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Desserts

Daily Dessert Feature 5.49
Vanilla Ice Cream 1.99
Tiramisu 5.49
Almond Cream Cake 5.49
Stuffed Cannoli 5.49
(half orders $3ea)

Miscellaneous
Coffee/Tea/Soda Service $2.25

1140 Boardman-Poland Rd, Boardman, OH
330-965-ALBI (2524)•www.michaelalberinis.com

Need a luncheon party?
We offer catering for parties 
outside our normal hours. 
• Bridal Showers, 
• Business luncheons, 
• Bereavement gatherings
• Private Parties (Minimum 20 people)

HOURS

Monday thru Thursday 
5-10 p.m. - Lounge 4-? p.m. 

Friday & Saturday
4-11 p.m. - Lounge 4-? p.m.

Sunday
3-9 p.m. - Restaurant & Lounge 

Wine Shop & Retail Store
Monday thru Saturday  •  Noon-? p.m.  Sun 2-? p.m.

Authentic Fire Brick Oven Pizza

Standard pie with home made sauce and 
whole milk shredded Grande Mozzarella

10” - $8.00           14” - $13.00

#1 Siciliana  - Homemade sauce, sliced meatballs, hot peppers,
                         mozzarella   $10.00 / $17.00

#2 Basilcata - Sausage, pepperoni, Bolognese sauce, olives,
                          potatoes  $11.50 / $19.00

#3 Liguria - Pesto, artichokes, sausage, tomato, four-cheese
                      blend  $11.50 / $19.00

#4 Umbria - Virgin Olive oil, truffle oil, fresh herbs, garlic,
                      button & portabella mushrooms, sausage, asiago,
                      parmigiano  $10.00 / $17.00

#5 Calabria - Ricotta Impastata, arugula, mushrooms, tomato,
                        chicken  $12.50 / $19.50
 

#6 Puglia - Virgin Olive oil, garlic, braised escarole greens,
                     tomatoes, asiago, parmesan-romano $9.50 - $16.00

#7 Piedmont - Homemade sauce, tomatoes, arugula, prosciutto,
                           fresh mozzarella, balsamic drizzle  $12.00 / $19.00

#8 Margherita - Virgin Olive oil, fresh mozzarella, basil, vine ripe
                             tomato, balsamic drizzle $10.00 / $16.00

#9 Brier Hill - Homemade sauce, roasted red peppers, grated
                         parmesan-romano $9.00 / $15.00

Specialty Pizza

Standard Toppings 
Pepperoni, Sausage, Button Mushrooms, Tomato, Bell Pepper, 

Hot Pepper, Onion, Potato, Kalamata Olives, Extra Cheese

10”- $1ea.     14” - $2 ea.

Premium Toppings
Anchovy, Artichoke, Fresh Mozzarella, Escarole Greens, Arugula, 

Bacon, Ricotta Cheese, Prosciutto, Asiago Cheese, Grilled Chicken, 
Portabella, Sundried Tomato, Sliced Meatballs, Gorgonzola, Pesto

10”- $1.50 ea.      14”- $3 ea.

Sushi /Pad Thai Night
Every Wednesday

Happy Hour
Monday-Friday

Get 1/2 off 
all wine by the glass and 

$1.00 off 
cocktails & beers

(Dining room & lounge areas only)

Happy hour all day 
Sunday & Monday

(Sunday at the bar only)

Step 8

Penne Marinara $2
Penne Ala Vodka $3
Baked Penne $3
Baby Baked Potatoes $2
Yukon Gold Mashed Potato $2
Sweet Mashed Potato $3
Sauteed Seasonal Vegetables $2
Blistered Green Beans $3
Asparagus $4
Italians Greens $4
     (Add Sausage/Hot Peppers $1)

Risotto $4
Steamed Rice $2
Fried Rice $2

Create Your Own Buffet Package 
$1.99 base
includes soup/salad, bread and butter service
Please select a minimum of two entrees and two sides

Chicken Piccatta $5
Chicken Francaise $5
Chicken Marsala $5
Chicken Caramelicious $6

Roasted Organic Chicken $6

Chicken Salinas $5
Penne Marinara w/Meatballs $4
Whitefish Piccatta $5
Whitefish Francaise $5
Crab Stuffed Whitefish $8
Mahi Mahi w/Lemon Butter $8
Mustard-Balsamic Glazed Salmon $8
Pork Cutlets in Marsala Sauce $5
Sirloin Tips w/Mushroom Demi $8
Filet Medallions w/Roasted Garlic Demi $10
Veal Marsala $8
Veal in Lemon-Wine Sauce $8
Split Lobster Tails (Market Price)

Carving Station $100 (Plus Market Price)

Entrees

Sides

(White Pie)

(White Pie)

(White Pie)

Our Facilities

The Tasting Room
An elegant private room with long rect-
angular wooden table, chandelier, and 
high-backed chairs. Accomodates 10-12 
people. Room minimum $250

The East Room
A private room perfect for medium-large 
business meetings or family gatherings. 
Accomodates up to 45 people. 
Room minimum $500

The West Room
A private room perfect for small to medi-
um meetings or gatherings. Accomodates 
up to 25 people. Room minimum $350

The Grand Room
A large private room perfect for seminars 
and large gatherings. Accomodates up to 
100 people. Equipped with a full service 
bar. $100 fee to add in-room bartender. 
Room minimum $1000 for dinner, $500 
for lunch and a .99 linen fee per person

The Stage
A beautiful elevated stage overlooking the 
main dining room. Accomodates up to 20 
people. No minimum.

