
The Rooms:

Papa Joe’s is a premier private dining destination in Akron, Ohio.
We feature Italian-American cuisine, a superb wine collection at retail price, 

personalized planning, knowledgeable staff and impeccable service.

Located in the Merriman Valley, we are just minutes from Weathervane Theatre, 
Stan Hywet Hall, Blossom Music Center, Cuyahoga Valley National Park, 

Summit County Metro Parks, downtown Akron and Cuyahoga Falls.

Events & Banquets

Main Dining Room, along with adjacent room - seats up to 150 guests
Main Dining Room - up to 75 guests 

Prima Vera Room (private) - seats up to 55 guests 
Private speaker system compatible with Bluetooth or MP3

Tuscany Room - seats 20-40 guests

Wine Room (adjacent to Italian Market) - seats 12-16 guests
Dine inside The Wine Shoppe, surrounded by thousands of bottles from around the globe!

VIP Room (private) Up to 12 guests
$50 Room Fee

Portable 55" Smart TV with USB & HDMI hookup
$25 Rental Fee

CONTACT DONNA OR KIM AT 330-923-7999 
OR

 VISIT PAPAJOES.COM FOR MENUS & ONLINE INQUIRY FORM

*ALL PRICES SUBJECT TO CHANGE*

PAPA JOE’SPAPA JOE’SPAPA JOE’S

$100 Room Fee

~ PLEASE NOTE ~
Banquets booked 11am-4pm are available for groups of 20+ guests with a buffet-style menu



