
Authentic Atmosphere, Authentic Ingredients 

455 Granby Street 

Norfolk, VA 23510 

757-624-1455

www.leonesitalian.com

Large Parties Welcome 
Leone’s offers unique Italian cuisine in an  

exceptional atmosphere with remarkable service. 



Leone’s upstairs private room holds up to  

25 guests and includes your own personal  

wait staff as well as a 65” flat screen television. 

This dining room is completely private with a beautiful 
view of downtown Norfolk and is just across the hall  

from our rooftop lounge with a full service bar! 



Hors d’oeuvres 

Hot Hors d’oeuvres 

Bacon Wrapped Scallops (50 pieces) -175  

Wings-Honey Mustard or Italian Herbs(50 pieces) -80  

Chicken Skewers – Marsala Sauce (50 pieces) -90  

Fresh Meatballs in Marinara Sauce (50 pieces) -125  

Lollipop Lamb Chops (100 pieces) -300  

Baked Brie Bites with Raspberry Preserve (100 pieces) -175 

Bacon Wrapped Shrimp (50 pieces) -175  

Crab-Stuffed Mushrooms (50 pieces) -175  

Cold Hors d’oeuvres 

Assorted Domestic Cheese Platter (50 pieces) -125  

Vegetable Crudités with Buttermilk Herb Dip (Serves 50) -125 

Fresh Seasonal Fruit Platter (Serves 50) -150  

Assorted Mini Quiches (100 pieces) -175  

Chickpea & Tahini Hummus with Toast Points (serves 25) -75  

Shrimp Salad in Phillo Cup (100 pieces) -220  

Italian Deviled Eggs (50 pieces) -75  



APPETIZERS 

Insalata della Casa 

mixed greens, shredded carrots, red onions, olives, grana padano cheese, 

cherry tomatoes, lemon vinaigrette 

Classic Caesar 

garlic croutons, romaine, parmigiano, homemade Caesar dressing, anchovies 

Bowl of Soup of the Day

MAIN COURSE 

Petit Filet of Beef
grilled tenderloin, potato purée, grilled vegetables, demi claçe 

Fresh Catch 

grilled vegetables, roasted potatoes, lemon-caper sauce 

Rigatoni alla Bolognese 

housemade bolognese sauce, pecorino cheese 

Chicken Piccata
capers, lemon butter sauce, linguine pasta 

Gnocchi alla Boscaiola 

mushrooms, italian sausage, sweet peas, cream pesto

DESSERTS 

Key Lime Pie 

Bread Pudding

$40 



 HORS D’OEUVRES 
Choice of: 

Cheese & Meat Board 
selected cheeses & charcuterie, fruits, nuts, jam – serves 2 

 

Fresh House-Made Burrata 
roasted peppers & garlic, arugula, truffle oil – serves 2 

 

SALADS 
Choice of: 

Caesar Salad 
crisp romaine, croutons, Parmigiano Reggiano, house-made Caesar dressing 

 

 

Chef’s Salad 
baby field greens, tomatoes, olives, cheese, eggs, lemon vinaigrette 

 

PASTA 
Lobster Ravioli 

cold water lobster meat, pancetta & vodka sauce 
 

MAIN COURSE 
Choice of: 

Roasted Rack of Lamb 
mushroom-marsala reduction, roasted potatoe puree and fresh veggie 

 

Fresh Catch 
grilled vegetables, roasted potatoes, lemon-caper sauce 

 

Filetto alla Savoia 
filet mignon, cremini mushrooms, green beans, baby carrots, wine-shallot reduction 

 

Chicken Milanese 
arugula & cherry tomato salad, lemon-white wine sauce 

 

DESSERT 
Choice of: 

Profiteroles con Cioccolato 

Lemon Tart 

Zabaglione with Fresh Berries 

Italian Gelato 

$60 


