
Hors d’oeuvres 

Priced per piece 

Bruschetta $2 

Linguica with pineapple $2 

Mini meatballs $2 

Scallops wrapped in bacon $3 

Pork wrapped in bacon $3 

Boneless buffalo fingers $3 

Our own wings $3 

Shrimp dumplings $3 

Jumbo shrimp cocktail $4 

Melon & prosciutto $4 

Stuffed mushrooms $4 

Oysters on half shell $4 

Clams on half shell $4 

Plated Entrée Selection 

 

Fresh Baked Bread 

 

 

Homemade Soup or Salad 

Antipasto $5 
 

 

Choice of three: 

 
Sirloin Tips with baked potato &  

vegetable $32 

 

Baked Haddock with baked potato & 

vegetable $30 

 

Baked Stuffed Shrimp with baked potato &  

vegetable $35 

 

 

Seafood Risotto featuring shrimp, mussels & 

clams $30 

 

Chicken Parmigana with penne pasta $30 

 

Sirloin Steak with baked potato &  

vegetable $35 

 

Chicken St Jorge with Fusilli $30 

 

Broiled Salmon with a lemon dill sauce or  

Picatta with baked potato & vegetable $31 

 

Coffee Tea Soft Drinks included 

 

 

 

 

ROCCO’S RESTAURANT & BAR  

FUNCTION MENU 

 

193 Main St 

Wilmingtonm MA 01887 

978-657-7361. 

http://www.roccosma.com/ 

Thank you for selecting Rocco’s to assist 
you with your special occasion.  We have 
created a reasonably priced menu with a 

wide selection of choices.  If you have any 
suggestions or would like to create your 

own menu, our chef can assist you. We will 
do our best to accommodate you. 

  
     To reserve a date for your function, a 
credit card deposit is required and is fully 

refundable until 24 hours prior to your  
function date.  

  
The private side function room can  

accommodate up to 30 people with a  
required minimum of 20. The Atrium can 

accommodate up to 70 people with a  
required minimum of 50. 

.  
All of our prices are on per person basis 

unless otherwise specified.  All of our 
prices are also subject to the state meals 
tax and a 20 % service charge (set up & 

gratuity).  A final guaranteed head count is 
due 24 hours prior to the date of the  

function. 
  

Bringing food or beverages into the  
restaurant is prohibited. 

(With the exception of cakes and pastries 
at a fee of $1.00 per person) 

We also do not package up leftovers on 
the buffet. 

Please ask about our Gluten Free Options 

*BEFORE PLACING YOUR ORDER, 
PLEASE INFORM US IF A PERSON IN 
YOUR PARTY HAS A FOOD ALLERGY 

 
  

Contact management regarding  
decorations 

  
If you would like white tablecloths there is 

a $2.00 per person rental charge. 



 Regular Buffet or Family Style 
$30 Per Person 

 

 

Fresh baked bread 

 

Choose One: 

 

Garden or Caesar Salad 

Antipasto $5 

 

Choose two: 

 

Chicken Parmigiana 

Pork Medallions with Mushroom  

Demi Glace 

Chicken Broccoli & Penne 
Baked Haddock 

Sausage Peppers Onions & New Potatoes 

Eggplant Parmigiana 

Penne with Fire Roasted Vegetables in a 

Garlic White Wine Sauce 

 

 

Choose one: 

 

Penne with Tomato Sauce, Garlic & Oil  

or Alfredo Sauce 

Mashed Potato Regular or Garlic 

Oven Roasted  Potatoes 

Pasta Primavera $3 

Fresh Green Beans $3 

Vegetable Melody $3 

Mac & Cheese $3 

Additional entrée $5 

Mini Desserts $2 per person  

 

Coffee Tea Soft Drinks included 
 

 

Classic Buffet or Family Style 
$35 Per Person 

 

 

Fresh baked bread 

 

Choose One: 

 

Garden or Caesar Salad 

Antipasto $5 

 

Choose two: 

 

Roast Stuffed Pork, Featuring Cranberry 

Stuffing & Gravy 

 

Shrimp Scampi over Penne 
 

Shrimp & Asparagus Risotto 

 

Penne with Red or White Clam Sauce 

 

Chicken Marsala 

 

Choose one: 

 

Penne with Tomato Sauce, Garlic & Oil  

or Alfredo Sauce 

Mashed Potato Regular or Garlic 

Oven Roasted  Potatoes 

Pasta Primavera $3 

Fresh Green Beans $3 

Vegetable Melody $3 

Mac & Cheese $3 

Additional entrée $5 

Mini Desserts $2 per person  

 

Coffee Tea Soft Drinks included 

 

 

 

 

 

 

 

 

Superior Buffet or Family Style 
$40 Per Person 

 

Fresh baked bread 

 

Choose One: 

 

Garden or Caesar Salad 

Antipasto $5 

 

Choose two: 

 

Pasta Pomodoro with Shrimp 

C8 Chicken Marsala with Mushroom 

Tortelloni 
Broiled Salmon with Lemon Dill or  

Picatta Sauce 

Baked Shrimp 

Baked Haddock with Seafood Stuffing 

Chicken Caprese over Fusilli 

Seafood Risotto Featuring Shrimp,  

Mussels & Clams 

London Broil with Mushroom Gravy 

 

Choose one: 

 

Penne with Tomato Sauce, Garlic & Oil  

or Alfredo Sauce 

Mashed Potato Regular or Garlic 

Oven Roasted  Potatoes 

Pasta Primavera $3 

Fresh Green Beans $3 

Vegetable Melody $3 

Mac & Cheese $3 

Additional entrée $5 

Mini Desserts $2 per person  

 

Coffee Tea Soft Drinks included 

 
 


