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1140 Boardman-Poland Rd, Boardman, OH
330-965-ALBI (2524)•michaelalberinis.com

Hours
Monday thru Thursday 
5-10 p.m. - Lounge 4-? p.m. 

Friday & Saturday
4-11 p.m. - Lounge 4-? p.m.

Sunday
3-8 p.m. - Restaurant & Lounge 

Wine Shop & Retail Store
Monday thru Saturday    

Noon-? p.m.  Sun 3-8 p.m.

To place an order or information on how we 

can cater your next event, please call us at: 
 

330-965-ALBI (2524)

Sushi Night
Every Wednesday

Happy Hour
Tuesday-Friday

Get 1/2 off 
all wine by the glass and 

$1.00 off 
cocktails & beers

(Dining room & lounge)

Happy hour 
all day 

Sunday & Monday

Sauces & Dressings
Homemade Salad Dressings       $8/pint  $16/qt 
Homemade Marinara Sauce                    $6.50/qt
Fresh made Alfredo or Vodka Sauce         $12/qt 

Soup Du Jour
House made seasonal soups       $8/pint

Pizzas
Speciality hand crafted pizzas with assorted top-
pings upon request

Wine
Retail wine delivery at state minimum pricing. 
10% case discount. 
(One case minimum for delivery without food)

Half order: Serves 6-8 people    

Full Order: Serves 14-18 people

Set-up fee 10%
Free delivery on orders of $200 or more. 
Hot holding chaeffing units available for rental, $10 ea.



Build Your Own Cake

Round Cakes
q  10” Cake  (serves 12-16)     $45
q  12” Cake  (serves 16-20)     $50
q  14” Cake  (serves 24-30)     $60
q   2 Tier Cake       $95
q   3 Tier Cake       $155+

Sheet Cakes
q  Half sheet  (serves up to 48)     $50+
q  Full Sheet  (serves up to 96)     $100+

Select Your Flavor
q  Chocolate               
q  Vanilla      
q  Marble         
q  Almond       
q  Lemon        
q  Red Velvet                 
q  Carrot        
q  Apple Spice      

Select Your Frosting
q  Butter Cream       
q  Whipped Cream                 
q  Chocolate Mousse          
q  White Chocolate Mousse        
q  Cream Cheese         
q  Mint                    
q  Peanut Butter        
q  Espresso                    
q  Salted Caramel       

Select Your Filling
q  Chocolate                
q  Vanilla                
q  Butter Cream                  
q  Whipped Cream      
q  Chocolate Mousse       
q  White Chocolate Mousse              
q  Pastry Cream                 
q  Cream Cheese            
q  German Chocolate      
q  Mint         
q  Peanut Butter       
q  Espresso        
q  Salted Caramel       
q  Fresh Fruit (+$5 per layer)    

Designer Cakes

10” $45

Death by Chocolate
chocolate cake with dark chocolate mousse filling, dark 
chocolate ganache.

Red Velvet: 
Red velvet cake with white chocolate cream cheese frosting.

Carrot cake
Carrot cake with white chocolate cream cheese frosting.

Lemon: 
Lemon cake filled with raspberry whipped cream and 
sweet whipped frosting.

Apple spice: 
Spiced apple cake with salted pecan praline center, 
and caramel whipping frosting.

Strawberry Cassatta: 
Vanilla chiffon cake with a rum simple syrup, vanilla 
bean pastry cream and fresh cut strawberry filling, 
sweet whipped cream frosting.

Espresso: 
Chocolate cake, with peanut butter filling, dark 
chocolate mousse frosting and dark chocolate ganache.

Buckeye: 
Chocolate cake with peanut whipped cream filling, pea-
nut butter frosting, and dark chocolate ganache

S’mores: 
chocolate cake, with mint filling, chocolate mousse 
frosting and chocolate ganache.

Thin Mint: 
chocolate cake with mint filling, dark chocolate 
mousse frosting.

Elvis: 
layers of chocolate and banana cake with peanut 
butter and fresh cut banana filling, with a dark 
chocolate mousse frosting.

Cheesecakes and cupcakes available upon request
(Please submit cake request 5 days prior to event). 

Salads
House Salad            $30   $60
Caesar Salad          $30   $60
Asian Chicken Salad          $45   $75
Sonoma Chicken Salad      $45   $75
Pepper, Tomato & Onion        $45   $75

Sides
Baby Baked Potatoes     $30   $55
Mashed Potato      $30   $55
Seasonal Vegetables     $25   $50
Rice Pilaf/Steamed Rice     $30   $55
Italian Greens (Escarole)     $40   $75
Penne Marinara      $30   $50
Asparagus      Market Price
Meatballs       $1.50 ea
Italian Fennel Sausage     $3.00ea

Appetizers
Shrimp Cocktail                         $1.50 ea.   
Edamame Hummus    $30   $60
Asian Lettuce Wraps              $35  $65
Hot Peppers and Oil        $7 pint
Vegetable Platter        $25   $50
Fruit Platter                    $30   $60
Cured Meats &
Cheese Platter      $40   $80
Stuffed Eggplant                    $4/pc.
Ahi Tuna Rolls (6 pc.)           $9.50/roll
Sausage Stuffed Hot Peppers      $3/pc
Lamb lollipops      $3.25/pc 

Entrees
Baked Bone-In Organic Chicken    $50   $100
Lasagna Bolognese      $11 pc.
Chicken Marsala or Francaise/Piccatta   $50   $100
Chicken Caramelicious     $50   $100
Steak Tips in Mushroom Demi       $65  $130
Whole Roasted Filet, Strip, or Prime Rib   Market Price
Veal Parm, Alberini’s, Marsala or Francaise    $65   $130
Gnocchi Bolognese                  $50   $100

Desserts
Tiramisu                    $30   $60
Almond Cream Cake        $30   $60
Canolli                $1.25ea sm   $3.50ea lg

Fresh Baked Bread
Rustic Italian or Roasted Tuscan Garlic           $5.50 per loaf

Half     Full