Audio/Visual Package
We offer screens and A/V equipment  
available for business meetings, etc.

    Screens 		   	 $75
    Audio/Visual		  $150
    Both 			   $200

All room charges are void if food & beverage cost 
minimum requirments are met. Five business day 
cancellation policy applies to all banquets.

20% service charge
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 Aspen Medallions $21.99
 Lasagna $13.99
 Fettucine Alfredo $13.99
     Add Chicken $3.99

     Add Shrimp $7.99

 Gnocchi Bolognese $15.99
 Frutti Di Mare $19.99
 Thai Basil Shrimp $16.99
 Chicken Salinas $15.99
 Dixie Land Yard Bird $16.99
  Please inquire about salad entree options	

Lunch
 Grilled Organic Chicken $9.99
 Petite Sirloin $10.99
 Petite Filet $16.99
 Filet Medallions $14.99
 Chefs Pasta $6.99 and up

 Quiche w/Fresh Fruit $7.99
 Chicken Piccata $10.99
 Sonoma Salad $9.99
 Black & Bleu Burger $8.99
 Lasagna $9.99
 Chicken Francaise $9.99
 Veal Parmesan $ 12.99
 Eggplant Parmesan $7.99
 Chicken Parmesan $9.99
 Cheeseburger $8.99

Step 7
For Buffets
Build your buffet

Each base package includes

2 entrées
2 sides
Bread & Butter service
Soup or Salad (see step 4)

The price after each item represents the cost for 
additional buffet items beyond base package. 
You can also mix and match packages.

Step 5
Select your Universal Side for plated entrees. 
Sides beyond one will be an additional $1.50
/person and served family style.

 Sweet mashed potato
 Yukon Mashed Potato
 Steamed Rice
 Seasonal Vegetable
 Baby Baked Potato
 Penne Marinara Pasta
 Green Beans
 Penne Vodka add $1.99
 Penne Alfredo add $1.99
 Italian Greens add $2.99
 Asparagus add $2.99
 Chef’s Selection Risotto add $2.99

Step 6
Select Plated Entrees (up to 4)

Salad & Bread service included

Dinner

    Chicken Piccatta $15.99
 White Fish Piccatta $15.99
 Veal Parmesan $22.99
 Veal Lombardi $23.99
 Veal Alberini (spicy) $23.99
 Miso Salmon $19.99
 Chicken Calabrese $15.99
 Salmon Balsamico $19.99
 Chicken Caramel $15.99
 Mahi-Mahi $18.99
 Rack of Lamb $24.99
 Pecan Pork Chop $15.99   Dbl $19.99
 10 oz. Sirloin $18.99
 8 oz. Filet $24.99
 10 oz. Filet $28.99
 Cracked Cherry Medallions $21.99
 16 oz. Bone-In Ribeye $25.99
 13 oz. NY Strip Steak $24.99

Step 3
Select your Appetizers/Hors D’ourves
*Priced per piece/person

Write in number of pieces desired

	   Lamb Lollipops $2.99/pc
	   Bruscetta $1.99/pc
	   Ahi Rolls $1.50/pc
	   Ahi Sashimi $1.25/pc
	   Asian Lettuce Wraps $2.75/per
	   Mozzarella Capresa $2.50/pc
	   Shrimp Cocktail $1.99/pc
	   Oysters on 1/2 Shell $1.99/pc
	   Colossal Crab Shots $3.99/ea
	   Italian Greens $2.50/per
           Add Italian Fennel Sausage $2/ea

             Add Fried Hot Pepper $1.25/ea

	   Stuffed Eggplant $4.00/per
	   Fried Calamari $3.25/per
	   Smoke House Crab Dip $3.50/per
	   Antipasti Plate $3.50/per
	   Cheese and cracker $3.00/per
	   Fruit Platter $2.50/per
	   Crudite Veggie Platter $2.25/per
	   Smokey Mussels $3.00/per
	   Escargot (6 pc) $8.99
	   Hot Peppers in oil $2.00/per
   Stuffed Hot Peppers $3.50/ea
   Hummus $2.50/per
   Thai Basket $3.50/per

Step 4
Select a Soup/Salad
Check one salad & dressing or soup

House Salad

Caesar Salad
    Add Anchovie & Crouton $1.00

Soup of the Day
Please inquire about additional salad dressings	

The “Classico” Package / $15.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Piccata 
Pork Medallions

Choose One

White Fish Francaise
Sausage, Peppers, and Onions 

Choose One

Sauteed Seasonal Vegetables
    Blistered Green Beans
Choose One

 Baby Baked Potatoes
 Penne Marinara

The “Deluxe” Package / $18.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Caramelicious
White Fish Picatta

