
The Super Deluxe Package  
   
Assorted table-displayed appetizers to be determined by you and our catering specialists. 
Prices vary depending on specific appetizer choices. 
  
A soup course, with a Cup of Homemade Bisque of the Day. 
  
Choice of House Salad or Caesar Salad 
  
Five entrees for your guests to choose from (any 3 per party):
Baked Lasagna- multi-layer homemade lasagna noodles with Bolognese meat sauce, Basciamelle cream sauce 
and topped with mozzarella cheese. 
Baked Manicotti- homemade crepes filled with ricotta, mozzarella and parmesan cheeses, married with fresh 
spinach, and topped with our Basciamelle cream and Pomodoro red tomato sauces. 
Penne Mamma Rosa- homemade penne noodles with pesto sauce, a touch of ricotta cheese and cream, with 
fresh tomato, and blended to perfection. 
Grilled Salmon-grilled pacific salmon with chef's choice of sauce and vegetables. 
Chicken Marsala- white chicken breast with sweet marsala wine and cream, served with chef's choice of 
vegetables. 
  
Two desserts for your guests to choose from: 
Chocolate Amaretto Cake- homemade amaretto-soaked chocolate layer cake. 
Italian Tiramisu Cake- espresso coffee soaked pound cake with sweet marscapone cheese and cocoa. 
  
Choice of one non-alcoholic beverage. 
  
Prices vary depending on specific appetizer choices,  plus Tennessee state sales tax, and a 20% service 
gratuity charge. 
  
All above packages do NOT include wine, liquor or beer. We will be happy to offer selected wines for your 
event, to meet your tastes or budget. 
 
All catering packages require a credit card hold, with a one-third down deposit. The balance is due on the day of 
the event. 
 
Exact number of guests required 48 hours prior to event. 
 
Private party room may require a minimum food and beverage amount, depending on day of the week and time 
of the day. 
 
Special requests will be honored, if available, with 72 hour notice. 
 
Plenty of free parking available for your guests. 
 
Special menus will be printed with your exact choices. 
 
Complete cancellation of event will require a 72 hour notice or the one-third deposit will be forfeited. 
Complete Open Bar with choices selected by the party host can be arranged, and billed with the party check, or 
on a separate check. 
 
Please call Sole Mio Restaurant at 615.256.4013 to discuss options. We look forward to serving you soon! 




