
Welcome,

Th ank you for choosing Chovy’s as the place for that
special function or meeting.

Our restaurant facility off ers a number of possibilities
for any occasion, whether you choose from our extensive

banquet menu or you allow our Executive Chef or General
Manager to prepare a more personalized menu, we are

committed to making your event memorable. Chovy’s can
accommodate groups from 10-100 people and we will be

delighted to assist you with each and every detail.

So relax and let our Professionally Trained Staff  help you
turn your function into a First Class Event.

We look forward to serving you now and in the future.

Sincerely Yours,
Chovy’s Management and Staff 

18228 Conneaut Lake Rd.
Meadville, PA 16335

814/724-1286



Hors d’oeuvres
Seafood

Bacon Wrapped Scallops  1.99 ea Calamari Fritta 3.99 p/p
Shrimp Cocktail          2.25 ea Shrimp Oreganata    3.99 p/p
Miniature Crab Cakes   2.25 ea  

Chicken
Chicken Tenders 1.49 ea    Chicken Wings 5.99/doz.
          (Choose hot, mild or garlic butter)

Traditional
Stuffed Mushrooms w/ Crabmeat 1.99 ea  Cheese & Fruit Display            4.29 p/p
Spinach & Artichoke Dip  4.29 p/p  Seasonal Vegetables w/Dip  3.29 p/p
Chovy’s! Cheese Garlic Bread 4.29 p/p

Italian
Hot Stuffed Banana Peppers  2.99 ea Sausage, Peppers w/Onions  24.99 ½ pan
Bruschetta Romano           2.99 p/p Pepperoni & Cheese Pizza 3.49 p/p        
Fried Zucchini Campania            2.99 p/p Pizza Napoli  3.99 p/p

Antipasti Assortment 
Each Antipasti Assortment consists of 3 meats, 3 cheeses & an array of mixed olives & crackers.     
Assortment of Italian Meats & Domestic Cheeses     5.99 p/p

Imported and Aged Assortment         8.99 p/p
A more authentic selection of Italian meats and aged cheeses.

Mini Panini Sandwiches      5.99 p/p
Fresh ingredients folded between focaccia bread, pressed on a hot grill & sliced into six wedges:
 Tuscan Style Turkey, Bacon & Swiss Cheese             
 Prime Rib & Provolone Cheese            
 Grilled Chicken Panini
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Room Set-Up Selections:



Breakfast Selections

Continental Breakfast   8.99 p/p (minimum 15)

Chilled juice: orange, V8, grapefruit, cranberry (choose 2)
Assorted muffins, Danishes, pastries, bagels with cream cheese or donuts (choose 2)

Coffee: Regular, Decaf - Hot Tea
Fresh fruit 2.00 p/p

Chovy’s! Breakfast Platter    9.99 p/p (minimum 25)

(2) Scrambled eggs
Home-fried potatoes with peppers & onions

(2) Sausage links
(2) Strips bacon

(2) Slices country toast
Coffee or Tea
Orange Juice

Breakfast Buffet    11.99 p/p (minimum 25)

Scrambled eggs
Bacon and sausage links

Home-fried potatoes with peppers & onions
French toast or pancakes

Fresh fruit
Chilled juice: orange, V8, grapefruit, cranberry (choose 2)