Choose One 
Veal Marsala
Sirloin Tips w/Mushroom Demi 

Choose One

Sauteed Seasonal Vegetables 
Blistered Green Beans

Choose One

Baby Baked Potatoes
Penne Ala Vodka

The “Primo” Package / $22.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Calabrese
Mahi Mahi with Lemon Cream Sauce

Choose One

Filet Medallions with Roasted Garlic Demi 
Veal in lemon-Wine Sauce 
with Portabella Mushrooms

Choose One

Sauteed Italian Greens
Asparagus

Choose One

Baby Baked Potatoes
Chefs Selection Risotto

Step 1
Desired Date and Time

Name

Phone

Date

Number of guests

Arrival Time

App. Service Time

Dinner Service Time

Step 2
Number of guests 

Up to 15 people
     Off Menu

     Pick four entrees (skip step 7)

     Buffet (skip steps 5-6)

     Family Style (skip step 7)

16-40 people
    Buffet (skip steps 5-6)

    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees
    with 2 family style sides (skip step 7)

    Family Style (skip step 8)

40+ people
    Buffet (skip steps 5-6)

    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees 
    with 2 family style sides (skip step 7)

    Family Style (skip step 7)

*Parties of 40 or more with Pick Four Entrees need to 

pre-order entrees at least 72 hours in advance.
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    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees
    with 2 family style sides (skip step 7)

    Family Style (skip step 8)

40+ people
    Buffet (skip steps 5-6)

    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees 
    with 2 family style sides (skip step 7)

    Family Style (skip step 7)

*Parties of 40 or more with Pick Four Entrees need to 

pre-order entrees at least 72 hours in advance.



 Aspen Medallions $21.99
 Lasagna $13.99
 Fettucine Alfredo $13.99
     Add Chicken $3.99

     Add Shrimp $7.99

 Gnocchi Bolognese $15.99
 Frutti Di Mare $19.99
 Thai Basil Shrimp $16.99
 Chicken Salinas $15.99
 Dixie Land Yard Bird $16.99
  Please inquire about salad entree options	

Lunch
 Grilled Organic Chicken $9.99
 Petite Sirloin $10.99
 Petite Filet $16.99
 Filet Medallions $14.99
 Chefs Pasta $6.99 and up

 Quiche w/Fresh Fruit $7.99
 Chicken Piccata $10.99
 Sonoma Salad $9.99
 Black & Bleu Burger $8.99
 Lasagna $9.99
 Chicken Francaise $9.99
 Veal Parmesan $ 12.99
 Eggplant Parmesan $7.99
 Chicken Parmesan $9.99
 Cheeseburger $8.99

Step 7
For Buffets
Build your buffet

Each base package includes

2 entrées
2 sides
Bread & Butter service
Soup or Salad (see step 4)

The price after each item represents the cost for 
additional buffet items beyond base package. 
You can also mix and match packages.

Step 5
Select your Universal Side for plated entrees. 
Sides beyond one will be an additional $1.50
/person and served family style.

 Sweet mashed potato
 Yukon Mashed Potato
 Steamed Rice
 Seasonal Vegetable
 Baby Baked Potato
 Penne Marinara Pasta
 Green Beans
 Penne Vodka add $1.99
 Penne Alfredo add $1.99
 Italian Greens add $2.99
 Asparagus add $2.99
 Chef’s Selection Risotto add $2.99

Step 6
Select Plated Entrees (up to 4)

Salad & Bread service included

Dinner

    Chicken Piccatta $15.99
 White Fish Piccatta $15.99
 Veal Parmesan $22.99
 Veal Lombardi $23.99
 Veal Alberini (spicy) $23.99
 Miso Salmon $19.99
 Chicken Calabrese $15.99
 Salmon Balsamico $19.99
 Chicken Caramel $15.99
 Mahi-Mahi $18.99
 Rack of Lamb $24.99
 Pecan Pork Chop $15.99   Dbl $19.99
 10 oz. Sirloin $18.99
 8 oz. Filet $24.99
 10 oz. Filet $28.99
 Cracked Cherry Medallions $21.99
 16 oz. Bone-In Ribeye $25.99
 13 oz. NY Strip Steak $24.99

Step 3
Select your Appetizers/Hors D’ourves
*Priced per piece/person

Write in number of pieces desired

	   Lamb Lollipops $2.99/pc
	   Bruscetta $1.99/pc
	   Ahi Rolls $1.50/pc
	   Ahi Sashimi $1.25/pc
	   Asian Lettuce Wraps $2.75/per
	   Mozzarella Capresa $2.50/pc
	   Shrimp Cocktail $1.99/pc
	   Oysters on 1/2 Shell $1.99/pc
	   Colossal Crab Shots $3.99/ea
	   Italian Greens $2.50/per
           Add Italian Fennel Sausage $2/ea

             Add Fried Hot Pepper $1.25/ea

	   Stuffed Eggplant $4.00/per
	   Fried Calamari $3.25/per
	   Smoke House Crab Dip $3.50/per
	   Antipasti Plate $3.50/per
	   Cheese and cracker $3.00/per
	   Fruit Platter $2.50/per
	   Crudite Veggie Platter $2.25/per
	   Smokey Mussels $3.00/per
	   Escargot (6 pc) $8.99
	   Hot Peppers in oil $2.00/per
   Stuffed Hot Peppers $3.50/ea
   Hummus $2.50/per
   Thai Basket $3.50/per

