
 

 

 
CATERING YOUR EVENT AT PORTO VIVO: 

Celebrate your next affair at: 

 "Huntington's latest hot spot" ( joanne Starkey, New York Times) 

Just as the beautiful ports around the world pride themselves on bringing in 
and sending out the finest of goods and foods so does porto vivo restaurant. 

 

There is nothing quite as exciting and delectable as experiencing and tasting the best 
of everything the world has to offer; flavorful food, uniquely delicious drinks, 

wonderful wines and musical enchantment; all delivered with a warm-hearted smile. 

Make your event unforgettable in one of our unique spaces: 

• The upstairs semi-private dining room                                                                      
- accommodates up to twenty-six guests.   

 
• The upstairs fireplace room- 

Accommodates up to sixty guests. 
 

• Or both rooms combined. 
 

In addition to Porto Vivo’s set menu options, you may also choose to have passed  
Hors d’oeuvres and cocktails at our bar. 

For a more exclusive and intimate affair 
we offer our private wine cellar (special menu and restrictions apply). 

Come into our world and our home to feel the contagious energy and have a great time! 

 

 

 

 

 

 

 

 

 

 

ABOUT PORTO VIVO  

 
Phone:     631-385-8486  

Fax: 631-385-8489 

Address:  7 Gerard Street, Huntington, NY, 11743  

E-Mail: info@porto-vivo.com 

Website:  www.porto-vivo.com    

Event Concierge:  Gina Milano, g.milano@porto-vivo.com 

Owners:   Joy Mangano, Philipp Seipelt 

General Manager:  David Costa 

Executive Chef:   Steven Lecchi   

Consulting Chef:   John Doherty  (Waldorf=Astoria) 



The following options are flexible; we are more than pleased to 
find the best, individualized option for your event! 

 
LUNCH  

 
LIGHT LUNCH PACKAGE 

 
INCLUDES: 

 
Mimosa or Bellini Champagne Toast 

 
Please choose two appetizers, three main courses,  

and one dessert choice to be offered: 
 
 

APPETIZERS 
 

Chilled Cucumber and Avocado Soup with Couscous  
 

Porto-Vivo Salad with Crumbled Blue Cheese  
 Blood Orange Vinaigrette 

 
Caprese Salad of Fresh Mozzarella and Heirloom Tomatoes 

Balsamic Glaze and Extra Virgin Olive Oil 
 

Crispy Calamari Salad, Frisée and Salsa Verde Dressing 
 
 

MAIN Courses 
 

Seared Tuna Nicosia, Salad of Green Beans, Tomato 
 Olives, Potatoes and Creamy Parmesan dressing 

 
 Roasted Beet and Spinach Salad with Toasted Walnuts 

Sherry Vinaigrette and Crispy Goat Cheese 
 

Fresh Roasted Turkey Club, Crispy Pancetta 
Tomato Confit, Lettuce and Roasted Garlic Aioli 

 
Parmesan Crusted Chicken, Mushroom Risotto 

Roasted Tomato and Grilled Asparagus 
 

 
Desserts 

 
Vanilla Pane Cotta with Fresh Berries 

 
Strawberry Shortcake Parfait 
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FAMILY LUNCH 
 

INCLUDES: 
 

One glass of white or red wine or beer for adults 
Coffee or decaf  

  
Children a la carte options: 

 
Organic chicken fingers with french-fries $9 

Small margarita pizza  $8 
“Mac and cheese”  $7 

Spaghetti and meat balls $9 

Ice cream and gelato $ 6 

APPETIZER 
 

Caesar Salad in zesty Parmesan Dressing  
with Spicy Croutons  

or 

Caprese Salad of Fresh Mozzarella and Heirloom Tomatoes 
Balsamic Glaze and Extra Virgin Olive Oil 

or 

Crispy Crab Cake 
Chipotle-Tomato Aioli and Seasonal Greens 

 

MAIN COURSE 
 

Grilled Market Fish on sautéed Fennel with Tomato and Olives 

or 

Veal Milanese, in a Parmesan Crust  
 Fresh Tomato, Arugula and  

 Parmesan Salad, Balsamic Glaze 

or 

Grilled Lemon-Thyme Chicken and Shrimp with  
Tuscan White Bean, Tomato, Pancetta and Frisée Salad  

or 

Mushroom and Asparagus Risotto with Roast red Pepper Coulis 

DESSERT 
 

Porto Vivo Tiramisu with Espresso Sauce 
or 

Warm Molten Chocolate Cake, Vanilla Sauce 
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BUSINESS LUNCHEON 
 

INCLUDES: 
 

One glass of white or red wine or beer. 
Coffee or decaf  

 
Please choose two appetizers, three main courses,  

And one dessert choice to be offered: 
 

APPETIZERS 
 

Caramelized Onion Soup 
 Melted Fontina Cheese 

Jumbo Shrimp Cocktail 
 Horseradish Tomato Sauce 

Roasted Beet and Spinach Salad 
 Crispy Goat Cheese and Sherry Vinaigrette 

Seared Wagyu Beef Carpaccio 
Arugula and Parmesan Cheese Salad 

 

MAIN COURSES 
 

Sliced Steak Sandwich on Rosemary Focaccia 
Roasted Garlic Aioli, Tomato Confit and Crispy Onions 

Grilled Prime Angus Burger on a Brioche Bun 
Pancetta, Fontina Cheese and Caramelized Onions 

Seared Spiced Tuna, Tuscan White Bean 
 Tomato, Pancetta and Frisée Salad  

Grilled Marinated Chicken Panini, Salsa Verde 
 Roasted Peppers and Fresh Mozzarella 

