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Hors D’oeuvre 

Hot Appetizers
 Italian Sausage Slices

House made mild pork sausage, bite sized, seasoned to perfection

Italian Meatballs
Our house made meatballs made with the highest quality ground beef and Brianno’s special savory seasonings; 
served with Brianno’s marinara sauce

Stuffed Mushroom Caps
Mushrooms stuffed with house made sausage topped with red sauce, mozzarella and romano cheese

Chicken Satay Skewers
Marinated chicken served with a tangy sweet & sour sauce

Fresh Appetizers 
Cheese and Cracker Tray

Assorted crackers and cheeses

Chef’s Choice of Fresh Seasonal Veggies Tray and Dip

Bruschetta 
Crostini topped with tomato mix, tomato basil vinaigrette and fresh mozzarella

Caprese Lollipops 
Fresh mozzarella, grape tomatoes, fresh basil with balsamic reduction

Fresh Veggie Pizza
Light croissant topped with Brianno’s seasoned cream cheese, finely grated fresh veggies (carrots, broccoli, 
cauliflower, red peppers, green peppers, red onion) and cheddar cheese
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Made without gluten containing ingredients 
in a facility that uses flour

Gluten free optionalVegetarian

Contains Dairy Contains ButterDairy Optional Contains EggsDairy Free

Brianno’s appetizers are a great way to enhance your social hour. Our large selection of hot or 
fresh appetizers are sure to be a hit as your guests gather and mingle prior to dinner. 



Dinner Menu
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Brianno’s Classic Menu
Includes salad, starch, vegetable, and Brianno’s Old World Bread with signature basil vinaigrette dipping sauce

Roasted Chicken Breast
Roasted to perfection and topped with Brianno’s house made creamy white wine sauce

Chicken Marsala
Golden-brown boneless, breaded chicken breast in a savory Marsala wine, garlic, and mushroom sauce over 
penne pasta.

Chicken with Veloute Sauce
Roasted chicken breast with a gluten free, dairy free, savory sauce

Beef Tip Stroganoff
A delicious creamy beef with mushroom and onion brown sauce over penne pasta

Pan Roasted, Sliced Beef Tenderloin
 Served with a red wine mushroom sauce

Roasted Pork Loin
Seasoned, slow roasted, sliced and served with savory home made gravy

Penne Pasta with House Made Marinara paired with your choice either of:
      Italian sausage slices                  Italian beef meatballs, or seasonal garden vegetables 

Cavatappi Pasta and Creamy White Wine Sauce paired with your choice of: 
    Grilled chicken and/or broccoli florets and red peppers

Homemade Meat Lasagna 
Layered with traditional homemade meat sauce, Brianno’s four cheese blend, fresh whole milk mozzarella,
creamy ricotta, aged romano and parmesan, hand-seasoned lean beef and homemade Italian sausage.
Brianno’s lasagna is an all time favorite that delights and brings together all generations.

Homemade Cheese Lasagna
Layered with traditional homemade sauce, Brianno’s four cheese blend, fresh whole milk mozzarella, savory
creamy ricotta, aged romano and parmesan cheeses.  While this lasagna is not made with meat, the sauce is made 
with beef and pork soup base.

Made without gluten containing ingredients 
in a facility that uses flour

Gluten free optionalVegetarian

Contains Dairy Contains ButterDairy Optional Contains EggsDairy Free



Dinner Menu

Chef Specialties
Plated meal includes salad, starch, vegetable, and Brianno’s Old World Bread with signature basil vinaigrette 

dipping sauce

Roasted Beef Tenderloin 
Seasoned and grilled to medium, served with a savory mushroom demi-glaze

Carved Prime Rib
Seasoned, slow roasted, hand sliced and served with a thickened au jus, creamy horseradish on the side

Pan Seared Boneless Pork Chop 
Seasoned, pan fried and served with pan gravy or apple brandy cream sauce

Homemade Pasta Menu
Choice of two pastas, salad, and Brianno’s Old World Bread with signature basil vinaigrette dipping sauce