Step 4
Select a Soup/Salad
Check one salad & dressing or soup

House Salad

Caesar Salad
    Add Anchovie & Crouton $1.00

Soup of the Day
Please inquire about additional salad dressings	

The “Classico” Package / $15.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Piccata 
Pork Medallions

Choose One

White Fish Francaise
Sausage, Peppers, and Onions 

Choose One

Sauteed Seasonal Vegetables
    Blistered Green Beans
Choose One

 Baby Baked Potatoes
 Penne Marinara

The “Deluxe” Package / $18.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Caramelicious
White Fish Picatta

Choose One 
Veal Marsala
Sirloin Tips w/Mushroom Demi 

Choose One

Sauteed Seasonal Vegetables 
Blistered Green Beans

Choose One

Baby Baked Potatoes
Penne Ala Vodka

The “Primo” Package / $22.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Calabrese
Mahi Mahi with Lemon Cream Sauce

Choose One

Filet Medallions with Roasted Garlic Demi 
Veal in lemon-Wine Sauce 
with Portabella Mushrooms

Choose One

Sauteed Italian Greens
Asparagus

Choose One

Baby Baked Potatoes
Chefs Selection Risotto

Step 1
Desired Date and Time

Name

Phone

Date

Number of guests

Arrival Time

App. Service Time

Dinner Service Time

Step 2
Number of guests 

Up to 15 people
     Off Menu

     Pick four entrees (skip step 7)

     Buffet (skip steps 5-6)

     Family Style (skip step 7)

16-40 people
    Buffet (skip steps 5-6)

    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees
    with 2 family style sides (skip step 7)

    Family Style (skip step 8)

40+ people
    Buffet (skip steps 5-6)

    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees 
    with 2 family style sides (skip step 7)

    Family Style (skip step 7)

*Parties of 40 or more with Pick Four Entrees need to 

pre-order entrees at least 72 hours in advance.



 Aspen Medallions $21.99
 Lasagna $13.99
 Fettucine Alfredo $13.99
     Add Chicken $3.99

     Add Shrimp $7.99

 Gnocchi Bolognese $15.99
 Frutti Di Mare $19.99
 Thai Basil Shrimp $16.99
 Chicken Salinas $15.99
 Dixie Land Yard Bird $16.99
  Please inquire about salad entree options	

Lunch
 Grilled Organic Chicken $9.99
 Petite Sirloin $10.99
 Petite Filet $16.99
 Filet Medallions $14.99
 Chefs Pasta $6.99 and up

 Quiche w/Fresh Fruit $7.99
 Chicken Piccata $10.99
 Sonoma Salad $9.99
 Black & Bleu Burger $8.99
 Lasagna $9.99
 Chicken Francaise $9.99
 Veal Parmesan $ 12.99
 Eggplant Parmesan $7.99
 Chicken Parmesan $9.99
 Cheeseburger $8.99

Step 7
For Buffets
Build your buffet

Each base package includes

2 entrées
2 sides
Bread & Butter service
Soup or Salad (see step 4)

The price after each item represents the cost for 
additional buffet items beyond base package. 
You can also mix and match packages.

Step 5
Select your Universal Side for plated entrees. 
Sides beyond one will be an additional $1.50
/person and served family style.

 Sweet mashed potato
 Yukon Mashed Potato
 Steamed Rice
 Seasonal Vegetable
 Baby Baked Potato
 Penne Marinara Pasta
 Green Beans
 Penne Vodka add $1.99
 Penne Alfredo add $1.99
 Italian Greens add $2.99
 Asparagus add $2.99
 Chef’s Selection Risotto add $2.99

Step 6
Select Plated Entrees (up to 4)

Salad & Bread service included

Dinner

    Chicken Piccatta $15.99
 White Fish Piccatta $15.99
 Veal Parmesan $22.99
 Veal Lombardi $23.99
 Veal Alberini (spicy) $23.99
 Miso Salmon $19.99
 Chicken Calabrese $15.99
 Salmon Balsamico $19.99
 Chicken Caramel $15.99
 Mahi-Mahi $18.99
 Rack of Lamb $24.99
 Pecan Pork Chop $15.99   Dbl $19.99
 10 oz. Sirloin $18.99
 8 oz. Filet $24.99
 10 oz. Filet $28.99
 Cracked Cherry Medallions $21.99
 16 oz. Bone-In Ribeye $25.99
 13 oz. NY Strip Steak $24.99

Step 3
Select your Appetizers/Hors D’ourves
*Priced per piece/person

Write in number of pieces desired

	   Lamb Lollipops $2.99/pc
	   Bruscetta $1.99/pc
	   Ahi Rolls $1.50/pc
	   Ahi Sashimi $1.25/pc
	   Asian Lettuce Wraps $2.75/per
	   Mozzarella Capresa $2.50/pc
	   Shrimp Cocktail $1.99/pc
	   Oysters on 1/2 Shell $1.99/pc
	   Colossal Crab Shots $3.99/ea
	   Italian Greens $2.50/per
           Add Italian Fennel Sausage $2/ea