 Fresh Ricotta Gnocchi Bolognese 

 

DESSERTS 
 

Joys Cheesecake, Caramelized Pineapple 

Warm Molten Chocolate Cake, Espresso Sauce 
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DINNER  
 

Option I to III are only available from Sunday - Thursday 
 
 

dinner I 
  

 
Mixed green Salad with crumbled blue Cheese,  
Pears and spicy Pecans in Balsamic Vinaigrette 

 
or 

 
Roasted red Pepper and Fennel Bisque  

 
** 

 
Grilled fresh Salmon on green Lentils and Tomato Vinaigrette  

 
or 

 
Sautéed Chicken Milanese  

on fresh Arugula and Tomato 
 

or 
 

Orecchiette with Italian Sausage, 
white bean and broccoli rabe 

 
** 

 
Porto Vivo Tiramisu 

 
 

 
37. 

 
 

 
 
 

 
 
 
 

 
 
 

 
 
 
 



Dinner II 
 
 

Mixed green Salad, Walnut crusted Goat Cheese and Sherry Vinaigrette 
 

or 
 

Caramelized Hearts of Fennel in Blood Orange Vinaigrette  
 

** 
 

Roasted Breast and braised Leg of organic Chicken 
Seasonal Vegetables and hand rolled Gnocchi 

 
or 

 
Sautéed Market Fish on white Bean and Chorizo Stew 

 
or 

 
Mushroom and Asparagus Risotto with Roast red Pepper Coulis 

 
** 

 
Vanilla Panna Cotta with fresh Berries 
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Dinner III 

 
 
 

Seared Wagyu Beef Carpaccio 
Arugula and Parmesan Cheese Salad 

 
or 

 
Fresh Mozzarella and Tomato Salad in Balsamic Vinegar 

 
** 

 
Chianti braised Angus Beef  

on creamy Polenta and green Bean-Tomato Salad 
 

0r 
 

Grilled Salmon on Asparagus and Hand rolled Gnocchi in Pesto 
 

or 
 

Grilled Pork Chop, topped with Eggplant, Prosciutto 
and melted Fontina Cheese on Truffled mashed Potatoes 

 
** 

 
Joy’s Cheese cake, 

 

*** 
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Premium Dinner IV 
  

Includes: 

Welcome aperitif with canapés:  

One glass of Champagne, red or white wine per person and 3 canapés. 

Coffee, decaf or tea with traditional biscotti 

 Room rent 

Menu: 

Mixed Green Salad, Walnut Crusted Goat Cheese and Sherry Vinaigrette 

or 

Roasted red Pepper and Fennel Bisque  

With crispy Prosciutto Chips 

or 

Poached Maine Lobster Tail on Lobster Tabouleh, Tomato Coulis 
(please add $7 for this choice) 

** 

Sautéed King Salmon on wild Mushrooms,  

Haricot Vert, Gnocchi and Parsley Sauce 

or 

Roast Rack of Lamb with Herbed Crumbs and Rosemary Sauce 

Parmesan Grilled Asparagus 

Fingerling Potatoes and Caramelized Onion 

or 

Braised Chicken Breast on the Bone,  

stuffed with Speck and Spinach, In rosemary Jus 

Dauphinoise Potatoes and Haricot Verts   

** 

Fresh Seasonal Fruit with Sorbetto and Grand Marnier Sabayon 

or 

Warm Molten Chocolate Cake, Espresso Sauce 

*** 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Premium Dinner V 
  

Includes: 

Welcome aperitif with canapés:  

One glass of Champagne, red or white wine per person and 3 canapés. 

Coffee, decaf or tea with traditional biscotti 

 Room rent 

Menu: 

Caesar Salad in zesty Parmesan Dressing  
with Spicy Croutons  

or 

Seared Wagyu Beef Carpaccio 
Arugula and Parmesan Cheese Salad 

 
or 

 
Poached Maine Lobster Tail on Lobster Tabouleh, Tomato Coulis 

(please add $7 for this choice) 

** 

Seared Sea Bass in Red Wine Sauce 

 on Basil Mashed Potatoes and Haricot Verts  

or 

Grilled Filet Mignon in Red Wine Sauce 

Home made Dauphinoise Potatoes 

Grilled Asparagus and Chipolini Onions 

or 

Sautéed Shrimp over Parsley Risotto and Blood Orange Sauce  

** 

Porto Vivo Tiramisu 

or 

Tropical Fruit Sorbet, Coconut Tuille and Citrus Fruit, Zabaglione  

*** 

79. 



Premium Dinner VI 
  

Includes: 

Welcome aperitif with canapés:  

One glass of Champagne, red or white wine per person and 3 canapés. 

Coffee, decaf or tea with traditional biscotti 

 Room rent 

Menu: 

 

Fresh Mozzarella and Tomato Salad in Balsamic Vinegar 
 

or 

Crispy Crab Cake 
Chipotle-Tomato Aioli and Seasonal Greens 

 
or 

 
Poached Maine Lobster Tail on Lobster Tabouleh, Tomato Coulis 

(please add $7 for this choice) 

** 

Beef Short Ribs Braised in Red Wine 

Mushroom Risotto and Broccoli Rabe 

or 

Herb Crusted Halibut in Filetto di Pomodoro Sauce  

and sautéed Zucchini 

or 

Parmesan Crusted Chicken,  

Grilled Polenta, Asparagus and Tomato 

** 

Joy’s creamy Cheese Cake 

or 

Chocolate Praline Crunch in Raspberry Sauce 

*** 
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All prices plus 20% service charge and 8.625% tax 


