
6067 26 Mile Rd.
Washington, MI 48094

586.786.4674

saporirestaurant.com

PRIVATE PARTIES

things to know

Sapori Italian Restaurant began with one simple idea, create a comfortable 
environment where families can come and enjoy authentic Italian food. The 
Italian culinary experience began at home with family and friends coming 
together at the table to enjoy natural foods and traditions.  The listed packages 
are just a few suggestions.  If you are interested in a custom package please 
let us know.  We have unlimited options and would be happy to arrange a sit 
down with our Executive Chef and Catering Manager to discuss what you have 
in mind so we can make your event a memorable one!

The number of guests is required at the 
time you reserve the date. The final 
count of guests is due 3 days prior to 
the event. If a decrease in guests is not 
specified 3 days prior, full charge for the 
original number will be billed.

Sapori requires that if there are 
specific food allergy concerns 
that management must be 
notified upon placing your order. 
Our kitchen staff takes every 
precaution and measure to 
prevent cross-contamination. 
Furthermore, when we are 
informed of special dietary needs 
or allergy concerns ahead of time 
we take additional precautions.

No food or beverage of any kind 
will be permitted to be brought 
into the restaurant by any guest 
without prior approval of Sapori 
Management.

Sapori reserves the right to charge 
the client for actual costs incurred 
in planning time, travel expense, 
waiter cancellation fees, special 
purchasing, etc.  No refund will be 
made if event is canceled within 3 
days of the date.

You may decorate the room as 
you wish. Access will generally 
be available 2 hours before your 
event. Flowers can be delivered 
early and stored in our cooler. 
Decorations must be approved 
by management. We can also 
do linen service for any table 
upon request.

If your event falls on Friday or Saturday 
during peak hours 6pm-9pm there 
may a spending minimum or you 
may be subject to additional charges 
depending on day, time and party size. 

Bringing in wine must be cleared 
through Sapori Management and will 
be subject to a $25.00 corking fee 
per bottle.

We require 10% deposit along with a 
signed contract to hold your date. You 
will be responsible for paying the rest of 
the total by the day of the event.

Gratuity of 20% will be added to all 
bills and any other additional tips are 
always welcome but not mandatory. 

The packages we offer are merely 
suggestions.  We can always customize 
a menu to your liking.

We do offer a limited menu for kids but 
an accurate count must be given as 
how many kids will be attending.
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PRIVATE PARTY INFORMATION



 

upgrades

LUNCHEON*

house salad
Signature Sapori House Salad 
with Sicilian Lemon Dressing

house salad
Signature Sapori House Salad 
with Sicilian Lemon Dressing

house salad
Signature Sapori House Salad 
with Sicilian Lemon Dressing

OPTION 1 
Plus tax

Choice of Mini Frittata
2 Pieces of Bacon or Sausage

Choice of Crepe or  
Mini Pancakes 

Mini Fruit Parfait or Cornetto
Roasted potatoes 

OPTION 2 + $2 
Plus tax 

Pick One Appetizer: Bruschetta, Prosciutto 
& Melon, Caprese Skewers or Arancinette

Choice of House Salad or Pasta Salad
Mini Sandwiches (Caprese, Italian, 

Chicken, Veggie)
Fruit Salad

dessert
$4 per person

Mini Dessert Station 
(Mini Panna Cotta, Mini Tiramisu, 

Mini Cannoli and Graffe) 
Gelato $2 (2 oz)

mimosa
$5 per mimosa  |  $20 per carafe

pasta
Penne pasta with choice of  

Tomato, Bolognese, or Palamino

pasta
Penne pasta with choice of 

Tomato, Bolognese, or Palamino

pasta
Penne pasta with choice of 

Tomato, Bolognese, or Palamino

choose two
Chicken Siciliano, Chicken Marsala, 

Chicken Limone, Chicken Parmigiana 
or Orange Roughy

Substitute for
Veal +$4 
Steak +$6

 Salmon +$6

vegetable choice
Green Beans, Mixed Vegetables

vegetable choice
Green Beans, Mixed Vegetables

potato choice
Roasted Potato or Potato St. Anna

potato choice
Roasted Potato or Potato St. Anna

group 1
Chicken Marsala, Chicken Limone,

Chicken Parmigiana or Chicken Siciliano

group 2
Orange Roughy, Salmon, Eggplant

Parmigiana

group 3
Veal Marsala, Veal Limone,

Veal Parmigiana

add Steak Siciliano + $2.00

chicken selection
Chicken Marsala
Chicken Limone

Chicken Parmigiana
Chicken Siciliano
or Gran Marnier

*minimum ROOM FEE MAY APPLY FOR PARTIES scheduled  
to start before 3pm on Saturdays and Sundays.

 roasted potatoes

$18.00 $22.00 $26.00starting at $18
showers* PACKAGE #1 PACKAGE #2

sapori Package Suggestions

adDitionS

salad

PASTA

Caesar or Fennel Arugula Fruit Salad  

Add Another Pasta
Meatballs

Sausage 

add $3

add $4
add $4 2 per person

add $4 1 link per person

6% tax and 20% Gratuity will be added 6% tax and 20% Gratuity will be added 6% tax and 20% Gratuity will be added6% tax and 20% Gratuity will be added

Host chooses one entreé from each group.
Guests will choose one selection the day of.

table wine

$25 per bottle
(Red  or  White)

kids menu $10
Chicken Tender & Fries

Kid’s Pasta  |  Half Order Chicken Parmigiana

DESSERTS
Cannoli’s $4.00 full size  |  $2.00 mini

Gelato $4.00 4 oz portion |  $2.00 2 oz portion

Mini Desserts $4.00 per person

Fruit Platter $4.00 per person 

appetizers
Generally serves 3

Caprese
$12

Antipasto Platters
$22

Calamari
$14

Arancinette
$12

Tuscan Artichokes
$12

Octopus Salad
$14

Sausage & Peppers
$14

Dinner packages are served with Bread Baskets, 
Homemade Ammoglio, Coffee, Tea & Pop.

FAMILY STYLE FAMILY STYLEPLATING OPTIONS VARY PLATING OPTIONS VARY

* Potato Tortino: Twice baked potato layered and baked with four cheeses

* Potato St. Anna: Oven baked sliced potato in chicken stock
with garlic and parmigiano cheese.