             Add Fried Hot Pepper $1.25/ea

	   Stuffed Eggplant $4.00/per
	   Fried Calamari $3.25/per
	   Smoke House Crab Dip $3.50/per
	   Antipasti Plate $3.50/per
	   Cheese and cracker $3.00/per
	   Fruit Platter $2.50/per
	   Crudite Veggie Platter $2.25/per
	   Smokey Mussels $3.00/per
	   Escargot (6 pc) $8.99
	   Hot Peppers in oil $2.00/per
   Stuffed Hot Peppers $3.50/ea
   Hummus $2.50/per
   Thai Basket $3.50/per

Step 4
Select a Soup/Salad
Check one salad & dressing or soup

House Salad

Caesar Salad
    Add Anchovie & Crouton $1.00

Soup of the Day
Please inquire about additional salad dressings	

The “Classico” Package / $15.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Piccata 
Pork Medallions

Choose One

White Fish Francaise
Sausage, Peppers, and Onions 

Choose One

Sauteed Seasonal Vegetables
    Blistered Green Beans
Choose One

 Baby Baked Potatoes
 Penne Marinara

The “Deluxe” Package / $18.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Caramelicious
White Fish Picatta

Choose One 
Veal Marsala
Sirloin Tips w/Mushroom Demi 

Choose One

Sauteed Seasonal Vegetables 
Blistered Green Beans

Choose One

Baby Baked Potatoes
Penne Ala Vodka

The “Primo” Package / $22.99 base
includes soup/salad, bread and butter service

Choose One

Chicken Calabrese
Mahi Mahi with Lemon Cream Sauce

Choose One

Filet Medallions with Roasted Garlic Demi 
Veal in lemon-Wine Sauce 
with Portabella Mushrooms

Choose One

Sauteed Italian Greens
Asparagus

Choose One

Baby Baked Potatoes
Chefs Selection Risotto

Step 1
Desired Date and Time

Name

Phone

Date

Number of guests

Arrival Time

App. Service Time

Dinner Service Time

Step 2
Number of guests 

Up to 15 people
     Off Menu

     Pick four entrees (skip step 7)

     Buffet (skip steps 5-6)

     Family Style (skip step 7)

16-40 people
    Buffet (skip steps 5-6)

    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees
    with 2 family style sides (skip step 7)

    Family Style (skip step 8)

40+ people
    Buffet (skip steps 5-6)

    Pick four entrees 
    with universal side (skip step 7)

    Pick four entrees 
    with 2 family style sides (skip step 7)

    Family Style (skip step 7)

*Parties of 40 or more with Pick Four Entrees need to 

pre-order entrees at least 72 hours in advance.
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Desserts

Daily Dessert Feature 5.49
Vanilla Ice Cream 1.99
Tiramisu 5.49
Almond Cream Cake 5.49
Stuffed Cannoli 5.49
(half orders $3ea)

Miscellaneous
Coffee/Tea/Soda Service $2.25

1140 Boardman-Poland Rd, Boardman, OH
330-965-ALBI (2524)•www.michaelalberinis.com

Need a luncheon party?
We offer catering for parties 
outside our normal hours. 
• Bridal Showers, 
• Business luncheons, 
• Bereavement gatherings
• Private Parties (Minimum 20 people)

HOURS

Monday thru Thursday 
5-10 p.m. - Lounge 4-? p.m. 

Friday & Saturday
4-11 p.m. - Lounge 4-? p.m.

Sunday
3-9 p.m. - Restaurant & Lounge 

Wine Shop & Retail Store
Monday thru Saturday  •  Noon-? p.m.  Sun 2-? p.m.

Authentic Fire Brick Oven Pizza

Standard pie with home made sauce and 
whole milk shredded Grande Mozzarella

10” - $8.00           14” - $13.00

#1 Siciliana  - Homemade sauce, sliced meatballs, hot peppers,
                         mozzarella   $10.00 / $17.00

#2 Basilcata - Sausage, pepperoni, Bolognese sauce, olives,
                          potatoes  $11.50 / $19.00

#3 Liguria - Pesto, artichokes, sausage, tomato, four-cheese
                      blend  $11.50 / $19.00

#4 Umbria - Virgin Olive oil, truffle oil, fresh herbs, garlic,
                      button & portabella mushrooms, sausage, asiago,
                      parmigiano  $10.00 / $17.00

#5 Calabria - Ricotta Impastata, arugula, mushrooms, tomato,
                        chicken  $12.50 / $19.50
 

#6 Puglia - Virgin Olive oil, garlic, braised escarole greens,
                     tomatoes, asiago, parmesan-romano $9.50 - $16.00

#7 Piedmont - Homemade sauce, tomatoes, arugula, prosciutto,
                           fresh mozzarella, balsamic drizzle  $12.00 / $19.00

#8 Margherita - Virgin Olive oil, fresh mozzarella, basil, vine ripe
                             tomato, balsamic drizzle $10.00 / $16.00

#9 Brier Hill - Homemade sauce, roasted red peppers, grated
                         parmesan-romano $9.00 / $15.00

Specialty Pizza

Standard Toppings 
Pepperoni, Sausage, Button Mushrooms, Tomato, Bell Pepper, 

Hot Pepper, Onion, Potato, Kalamata Olives, Extra Cheese

10”- $1ea.     14” - $2 ea.