WARM APPETIZERS
  APPETIZERS ALSO AVAILABLE À LA CARTE FROM DINNER MENU  

LOCAL CHEESE & VEGETABLE TRAY
FIVE LOCAL CHEESES, BROCCOLI,

CAULIFLOWER, CARROTS, CUCUMBERS,
BELL PEPPERS & CELERY, SERVED WITH
CRACKERS AND HOUSEMADE RANCH

SMALL (SERVES 12-20)  $60
MEDIUM (SERVES 20-35)  $80
LARGE (SERVES 35-60)  $100

HUMMUS & PITA
SERVED WITH FRESH PITA CHIPS

(SERVES 20-25)  $65

SALADS BY THE POUND
PAPA’S PASTA SALAD, BROCCOLI SALAD,
KIDNEY BEAN SALAD, TORTELLINI SALAD,

TOMATO MOZZARELLA SALAD
PRICED BY WEIGHT 

SPINACH & FETA PHYLLO BLOSSOMS
LIGHT AND CRISPY

MEDIUM (40 PIECES)  $75
LARGE (60 PIECES)  $105

ARTICHOKE DIP
SERVED WITH FRESH PITA CHIPS

(SERVES 20-25)  $65

BRUSCHETTA
SERVED WITH HOUSEMADE CIABATTA

CROSTINI
MEDIUM (SERVES 15-20)  $59   

LARGE (SERVES 25-40)  $79

GLUTEN FREE

ITALIAN SAUSAGE &PEPPERS
LOCALLY MADE SAUSAGE TOSSED WITH 

PEPPERS, ONIONS & TOMATOES
MEDIUM (ABOUT 48 PIECES)  $99
LARGE (ABOUT 72 PIECES)  $149

JUMBO SHRIMP COCKTAIL
SERVED WITH HOUSEMADE 

COCKTAIL SAUCE
PRICED PER SHRIMP

MARKET PRICE

MEDITERRANEAN ANTIPASTO TRAY
ROASTED RED PEPPERS, MARINATED ARTICHOKE

HEARTS, PEPPEROCINI, SALAMI, CAPICOLA, A BLEND
OF OLIVES & TOMATO MOZZARELLA SALAD,

SERVED WITH CRACKERS
MEDIUM (SERVES 20-25)  $99
 LARGE (SERVES 25-40)  $124

COMBINATION PLATTER
MOZZARELLA STICKS, FRIED CHEESE RAVIOLI, 

SAUERKRAUT BALLS AND CHICKEN WINGS
SERVED WITH MARINARA SAUCE

MEDIUM (SERVES 12-20)  $89
LARGE (SERVES 25-40)  $145

CHILLED APPETIZERS

Events & Banquets
VEGETARIAN

MINI SANDWICH TRAY
HAM & PROVOLONE, TURKEY & PROVOLONE,

CHICKEN SALAD & TUNA SALAD ON FRESH ROLLS
MEDIUM (24 SANDWICHES)  $78
   LARGE (44 SANDWICHES)  $130

BUFFALO CHICKEN DIP
SERVED WITH FRESH PITA CHIPS

(SERVES 20-25)  $75

COCKTAIL MEATBALLS
HOUSEMADE MEATBALLS WITH YOUR CHOICE 

OF BARBEQUE OR MARINARA SAUCE
MEDIUM (48 MEATBALLS)  $78
LARGE (78 MEATBALLS)  $108

CHICKEN WINGS
CHOICE OF BARBEQUE OR BUFFALO SAUCE 

MEDIUM (50 WINGS)  $99
LARGE (75 WINGS)  $149

*ALL PRICES ARE SUBJECT TO CHANGE*

CRAB STUFFED MUSHROOMS
5 PER ORDER  $13.99

SAUERKRAUT BALLS
BAKERS DOZEN $13.99

TUSCAN BREAD LOAF
SEASONED AND BAKED IN HOUSE 11.99



EGGPLANT PARMIGIANA
TOPPED WITH PROVOLONE & MARINARA

A VEGETARIAN FAVORITE
$23.99

CHICKEN PARMIGIANA
TOPPED WITH PROVOLONE & MARINARA

AN ITALIAN CLASSIC
$27.99

VEAL PARMIGIANA
TOPPED WITH PROVOLONE & MARINARA

A IACOMINI FAMILY FAVORITE
$29.99

SPINACH CANNELLONI 
HAND-ROLLED WITH RICOTTA, ORGANIC SPINACH

& PARMESAN CHEESE, BAKED WITH ALFREDO
AND TOPPED WITH MOZZARELLA CHEESE & 

FRESH TOMATO BRUSCHETTA
$23.99

FAROE ISLANDS SALMON
LIGHTLY SEASONED & 

BROILED TO PERFECTION
$27.99

PRIME RIB
12 OZ (MINIMUM OF 10 ORDERS)

$35.99

FILET MIGNON 
8 OZ USDA CHOICE

$42.99

PENNE PASTA
PASTA TOPPED WITH CHOICE OF 

HOUSEMADE SAUCE
VEGETARIAN AND GLUTEN FREE OPTIONS

MARINARA  $19.99
MEAT SAUCE  $21.99

GLUTEN FREE MARINARA  $20.99
GLUTEN FREE MEAT SAUCE  $22.99

ADD A MEATBALL  $3.99
ADD AN ITALIAN SAUSAGE  $4.99

PRIME TOP SIRLOIN 
10 OZ USDA PRIME

$30.99

 NEW YORK STRIP

12 OZ USDA CHOICE
$41.99

GRILLED CHICKEN BREAST
ITALIAN MARINATED GRILLED

CHICKEN BREAST
$23.99

SMOTHERED CHICKEN
GRILLED CHICKEN BREAST TOPPED WITH

SAUTEED MUSHROOMS, ONIONS &
PROVOLONE

$24.99

STEAK & SEAFOOD

SOUTHERN ITALIAN TRIO
A PLATE OF OUR HOUSEMADE MEATBALLS,

SWEET ITALIAN SAUSAGE & PENNE MARINARA,
TOPPED WITH PROVOLONE CHEESE 

$24.99

ITALIAN FAVORITES

Events & Banquets

CHICKEN

DINNER BANQUET MENU
CHOOSE 3 SELECTIONS FOR YOUR LIMITED MENU

ALL ENTREES SERVED WITH A HOUSE SALAD AND WARM BREAD

CHICKEN FRANCAISE
TENDER CHICKEN SAUTEED IN OUR 

CLASSIC LEMON BUTTER SAUCE 
SERVED OVER SPAGHETTINI PASTA

$27.99

*ALL PRICES ARE SUBJECT TO CHANGE*

CHICKEN MARSALA
CHICKEN MEDALLIONS SAUTEED WITH

MUSHROOMS IN A RICH MARSALA WINE SAUCE
SERVED WITH SPAGHETTINI MARINARA

$27.99



PENNE MARINARA
PENNE PASTA SERVED WITH HOUSEMADE

MARINARA SAUCE

FAROE ISLAND SALMON
LIGHTLY SEASONED & 

BROILED TO PERFECTION

HONEY DIJON CHICKEN
GRILLED CHICKEN BREAST BASTED WITH

HONEY DIJON & TOPPED WITH CANDIED PECANS

EGGPLANT LASAGNA
FRESH PASTA AND THIN-SLICED FRIED EGGPLANT
LAYERED WITH TUSCAN BECHAMEL, HOUSEMADE

MARINARA SAUCE, PARMESAN REGGIANO &
MOZZARELLA CHEESE

SPINACH CANNELLONI 
HAND-ROLLED WITH RICOTTA, ORGANIC SPINACH

& PARMESAN CHEESE, BAKED WITH ALFREDO
AND TOPPED WITH MOZZARELLA CHEESE & 

FRESH TOMATO BRUSCHETTA

PENNE PRIMAVERA
PENNE PASTA TOSSED WITH SEASONAL

VEGETABLES, EXTRA VIRGIN OLIVE OIL & GARLIC,
TOPPED WITH PARMESAN CHEESE

PRIME ROAST SIRLOIN AU JUS
 

THINLY SLICED ROAST BEEF SERVED 
WITH A DELICIOUS AU JUS

OUR FAMOUS BAKED MAC & CHEESE
TENDER PASTA IN A RICH & CREAMY

HOUSEMADE CHEESE SAUCE

ITALIAN SAUSAGE & PEPPERS 
LOCALLY MADE ITALIAN SAUSAGE TOSSED WITH

PEPPERS, ONIONS & TOMATOES

GRILLED CHICKEN BREAST
ITALIAN MARINATED GRILLED CHICKEN BREAST

Events & Banquets

STANDARD BUFFET
2 MAIN ENTREES

1 SIDE DISH
$28.99 PER ADULT

$14 PER CHILD (11 &under)