Penne Pasta with House Made Marinara paired with your choice of the following: 
     Italian sausage slices           Italian beef meatballs, or seasonal garden vegetables 

Cavatappi Pasta and Creamy White Wine Sauce paired with your choice of the following: 
    Grilled chicken and/or broccoli florets and red peppers

Homemade Meat Lasagna

Homemade Cheese Lasagna  

     Salad
    Caesar or Brianno’s house salad

     Brianno’s Old World Bread & Signature Basil Vinaigrette Dipping Sauce

Groom’s Dinner Package 
Offered at Royal Cliff in Eagan, groups of 25 or more

Meal Includes 2 entrees from the Brianno’s classic menu, salad, starch, veggie, Brianno’s Old 
World Bread with signature basil vinaigrette dipping sauce, 1 cocktail per person, unlimited soda 
and coffee and your choice:

House Made New York Style Cheese Cake or Original Italian Coffee Tiramisu
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Made without gluten containing ingredients 
in a facility that uses flour

Gluten free optionalVegetarian

Contains Dairy Contains ButterDairy Optional Contains EggsDairy Free



Salads & Sides
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Dinner Salads
American Tossed Salad 

Iceberg and romaine, tomatoes, red onion, carrots, cucumber, dressed with homemade croutons: Ranch or 
Balsamic Vinaigrette

Classic Caesar Salad          
Hand cut romaine lettuce, homemade Caesar dressing (contains anchovies), dressed with Romano cheese and 
homemade croutons

Brianno’s Field Greens Salad
Field greenspring mix, red onions, sliced mushrooms, grape tomatoes, dressed with crumbled Bleu cheese, 
homemade croutons, and homemade tomato basil vinaigrette

Vegetables
Flash Fried Green Beans tossed in a Teriyaki Sauce

Sweet Baby Carrots tossed with Savory Herbs

Southwestern Sweet Corn
Tender corn garnished with onions, red and green bell peppers

Starches 

Garlic Mashed Potatoes

Cheesy Mashed Potatoes

Au Gratin Potatoes
Sliced potatoes tossed in a creamy blend of cheese sauce, topped with chives and romano cheese

Baby Red Potatoes
Seasoned baby red potatoes, served in a delicious parsley butter sauce

Wild Rice Pilaf
Mix of wild and white rice, dressed with a vegetable garnish of mushrooms, onions and red bell peppers

Penne Pasta with Marinara (Red) Sauce

Macaroni and Cheese
Cavatappi pasta tossed in a creamy blend of American and cheddar cheese

Made without gluten containing ingredients 
in a facility that uses flour

Gluten free optionalVegetarian

Contains Dairy Contains ButterDairy Optional Contains EggsDairy Free



Special Dietary Needs
Chicken with Veloute Sauce

Serve with Baby Red Potatoes with olive oil             or butter 
Serve with Sautéed Vegetables with olive oil             or butter 
Tossed salad with creamy Italian dressing

Pasta Primavera
Gluten free penne pasta, broccoli, cauliflower, carrots, red and green peppers, tossed with a olive oil and garlic
  On the side: baked chicken  On the side: marinara sauce

Vegan Meals
Baby Red Potatoes with Olive Oil
Sautéed Vegetables with Olive Oil
Tossed salad with creamy Italian Dressing

When ordering special meals please include the names, table numbers and entree selections for each person. While 
we make every effort to keep allergens out of this dish, we run a kitchen full of flour and gluten, nuts, dairy products 
and various meats. We make no representation as to the suitability of this dish to any person suffering from any food 
allergies. 

Severe Allergies: We are unable to accommodate such requirements; guests with severe allergies are welcome to 
bring their own meal.