Coffee or Tea

Conditions of Agreement
NAME           EVENT

CELL PHONE       WORK PHONE    HOME PHONE 

ADDRESS 

DATE OF EVENT     TIME OF EVENT   TO

APPROXIMATE NUMBER OF GUESTS     TIME DINNER SERVED

EMAIL ADDRESS        FAX NUMBER

1 .CONDITIONS OF AGREEMENT: ALL PRE-ORDERED EVENTS AND BUFFETS MUST HAVE A SIGNED CONTRACT. 
 A _____ 15%______SECURITY DEPOSIT OF _________________IS REQUIRED TO CONFIRM YOUR REQUESTED DATE. 
 SECURITY DEPOSITS ARE NON-REFUNDABLE AND WILL BE DEDUCTED FROM THE FINAL BILL. A GUARANTEED  
 GUEST AND ENTREE COUNT MUST BE RECEIVED 72 HOURS PRIOR TO THE FUNCTION. YOU WILL BE CHARGED  
 FOR  THE GUARANTEED COUNT OR THE AMOUNT WE SERVE, WHICHEVER IS GREATER. FOR YOUR CONSIDER  
 ATION WE WILL CONSIDER A 10% VARIANCE IF YOU DO NOT MEET THE GUARANTEED COUNT.
2. GUARANTEE: A FINAL GUARANTEE FOR THE NUMBER OF PEOPLE TO BE SERVED MUST BE RECEIVED NO LATER
 THAN 72 HOURS PRIOR TO THE FUNCTION: OTHERWISE, CHOVY’S! WILL CONSIDER YOUR ORIGINALLY EXPECTED
 NUMBER TO BE THE GUARANTEE. ALL FUNCTION CHARGES WILL BE BASED UPON THE GUARANTEED NUMBER 
 OR THE ACTUAL NUMBER SERVED, WHICHEVER IS GREATER AND BECOMES DUE AND PAYABLE UPON COMPLE - 
 TION OF YOUR FUNCTION.
3. CHOVY’S! ITALIAN CASUAL SHALL NOT BE LIABLE FOR DAMAGE TO OR LOSS OF ANY MERCHANDISE, SAMPLES,   
 EQUIPMENT OR ANY GOODS OR PERSONAL PROPERTY EXHIBITED, DISPLAYED OR LEFT IN THE FACILITY, OR 
 PARKING LOTS. THE PERSON SIGNING THIS AGREEMENT IS RESPONSIBLE FOR ANYTHING STOLEN OR DAMAGED.
4. MENU PRICING WILL APPLY TO ALL GROUPS THAT DO NOT MEET THE MINIMUM NUMBER OF GUESTS.
5. ALL BEVERAGES, ALCOHOLIC AND NON-ALCOHOLIC, MUST BE PURCHASED THROUGH CHOVY’S! ITALIAN CASUAL.
 ALL FOOD AND BEVERAGES NOT CONSUMED DURING THE FUNCTION BECOME THE PROPERTY OF CHOVY’S! 
 ITALIAN CASUAL UNLESS AGREEMENT STATES OTHERWISE.
6. ALL BILLS MUST BE PAID IMMEDIATELY FOLLOWING THE FUNCTION (CHECKS MADE PAYABLE TO CHOVY’S! 
 ITALIAN CASUAL). IF AN INVOICE IS NEEDED PRIOR TO THE FUNCTION, CONTACT US AND WE WILL PROVIDE 
 ADVANCED  BILLING.
7.     HEREBY REPRESENTS THAT IT IS HOLDER OF A TAX EXEMPTION CERTIFICATE #
 WHICH MAKES THE ORGANIZATION EXCUSED FROM PAYING STATE SALES TAX FOR ANY BONA FIDE FUND-
 RAISING AFFAIR. PROOF OF SAID CERTIFICATE IS EVIDENT VIA ATTACHED COPY OF CERTIFICATE.
8. PRICES ARE SUBJECT TO CHANGE DUE TO MARKET FLUCTUATIONS. NO PRICES WILL BE CONFIRMED MORE THAN
 90 DAYS PRIOR TO THE FUNCTION.
9. WHITE TABLECLOTHS AND NAPKINS WILL BE PROVIDED N/C FOR SIT DOWN OR DELUXE DINNER PACKAGES.
10. TABLECLOTHS AND NAPKINS ARE AVAILABLE IN OTHER COLORS FOR A $2.00 PER PERSON CHARGE.
11. MISCELLANEOUS: ANY AND ALL OTHER EXPENSES, FEES, OR CHARGES INCURRED BY CHOVY’S! IN ANY WAY OF OR
 IN CONNECTION WITH THE PATRON AND PATRON’S EVENT WILL BE THE RESPONSIBILITY OF THE PATRON AND
 INVOICED ACCORDINGLY.
12. A SERVICE CHARGE OF 20% AND A SALES TAX OF 6% WILL BE ADDED TO THE TOTAL BILL.
13. ANY PARTIES OF 20 OR MORE PEOPLE WILL BE PLACED ON ONE CHECK.

