salad (Choice of 2)               1 Salad (Choice of 2)           1 Salad (Choice of 2) 
1 Entrée (Choice of 3)             1 Appetizer (Choice of 2)         1 Appetizer (Choice of 2)  
                                                 1 Entrée (Choice of 3)      1 Entrée (Choice of 3) 
        1 Dessert (Choice of 3)  

 
 

Appetizer 
 

Appetizer Menu 
$21.99 pp++ 
Per person price includes coffee, tea, soda, bread and butter 

 
 

 
 

Tresetti’s Union Hall Lunch Menu 
 

Salad: 
 
Baby Mixed Greens tossed with Sun Dried Tomatoes, Balsamic Vinaigrette, Garlic 
Croutons, topped with Blue Cheese 
 
Caesar Salad tossed in Tresetti’s Traditional Style Caesar Dressing, Romano Cheese and 
Anchovy Filets 
 
 
 
 
 



Entrées:   
 
Veggie Sandwich: Grilled Eggplant, Roasted Peppers, Pesto, and Goat Cheese, served 
with Green Salad 
 
Artichoke Ragout with Chicken: Artichokes, Bell Peppers, Onions and Tomato, tossed 
with Penne Pasta 
 
Pasta Bolognese: Penne Pasta tossed with rich Beef, Pork and Tomato Bolognese 
 
World Caffé Gumbo: Chicken and Andouille served over Rice 
 
Chicken Sandwich Sicilian Style: Lightly Breaded Chicken Breast, pan fried and topped 
with Provolone Cheese and Roasted Red Peppers.  Served with Garlic-Lemon Aioli on a 
French Roll with Mixed Greens     
 
Dessert: 
 
Chocolate Terrine 
 
Vanilla Bean Crème Brûlée 
 
Cranberry-Walnut Bread Pudding 
 
 
 

 
Tresetti’s Union Hall Dinner Menu 

Appetizers: 
 
Roasted Garlic and Brie served on Greens with Baguette 
 
Lollipop Coconut Prawns 
Served with Pineapple Sweet Chili Salsa 
 
Cheese Ravioli Mezzo-Mezzo 
 
Crab Cakes 
Cajun Style with Sauce Remoulade 
 
Salads: 
 
Baby Mixed Greens tossed with Sundried Tomato-Balsamic Vinaigrette, Garlic 
Croutons and Blue Cheese 
 
Caesar Salad Tossed in Tresetti’s Traditional-Style Caesar Dressing, Romano Cheese 
and Anchovy Filets 
 
Grilled Prawn Salad tossed with House made Vinaigrette, Orange Segments and topped 
with Candied Walnuts 
 
 



Entrées: 
 
Pork Valdostana 
Double Cut Oven Roasted Pork Chops, stuffed with Prosciutto and Fontina Cheese, 
 topped with a Madeira Wine Glaze. Served with Herb Mashed Potatoes  
and Braised Red Cabbage  
 
Pasta Primavera: tossed in a Cajun Alfredo Cream Sauce, with Roasted Vegetables 
 
Grilled Mediterranean Organic Chicken Breast 
Rocky Jr. Chicken Breast served on a bed of Vegetable Israeli Cous Cous, topped with a  
Relish of Roasted Tomatoes, Kalamata Olives and Feta Cheese  
 
Grilled New York Steak: with Garlic Mashed Potatoes topped with a Wild Mushroom 
Demi Glaze 
 
Vegetarian Vegetable Pasta 
Garganelli Pasta topped with Roasted Vegetables and a Blend of Three Cheeses Asiago, 
Romano and Parmesan in a Rich Tomato Broth 
 
Fish Special:  Chef’s Choice 
 
Desserts: 
 
Chocolate Terrine 
 
Vanilla Bean Crème Brûlée 
 
Cranberry-Walnut Bread Pudding 
 
 

Per person price (excluding appetizer menu) includes 
coffee, tea, soda, bread and butter 
 
You may choose either TAB Bar or an OPEN Bar or a 
combination thereof. Our OPEN Bar well selections contain 
name brand liquor (Smirnoff, Jim Beam, Bacardi etc.) 
along with selection of imported and micro beers. The 
OPEN Bar includes wine service at the table. You may also 
choose from the large selection of wine in the Wine Shop 
with the cost of the wine varying depending on the wine 
chosen. This must be done 7 days prior to the event. There 
will be corkage added to wine that is not purchased here at 
$12.00 per bottle. The cost for the OPEN Bar is $12.00 
pp++ for the first hour and $10.00 pp++ for each additional 
hour. A 20% service and a 8.375% will be added to each 
total.                 
 
 
 



Please fill out and return the order form below. Tresetti’s requires a 50% deposit by check or credit 
card to secure your booking. Without a deposit we cannot consider your booking finalized and 
you could lose the date of your choice. Deposits will be applied to final total. Payment will be due 
at end of the event in full. Our service charge is 20% and California State sales tax is 8.375% and will 
be added to your bill.  
 

Deposit & Cancellation Policy: 
A deposit of 50% of the Total Estimated Amount is needed to confirm the booking of this event. 
Deposit refunds on cancellations are handled as follows – 
 

• Notice over 30 days prior to event:   full refund of deposit 
• Notice 10 to 29 days prior to event:  50% refund of deposit 
• Notice less than 10 days prior to event:  no refund of deposit 

 

Exclusive Use of Restaurant: 
In order to reserve the Union Room exclusively at Tresetti’s World Caffé, there is a $750.00 
Minimum for dinner hours and a $600.00 minimum for lunch hours required regardless of the number of 
guests. If you do not have exclusive use of the room, we have the option to seat other guests in this 
room if necessary.  
 
Tresetti’s will be happy to provide extra services you might need to make your event more special. 
Corkage, cake cutting and serving, floral arrangements are some of the many services we can provide 
to you. 
 

Guarantees on Number of Guests: 
Food, beverage and add-on items charges based on guest count will be based on the Client’s 
final guarantee. Final guest counts are due no later than one week before the date of the event. If 
no final guest count is received, we will use the number of guests used in the attached proposal. If 
the guaranteed guest count falls below 75% of the proposal guest count, the price per guest may 
be increased. We will make every effort to accommodate any last minute increases in the guest 
count. 

 

Final Payment: 
Finial payments for In-House or Off Site Events are due in full at the end of the event.  Clients will be 
billed for the balance due within one week after the event for on site caterings.  The invoice 
amount is due upon receipt. 
 
Upon review and acceptance of the proposal and our catering policies, please sign below and 
return this document with your deposit.  Menu subject to seasonal change 
 
Thank you from, 
Tresetti’s World Caffé Owners and Staff 

 
Please read and sign Banquet Packet accepting our policies. Indicate which menu you will be 

choosing. If you have any questions please contact Tammy at 572.0358. Please fax acceptance to 
557.2520 or send to 1024 J St., Ste 209, Modesto, CA 95354. 

 
X______________________________                                 X__________________ 
      Customer Signature                                                                     Date 

 
 
 

 
 
 
 

 
 

We look forward to hosting your event 

To pay deposit or secure a reservation with credit card: 
 
Type: (please circle) AMEX, VISA, MC, Discover 
 
Account:                                                                . 
 
Expiration Date:                       . 