Desserts
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Dinner Menu Enhancements

Additional sides, sauces or salads 
Additional entrees
Plated salads with Brianno’s Old World Bread with signature basil vinaigrette dipping sauce on tables
Plated dinner service (salad and dinner) 
Late night pizza: selection of Cheese, Sausage, and Pepperoni 

Made without gluten containing ingredients 
in a facility that uses flour

Gluten free optionalVegetarian

Desserts

House Made New York Style Cheesecake
Original Italian Coffee Tiramisu
Specialty Ice Cream Bar (minimum 100 servings)
Custom Wedding Cakes: Tiered Cake, Cupcakes, Dessert Bars, Donuts and Pies

Contains Dairy Contains ButterDairy Optional Contains EggsDairy Free
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Dinner
Prices quoted are based on 1 or 2 entrees/proteins and the same choice of vegetable, starch, and salad for all guests. We 
can accommodate up to three entrees per reception. 

 Homemade Pasta Bar        $19.99 per guest
 Includes 2 pastas, salad, Old World Bread and Basil Dipping Sauce 

 Brianno’s Classic Menu        $21.99 per guest - one entree
 Includes salad, starch, vegetable, and      $25.99 per guest - two entrees
 Old World Bread with Basil Dipping Sauce

 Chef’s Special          $38.99 per guest
 Includes salad, starch, vegetable, and      
 Old World Bread with Basil Dipping Sauce

Dinner Enhancements
 Appetizers        $5.99 per guest - any three options 
           $7.99 per guest - any four options 
 Additional sides, starches, or salads      $5 per guest 
 Third entree         $10 per guest
   Plated salads with bread on tables      $3 per guest
   Plated dinner service (salad and dinner)      $5 per guest
   Late night pizza: mix of Cheese, Sausage  and Pepperoni    $1 per guest

Other Menu Options

 Brunch           $23.99 per guest

 Special Meals          $34.99 per guest
 Choose one of your main entrees to satisfy these needs 
 at no extra cost.  If that is not possible, please select and 
 additional entree for this purpose.

 Groom’s Dinner Package       $39.99 per guest
 
 Offered at Royal Cliff in Eagan, groups of 25 or more 

Desserts
 
 Custom Wedding Cakes, from       $2.49 per guest 
 House Made New York Style Cheesecake     $3.99 per guest 
 Original Italian Coffee Tiramisu       $3.99 per guest 
 Specialty Ice Cream Bar (minimum 100 servings)     $4.99 per guest                
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Dinner
Prices quoted are based on 1 or 2 entrees/proteins and the same choice of vegetable, starch, and salad for all guests. We 
can accommodate up to three entrees per reception. 

 Homemade Pasta Bar        $21.99 per guest
 Includes 2 pastas, salad, Old World Bread and Basil Dipping Sauce 

 Brianno’s Classic Menu        $23.99 per guest - one entree
 Includes salad, starch, vegetable, and      $27.99 per guest - two entrees
 Old World Bread with Basil Dipping Sauce

 Chef’s Special          $39.99 per guest
 Includes salad, starch, vegetable, and      
 Old World Bread with Basil Dipping Sauce

Dinner Enhancements
 Appetizers        $5.99 per guest - any three options 
           $7.99 per guest - any four options 
 Additional sides, starches, or salads      $5 per guest 
 Third entree         $10 per guest
   Plated salads with bread on tables      $3 per guest
   Plated dinner service (salad and dinner)      $5 per guest
   Late night pizza: mix of Cheese, Sausage  and Pepperoni    $1 per guest

Other Menu Options

 Brunch           $24.99 per guest

 Special Meals          $34.99 per guest
 Choose one of your main entrees to satisfy these needs 
 at no extra cost.  If that is not possible, please select and 
 additional entree for this purpose.

 Groom’s Dinner Package       $39.99 per guest
 
 Offered at Royal Cliff in Eagan, groups of 25 or more 

Desserts
 
 Custom Wedding Cakes, from       $2.49 per guest 
 House Made New York Style Cheesecake     $3.99 per guest 
 Original Italian Coffee Tiramisu       $3.99 per guest 
 Specialty Ice Cream Bar (minimum 100 servings)     $4.99 per guest                
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