Premium Toppings
Anchovy, Artichoke, Fresh Mozzarella, Escarole Greens, Arugula, 

Bacon, Ricotta Cheese, Prosciutto, Asiago Cheese, Grilled Chicken, 
Portabella, Sundried Tomato, Sliced Meatballs, Gorgonzola, Pesto

10”- $1.50 ea.      14”- $3 ea.

Sushi /Pad Thai Night
Every Wednesday

Happy Hour
Monday-Friday

Get 1/2 off 
all wine by the glass and 

$1.00 off 
cocktails & beers

(Dining room & lounge areas only)

Happy hour all day 
Sunday & Monday

(Sunday at the bar only)

Step 8

Penne Marinara $2
Penne Ala Vodka $3
Baked Penne $3
Baby Baked Potatoes $2
Yukon Gold Mashed Potato $2
Sweet Mashed Potato $3
Sauteed Seasonal Vegetables $2
Blistered Green Beans $3
Asparagus $4
Italians Greens $4
     (Add Sausage/Hot Peppers $1)

Risotto $4
Steamed Rice $2
Fried Rice $2

Create Your Own Buffet Package 
$1.99 base
includes soup/salad, bread and butter service
Please select a minimum of two entrees and two sides

Chicken Piccatta $5
Chicken Francaise $5
Chicken Marsala $5
Chicken Caramelicious $6

Roasted Organic Chicken $6

Chicken Salinas $5
Penne Marinara w/Meatballs $4
Whitefish Piccatta $5
Whitefish Francaise $5
Crab Stuffed Whitefish $8
Mahi Mahi w/Lemon Butter $8
Mustard-Balsamic Glazed Salmon $8
Pork Cutlets in Marsala Sauce $5
Sirloin Tips w/Mushroom Demi $8
Filet Medallions w/Roasted Garlic Demi $10
Veal Marsala $8
Veal in Lemon-Wine Sauce $8
Split Lobster Tails (Market Price)

Carving Station $100 (Plus Market Price)

Entrees

Sides

(White Pie)

(White Pie)

(White Pie)

Our Facilities

The Tasting Room
An elegant private room with long rect-
angular wooden table, chandelier, and 
high-backed chairs. Accomodates 10-12 
people. Room minimum $250

The East Room
A private room perfect for medium-large 
business meetings or family gatherings. 
Accomodates up to 45 people. 
Room minimum $500

The West Room
A private room perfect for small to medi-
um meetings or gatherings. Accomodates 
up to 25 people. Room minimum $350

The Grand Room
A large private room perfect for seminars 
and large gatherings. Accomodates up to 
100 people. Equipped with a full service 
bar. $100 fee to add in-room bartender. 
Room minimum $1000 for dinner, $500 
for lunch and a .99 linen fee per person

The Stage
A beautiful elevated stage overlooking the 
main dining room. Accomodates up to 20 
people. No minimum.

Audio/Visual Package
We offer screens and A/V equipment  
available for business meetings, etc.

    Screens 		   	 $75
    Audio/Visual		  $150
    Both 			   $200

All room charges are void if food & beverage cost 
minimum requirments are met. Five business day 
cancellation policy applies to all banquets.

20% service charge
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Desserts

Daily Dessert Feature 5.49
Vanilla Ice Cream 1.99
Tiramisu 5.49
Almond Cream Cake 5.49
Stuffed Cannoli 5.49
(half orders $3ea)

Miscellaneous
Coffee/Tea/Soda Service $2.25

1140 Boardman-Poland Rd, Boardman, OH
330-965-ALBI (2524)•www.michaelalberinis.com

Need a luncheon party?
We offer catering for parties 
outside our normal hours. 
• Bridal Showers, 
• Business luncheons, 
• Bereavement gatherings
• Private Parties (Minimum 20 people)

HOURS

Monday thru Thursday 
5-10 p.m. - Lounge 4-? p.m. 

Friday & Saturday
4-11 p.m. - Lounge 4-? p.m.

Sunday
3-9 p.m. - Restaurant & Lounge 

Wine Shop & Retail Store
Monday thru Saturday  •  Noon-? p.m.  Sun 2-? p.m.

