
DiVieste’s Graduation Pricing 
Dinner Buffet No. 1   $20/person 
ENTREES’ (Choice of 2) 

~ Fried Chicken, Oven-Roasted Honey Chicken, Meatballs, Baked Chicken, Sliced Honey-

Glazed Ham, Italian Sausage & Peppers, Chicken Parmesan, White Fish alla Rice Primavera, 

White Fish alla Pomodori, Turkey Breast sautéed in Gravy. 

 

PASTA (Choice of 1 with Marinara or Alfredo Sauce) 

~ Penne, Ziti, Bow-Ties, Rigatoni, Fettuccine 

 

POTATO & VEGETABLE (Choice of Two) 

~ Mashed Potatoes, Roasted Red Skin Potatoes, Rosemary Potatoes, Parsley Potatoes, Potato 

alla Roma, Broccoli, Cauliflower & Carrots, Broccoli & Cauliflower, Italian Mixed Vegetables, 

Green Beans w/Almonds, DiVieste Blended Mixed Vegetables, Corn. 

SALAD        DESSERT 

~ House Salad     ~Ice Cream 

 

Dinner Buffet No. 2   $21/person 
ENTREES’ (Choice of 3) 

~ Meatballs, Italian Sausage & Peppers, Fried Chicken, Oven-Roasted Honey Chicken, Baked 

Chicken, Roast Sirloin of Beef, Sliced Honey-Glazed Ham, Veal Parmesan, Chicken Parmesan, 

Chicken Francese, White Fish alla Rice Primavera, White Fish alla Pomodori, Turkey Breast 

sautéed in Gravy. 

 

PASTA (Choice of 1 with Marinara or Alfredo Sauce) 

~ Penne, Ziti, Bow-Ties, Rigatoni, Fettuccine 

 

POTATO & VEGETABLE (Choice of Two) 

~ Mashed Potatoes, Roasted Red Skin Potatoes, Rosemary Potatoes, Parsley Potatoes, Potato 

alla Roma, Broccoli, Cauliflower & Carrots, Broccoli & Cauliflower, Italian Mixed Vegetables, 

Green Beans w/Almonds, DiVieste Blended Mixed Vegetables, Corn. 

SALAD        DESSERT 

~ House Salad     ~Ice Cream 

Additional Options 
Soft Drinks, Iced Tea OR Fruit Punch  $3.50/person 

Linen Tablecloth & Napkins    $1.50/person 

Fruit Tree Display     $2.00/person 

  Beer, Wine & Soft Drinks    $5.00/person   

**All graduations are scheduled for a total of three (3) hours.  

**All prices are subject to 25% service charge & 6.75% sales tax 

*100 people minimum. 