TRADITIONAL BUFFET
3 MAIN ENTREES

2 SIDE DISHES
$35.99 PER ADULT

$16 PER CHILD (11 & under)

BUFFET SIDE DISHES 
ITALIAN STYLE GREEN BEANSROASTED POTATOES

BUFFET MENU
ALL BUFFETS SERVED WITH SALAD AND WARM BREAD

BUFFET ENTREE CHOICES
OUR FAMOUS LASAGNA

FRESH PASTA LAYERED WITH TUSCAN BECHAMEL,
HOUSEMADE MEAT SAUCE, PARMESAN

REGGIANO & MOZZARELLA CHEESE

LUCCA CHICKEN
LIGHTLY BREADED CHICKEN CUTLETS TOPPED
WITH ARUGULA, EVOO, LEMON & PARMESAN

CHICKEN FRANCAISE
(ADDITIONAL $2.00 PER PERSON)

A LOCAL FAVORITE
TENDER CHICKEN SAUTEED IN OUR CLASSIC

LEMON BUTTER SAUCE

CHICKEN MARSALA
CHICKEN MEDALLIONS SAUTEED WITH

MUSHROOMS IN A RICH MARSALA WINE SAUCE

ADD AN ADDTIONAL SIDE  $3.50 PER PERSON
ADD AN ADDITIONAL ENTREE  $5.50 PER PERSON

ADD A MEATBALL  $3.99            ADD A SAUSAGE  $4.99
*PRICES ARE SUBJECT TO CHANGE*

(ADDITIONAL $2.00 PER PERSON)

PENNE MARINARA



DESSERT TRAYS
DESSERT & SANGRIA

INDIVIDUAL DESSERTS

SANGRIA
HOUSEMADE SANGRIA, SERVED CHILLED

SERVES UP TO 45 GUESTS  $109.99

ITALIAN RED 
A FRESH, FULL-BODIED
RED WINE BLEND WITH 

NOTES OF BERRY 

WHITE PEACH
A LIGHT & REFRESHING WHITE
WINE BLEND WITH NOTES OF

CITRUS & PEACH

Events & Banquets

CANNOLIS
HAND FILLED WITH CHOCOLATE CHIP CREAM

MINI  $3.00 EACH
LARGE  $6.00 EACH

CHEESECAKE
RICH & CREAMY WITH A GRAHAM CRACKER & WALNUT CRUST

PLAIN  $8.99
ADD RASPBERRIES OR STRAWBERRIES  $9.99

WARM BROWNIE SUNDAE
A HOMEMADE BROWNIE TOPPED VANILLA BEAN ICE

CREAM, CARAMEL , WHIPPED CREAM & SEA SALT
$8.99

TIRAMISU
SPONGE CAKE SOAKED WITH ESPRESSO & DARK RUM,

LAYERED WITH MASCARPONE & RICH COCOA
$8.99

ICE CREAM
COFFEE, VANILLA BEAN OR SPUMONI

SINGLE SCOOP  $4.00

ULTIMATE DESSERT TRAY
A BEAUTIFUL ASSORTMENT OF LEMON BARS,

HAND FILLED CANNOLIS, 
FRESH BAKED BROWNIES & COOKIES

SMALL  $55
MEDIUM  $85
LARGE  $120

TABLESIDE DESSERT TRAY
(A SMALLER SIZED ULTIMATE TRAY,  

ONE SERVED TO EACH TABLE)
A BEAUTIFUL ASSORTMENT OF LEMON BARS,

HAND FILLED CANNOLIS, 
FRESH BAKED BROWNIES & COOKIES

$50 EACH

BROWNIE TRAY
FRESH BAKED FUDGE BROWNIES

SMALL (12 PIECES)  $39
MEDIUM (24 PIECES)  $69

LARGE (40 PIECES) $89

COOKIE TRAY
AN ASSORTMENT OF FRESH COOKIES 
BAKED DAILY IN OUR ITALIAN MARKET

SMALL (20 COOKIES)  $49
MEDIUM (30 COOKIES)  $62
LARGE (50 COOKIES)  $99

-ALL PRICES ARE SUBLECT TO CHANGE-

-$2 PER PERSON OUTSIDE DESSERT FEE- 
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