Authentic Fire Brick Oven Pizza

Standard pie with home made sauce and 
whole milk shredded Grande Mozzarella

10” - $8.00           14” - $13.00

#1 Siciliana  - Homemade sauce, sliced meatballs, hot peppers,
                         mozzarella   $10.00 / $17.00

#2 Basilcata - Sausage, pepperoni, Bolognese sauce, olives,
                          potatoes  $11.50 / $19.00

#3 Liguria - Pesto, artichokes, sausage, tomato, four-cheese
                      blend  $11.50 / $19.00

#4 Umbria - Virgin Olive oil, truffle oil, fresh herbs, garlic,
                      button & portabella mushrooms, sausage, asiago,
                      parmigiano  $10.00 / $17.00

#5 Calabria - Ricotta Impastata, arugula, mushrooms, tomato,
                        chicken  $12.50 / $19.50
 

#6 Puglia - Virgin Olive oil, garlic, braised escarole greens,
                     tomatoes, asiago, parmesan-romano $9.50 - $16.00

#7 Piedmont - Homemade sauce, tomatoes, arugula, prosciutto,
                           fresh mozzarella, balsamic drizzle  $12.00 / $19.00

#8 Margherita - Virgin Olive oil, fresh mozzarella, basil, vine ripe
                             tomato, balsamic drizzle $10.00 / $16.00

#9 Brier Hill - Homemade sauce, roasted red peppers, grated
                         parmesan-romano $9.00 / $15.00

Specialty Pizza

Standard Toppings 
Pepperoni, Sausage, Button Mushrooms, Tomato, Bell Pepper, 

Hot Pepper, Onion, Potato, Kalamata Olives, Extra Cheese

10”- $1ea.     14” - $2 ea.

Premium Toppings
Anchovy, Artichoke, Fresh Mozzarella, Escarole Greens, Arugula, 

Bacon, Ricotta Cheese, Prosciutto, Asiago Cheese, Grilled Chicken, 
Portabella, Sundried Tomato, Sliced Meatballs, Gorgonzola, Pesto

10”- $1.50 ea.      14”- $3 ea.

Sushi /Pad Thai Night
Every Wednesday

Happy Hour
Monday-Friday

Get 1/2 off 
all wine by the glass and 

$1.00 off 
cocktails & beers

(Dining room & lounge areas only)

Happy hour all day 
Sunday & Monday

(Sunday at the bar only)

Step 8

Penne Marinara $2
Penne Ala Vodka $3
Baked Penne $3
Baby Baked Potatoes $2
Yukon Gold Mashed Potato $2
Sweet Mashed Potato $3
Sauteed Seasonal Vegetables $2
Blistered Green Beans $3
Asparagus $4
Italians Greens $4
     (Add Sausage/Hot Peppers $1)

Risotto $4
Steamed Rice $2
Fried Rice $2

Create Your Own Buffet Package 
$1.99 base
includes soup/salad, bread and butter service
Please select a minimum of two entrees and two sides

Chicken Piccatta $5
Chicken Francaise $5
Chicken Marsala $5
Chicken Caramelicious $6

Roasted Organic Chicken $6

Chicken Salinas $5
Penne Marinara w/Meatballs $4
Whitefish Piccatta $5
Whitefish Francaise $5
Crab Stuffed Whitefish $8
Mahi Mahi w/Lemon Butter $8
Mustard-Balsamic Glazed Salmon $8
Pork Cutlets in Marsala Sauce $5
Sirloin Tips w/Mushroom Demi $8
Filet Medallions w/Roasted Garlic Demi $10
Veal Marsala $8
Veal in Lemon-Wine Sauce $8
Split Lobster Tails (Market Price)

Carving Station $100 (Plus Market Price)

Entrees

Sides

(White Pie)

(White Pie)

(White Pie)

Our Facilities

The Tasting Room
An elegant private room with long rect-
angular wooden table, chandelier, and 
high-backed chairs. Accomodates 10-12 
people. Room minimum $250

The East Room
A private room perfect for medium-large 
business meetings or family gatherings. 
Accomodates up to 45 people. 
Room minimum $500

The West Room
A private room perfect for small to medi-
um meetings or gatherings. Accomodates 
up to 25 people. Room minimum $350

The Grand Room
A large private room perfect for seminars 
and large gatherings. Accomodates up to 
100 people. Equipped with a full service 
bar. $100 fee to add in-room bartender. 
Room minimum $1000 for dinner, $500 
for lunch and a .99 linen fee per person

The Stage
A beautiful elevated stage overlooking the 
main dining room. Accomodates up to 20 
people. No minimum.

Audio/Visual Package
We offer screens and A/V equipment  
available for business meetings, etc.

    Screens 		   	 $75
    Audio/Visual		  $150
    Both 			   $200

All room charges are void if food & beverage cost 
minimum requirments are met. Five business day 
cancellation policy applies to all banquets.

20% service charge
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Desserts

Daily Dessert Feature 5.49
Vanilla Ice Cream 1.99
Tiramisu 5.49
Almond Cream Cake 5.49
Stuffed Cannoli 5.49
(half orders $3ea)

Miscellaneous
Coffee/Tea/Soda Service $2.25

1140 Boardman-Poland Rd, Boardman, OH
330-965-ALBI (2524)•www.michaelalberinis.com

Need a luncheon party?
We offer catering for parties 
outside our normal hours. 
• Bridal Showers, 
• Business luncheons, 
• Bereavement gatherings
• Private Parties (Minimum 20 people)

HOURS

Monday thru Thursday 
5-10 p.m. - Lounge 4-? p.m. 

Friday & Saturday
4-11 p.m. - Lounge 4-? p.m.