CUSTOMER SIGNATURE     DATE               CHOVYʼS! ITALIAN CASUAL GEN. MGR.    DATE



Luncheon Selections
Sandwiches & Salads   ~Limit Selection to Three~
Sandwiches:     Your Choice    10.99 p/p (minimum 15)

8 oz. Black Angus Cheeseburger   Chovy’s! Country Club
Traditional Reuben                  Tuscan Turkey Panini
Pasquale’s Prime Rib        Asiago Beef Wrap

Choose one side from the following: Soup - Salad - Fries - Tuscan Chips

Salads:     Your Choice     12.99 p/p (minimum 15)
              ~Limit Selection to Three~
Craisin Insalata di Salmone  Grilled Chicken Caesar
Greek Steak Salad      Fresh Fruit & Walnut Insalata
Insalata Mista w/Chicken

Salads include freshly baked bread. All sandwiches and salads include coffee or soft drink.

Italian Specialties & Traditional Selections:  
 ~Limit Selection to Three~

Italian Specialties:    Your Choice   (minimum 15)
Chovy’s! Spaghetti & Meatballs 11.99 Eggplant Parmigiana w/ Angel Hair Pasta   12.99
Fettuccine Alfredo           11.99 Ravioli Alla Formaggi                          11.99       
Fresh Baked Lasagna           12.99 Chicken Parmigiana w/ Angel Hair Pasta   12.99

Above to include: House salad and freshly baked bread. Coffee or soft drink.

Traditional Selections:
8 oz. Top Sirloin 14.99 Italian Style Fish  11.99
8 oz. Prime Rib (minimum 12) 14.99    Chicken Piccata            11.99
Stuffed Chicken Breast (minimum 6)  10.99 Asiago Chicken             11.99
 
Above to include: House salad, freshly baked bread, coffee or soft drink & choice of: baked potato or garlic cheddar mashed potatoes

Alcoholic Beverages

Cash Bar
Each guest responsible to pay for their own beverages. 

Guest may open a tab or pay by the drink. 
The servers will inform guests that you have chosen this option.

Open Bar
All beverages are included on the dinner check.

Portable Bar
Available for groups over 25 people. 

Beverages will be priced by the bottle at current pricing.
A $50.00 bartender fee will be charged when the portable bar option is chosen.

Desserts:
Ice Cream  ...................................................................................................2.00
Italian Spumoni  .........................................................................................2.00
Canoli ........................................................................................................2.50
New York Style Cheesecake with cherries ........................................................4.25
Creme Brulee ...............................................................................................4.25
Six Layer Chocolate Cake .............................................................................4.25
Tiramisu .....................................................................................................4.25
Almond Torte Cake ......................................................................................4.25



Dinner Buffet
Dinner Buffet  (25 guest minimum)     21.99p/p

  Entrees 
       Carved Meats            Italian Specialties
~ Limit Selection to Two ~           ~ Limit Selection to One ~
      Roasted Prime Rib         Chicken Parmesan
     Glazed Baked Ham           Chicken Marsala
Country Club Top Sirloin          Chicken Piccata
    Roasted Turkey Breast        Pasta Michelangelo
          Sausage & Peppers
           Eggplant Parmesan
          Italian Style Fish
          Angel Hair Pasta
         w/ Broccoli & Chicken

  Side Dish   ~Limit Selection to Two~

 Mashed Potato/Gravy Fresh Vegetables
 Garlic Mashed Potatoes Glazed Baby Carrots
 Roasted Redskin Potatoes Fettuccini Alfredo
 Penne Pasta w/Tomato Sauce Au Gratin Potatoes
 Green Beans with Mushrooms Wild Rice

  Salad:   ~Limit Selection to Three~
 
 House Salad   Sicilian Salad
 Vegetables with Dip Pasta Salad
 Seasonal Fruit Bowl Caesar Salad
 Wedding Soup

The above to include freshly baked bread, coffee, or soft drink.
Your dessert choice is Cake, French Vanilla Ice Cream or a Canoli.