Sunday
3-9 p.m. - Restaurant & Lounge 

Wine Shop & Retail Store
Monday thru Saturday  •  Noon-? p.m.  Sun 2-? p.m.

Authentic Fire Brick Oven Pizza

Standard pie with home made sauce and 
whole milk shredded Grande Mozzarella

10” - $8.00           14” - $13.00

#1 Siciliana  - Homemade sauce, sliced meatballs, hot peppers,
                         mozzarella   $10.00 / $17.00

#2 Basilcata - Sausage, pepperoni, Bolognese sauce, olives,
                          potatoes  $11.50 / $19.00

#3 Liguria - Pesto, artichokes, sausage, tomato, four-cheese
                      blend  $11.50 / $19.00

#4 Umbria - Virgin Olive oil, truffle oil, fresh herbs, garlic,
                      button & portabella mushrooms, sausage, asiago,
                      parmigiano  $10.00 / $17.00

#5 Calabria - Ricotta Impastata, arugula, mushrooms, tomato,
                        chicken  $12.50 / $19.50
 

#6 Puglia - Virgin Olive oil, garlic, braised escarole greens,
                     tomatoes, asiago, parmesan-romano $9.50 - $16.00

#7 Piedmont - Homemade sauce, tomatoes, arugula, prosciutto,
                           fresh mozzarella, balsamic drizzle  $12.00 / $19.00

#8 Margherita - Virgin Olive oil, fresh mozzarella, basil, vine ripe
                             tomato, balsamic drizzle $10.00 / $16.00

#9 Brier Hill - Homemade sauce, roasted red peppers, grated
                         parmesan-romano $9.00 / $15.00

Specialty Pizza

Standard Toppings 
Pepperoni, Sausage, Button Mushrooms, Tomato, Bell Pepper, 

Hot Pepper, Onion, Potato, Kalamata Olives, Extra Cheese

10”- $1ea.     14” - $2 ea.

Premium Toppings
Anchovy, Artichoke, Fresh Mozzarella, Escarole Greens, Arugula, 

Bacon, Ricotta Cheese, Prosciutto, Asiago Cheese, Grilled Chicken, 
Portabella, Sundried Tomato, Sliced Meatballs, Gorgonzola, Pesto

10”- $1.50 ea.      14”- $3 ea.

Sushi /Pad Thai Night
Every Wednesday

Happy Hour
Monday-Friday

Get 1/2 off 
all wine by the glass and 

$1.00 off 
cocktails & beers

(Dining room & lounge areas only)

Happy hour all day 
Sunday & Monday

(Sunday at the bar only)

Step 8

Penne Marinara $2
Penne Ala Vodka $3
Baked Penne $3
Baby Baked Potatoes $2
Yukon Gold Mashed Potato $2
Sweet Mashed Potato $3
Sauteed Seasonal Vegetables $2
Blistered Green Beans $3
Asparagus $4
Italians Greens $4
     (Add Sausage/Hot Peppers $1)

Risotto $4
Steamed Rice $2
Fried Rice $2

Create Your Own Buffet Package 
$1.99 base
includes soup/salad, bread and butter service
Please select a minimum of two entrees and two sides

Chicken Piccatta $5
Chicken Francaise $5
Chicken Marsala $5
Chicken Caramelicious $6

Roasted Organic Chicken $6

Chicken Salinas $5
Penne Marinara w/Meatballs $4
Whitefish Piccatta $5
Whitefish Francaise $5
Crab Stuffed Whitefish $8
Mahi Mahi w/Lemon Butter $8
Mustard-Balsamic Glazed Salmon $8
Pork Cutlets in Marsala Sauce $5
Sirloin Tips w/Mushroom Demi $8
Filet Medallions w/Roasted Garlic Demi $10
Veal Marsala $8
Veal in Lemon-Wine Sauce $8
Split Lobster Tails (Market Price)

Carving Station $100 (Plus Market Price)

Entrees

Sides

(White Pie)

(White Pie)

(White Pie)

Our Facilities

The Tasting Room
An elegant private room with long rect-
angular wooden table, chandelier, and 
high-backed chairs. Accomodates 10-12 
people. Room minimum $250

The East Room
A private room perfect for medium-large 
business meetings or family gatherings. 
Accomodates up to 45 people. 
Room minimum $500

The West Room
A private room perfect for small to medi-
um meetings or gatherings. Accomodates 
up to 25 people. Room minimum $350

The Grand Room
A large private room perfect for seminars 
and large gatherings. Accomodates up to 
100 people. Equipped with a full service 
bar. $100 fee to add in-room bartender. 
Room minimum $1000 for dinner, $500 
for lunch and a .99 linen fee per person

The Stage
A beautiful elevated stage overlooking the 
main dining room. Accomodates up to 20 
people. No minimum.

Audio/Visual Package
We offer screens and A/V equipment  
available for business meetings, etc.

    Screens 		   	 $75
    Audio/Visual		  $150
    Both 			   $200

All room charges are void if food & beverage cost 
minimum requirments are met. Five business day 
cancellation policy applies to all banquets.

20% service charge