Meat & Cheese Deli Tray 
( 25 guest minimum)      12.99 p/p

Meat - Choose (3)~ Turkey Breast Corned Beef     
 Baked Ham Roast Beef

Cheese - Choose (2)~ Cheddar     Swiss    Provolone

Bread - Choose (2) ~    Rye    WholeWheat    White    Kaiser Roll     Sourdough

Condiments: Fresh Sliced Tomatoes, Lettuce, Onions and Pickles

Sides - Choose (1)~  Wedding Soup    House Salad    Pasta Salad

Served with potato chips & coffee or soft drink.

Luncheon Buffet  
(25 guest minimum)     14.99 p/p

In addition to the choices below the luncheon buffet includes: 
Freshly baked bread, coffee or soft drink, a chefs selection for dessert

Entrees: -choose (2)~
Baked Ham
Roasted Turkey Breast
Country Club Top Sirloin
Italian Style Fish
Sausage, Peppers & Onions
Eggplant Parmigiana
Chicken Parmesan
Fettuccine Alfredo w/Broccoli & Chicken
Stuffed Chicken Breast (one p/p)

Side Dishes: ~choose (2)-
Garlic Cheddar Mashed Potatoes
Chef ’s Choice Vegetables
Fettuccine Alfredo
Pasta in Tomato Sauce
Oven Roasted Potatoes
Wild Rice
Au Gratin Potatoes

Salads: ~choose (2)~
Pasta Salad
Fresh Fruit Bowl
Caesar Salad
Wedding Soup
House Salad
Sicilian Salad
(tomatoes, cucumbers, onions, olives & sweet peppers)



Deluxe Dinner Package 
(10 guest minimum)      44.99 p/p

Includes one hour of cocktails before dinner featuring house and
premium brand liquor, beer and wine. Also includes white linen (tablecloths and napkins) 

at no charge.

Appetizers
Limit Selection to Three (based on two appetizers allotted per person)

Bacon Wrapped Scallops Chicken Tenders
Shrimp Cocktail Fried Zucchini Campania
Hot Stuffed Peppers Miniature Crab Cakes
Baked Stuffed Mushrooms Shrimp Oreganatto

Entrees
(must have entree counts 72 hours before the event)

Limit Selection to Three

6 oz. Filet Mignon l6 oz. Prime Rib
Cedar Plank Salmon Jumbo Lump Crab Cakes
12 oz. Delmonico Marsala Mediterranean
Asiago Chicken Veal Milanese
Louisiana Swordfish Chovy’s! Trio    
Pecan Chicken  (Chicken Parmesan, Lasagna
Free Range Chicken Breast  & Eggplant Parmesan)
       
      

Served with:
• Wedding Soup
• Dinner Salad with Dressing Wheel
• Choice of Garlic Mashed Potatoes or Baked Potatoes
• Coffee or Soft Drink
• Assorted Dessert Display

Dinner Package Selections
Sit Down Dinner Package   (10 guest minimum)     34.99 p/p

 Includes one hour of cocktails before dinner with house brand liquor, beer and wine.
 Also a fresh vegetable and cheese platter.

Also includes white linens (tablecloths and napkins) at no charge.

Entrees 
(Must have entree counts 72 hours prior to event)

~Limit Selection to Three~

 10 oz. Prime Rib Au-Jus Baked Lasagna
 Pecan Chicken Veal Marsala
 8 oz. Top Sirloin Chovy’s! Trio 
 Asiago Chicken      (Chicken Parmesan, Lasagna Classico   
 Angel Hair Pasta w/Broccoli & Chicken       & Eggplant Parmesan)
 Italian Style Whitefish Chicken Marsala
 Stuffed Chicken Breast (minimum 6) Chicken Piccata
 Free Range Chicken Breast Pasta Michelangelo

Served with:
 

• Freshly Baked Bread
• Wedding Soup
• Dinner Salad with dressing wheel
• Choice of garlic mashed potatoes or baked potatoes
• Coffee or soft drink
• Assorted Dessert Display


