
Banquet  

Group Take Out  

Large Group Delivery  
 

https://www.louiespizza.com/plan-your-event/  

 

2500 E Fairview ~~ Meridian, ID 83642  

(208)955-6911  



Appet izer  P lat ters

S M A L L  S E RV E S  2 0 -2 5                                               M E D I U M  S E RV E S  3 5 - 4 0

Antipasta Misto
Salami, Kasseri cheese, marinated mushrooms,

artichoke hearts, roasted peppers, olives, sun
dried tomatoes, and smoked salmon.

Small Platter   $60   Medium $100

Roasted Artichoke Dip
A blend of roasted artichokes, Parmesan cheese
and Mascarpone cheese (Italian cream cheese)

served hot with toasted crostini
Small  $45    Medium  $80

Salami and Cheese
Traditional hard salami and Italian meats with

sliced specialty cheeses with seasonal fruit
Small  $60    Medium $100

Bruschetta
Toasted crostini with a mixture of fresh diced

tomatoes, garlic, fresh basil.
Small $40   Medium  $75

Sausage Stuffed Mushrooms
Louie’s house made sausage mixed with Parmesan
and cream cheeses baked inside mushroom caps.

Small 20 each   Medium 35 each
Small $48    Medium $85

*varies with mushroom size

Insalata Caprese Skewers
Cherry tomatoes, fresh basil and fresh mozzarella skewered 

and drizzled with a light balsamic vinaigrette. 
Small 25 skewers, Medium 45 skewers

Small $42    Medium $78

Vegetable Tray
Variety of seasonal vegetables served with

Louie’s homemade ranch dressing
Small  $40   Medium $75

Louie's Famous Meatballs
Served in our house made marinara sauce.

Small 30 each   Medium 60 each
Small $48    Medium $85

Mozzarella Marinara
Deep Fried and served with marinara sauce. 

Small 25 pieces Medium 50 pieces
Small $45    Medium $80

Grilled Chicken Skewers
Drizzled with an Italian balsamic glaze
Small 40 skewers   Medium 80 skewers

Small $75    Medium $150



Banquet  Appet izers

A D D  A N  A P P E T I Z E R  T O  YO U R  B A N Q U E T.   C H O O S E  T WO  F O R  $ 6 . 5 0  P E R  P E R S O N

Bruschetta
Toasted crostini with a mixture of fresh diced

tomatoes, garlic, fresh basil.

Mozzarella Marinara
With marinara sauce.

Insalata Caprese
cherry tomatoes, fresh basil and fresh mozzarella

skewered and drizzled with a light balsamic
vinaigrette

Roasted Artichoke Dip
A blend of roasted artichokes, Parmesan cheese
and Mascarpone cheese (Italian cream cheese)

served hot with toasted crostini

Fresh Vegetable Platter
Variety of seasonal vegetables served with

Louie’s homemade ranch dressing

Sausage Stuffed Mushrooms
Louie’s house made sausage mixed with

Parmesan and cream cheeses baked inside
mushroom caps

Louie's Mini Meatballs
served in our house made marinara sauce.



Banquet  Desserts

S E L E C T  T WO  O R  T H R E E  T O  C R E AT E  A  P E R S O NA L I Z E D  VA R I E T Y  T R AY

Tiramisu  $4.50
With espresso soaked ladyfingers layered 

with a light and airy mascarpone cream

Cannoli  $4.50
Shells of fried pastry dough, filled with

 a sweet, creamy filling

Chocolate Cake  $4.50
Layers of Ghirardelli chocolate cake
with a rich chocolate fudge frosting

Mud Pie  $4.50
Mocha ice cream with an oreo crust topped
with a fudge frosting and slivered almonds

Chocolate Tart*  $4.50
With a cookie crust and rich smooth chocolate

filling

Cheesecake*  $4.50
Smooth cream cheese on a graham cracker

crust 

* Minimums and Advance Notice Apply



Lu n c h  B a n q u e t  E n t ré e ' s

LUNCHEON OPTION 1
LOUIE'S FAMILY STYLE MENU. NO SUBSTITUTIONS $14 PER PERSON

INCLUDES

C H O I C E  O F  S A L A D
Louie's Ceasar Salad

or
Garden Tossed Salad

P I Z Z A
Variety Of Traditional Favorites

C H O I C E  O F  O N E  PA S TA
Spaghetti

Meat or Marinara Sauce

Baked Rigatoni
Meat or Marinara Sauce

ALL LUNCHES ARE SERVED FAMILY STYLE ON PLATTERS.  INCLUDES GARLIC BREAD
~ONSITE BANQUETS INCLUDE SOFT DRINKS~

 
*LUNCH BANQUETS ARE AVAILABLE DAILY EXCEPT FOR SUNDAY.   

ON SUNDAY LOUIE'S SERVES THE DINNER MENU ALL DAY.   



LUNCHEON OPTION TWO
ALL LUNCHES ARE SERVED FAMILY STYLE ON PLATTERS. INCLUDES GARLIC BREAD

STARTING AT $16 PER PERSON

INCLUDES

C H O I C E  O F  S A L A D
-Louie's Ceasar Salad-      or      -Garden Tossed Salad- 

P I Z Z A
Variety of Traditional Favorites

C H O O S E  T WO  I T E M S
Lasagna

With Meat Sauce
Cheese Ravioli

Meat or Marinara Sauce
Baked Rigatoni

Meat or Marinara Sauce

Baked Manicotti
Baked with Cheese

Spaghetti
Meat or Marinara Sauce

Gnocchi
Meat, Marinara or Pesto

Cheese Tortellini
Meat, Marinara, Rosato, 

Alfredo Sauce

Fettuccine
Alfredo or Pesto Sauce

Braised Beef Ravioli
Meat or Marinara Sauce

$1.00 per person

SUBSTITUTE ANY ITEM FOR  3.00 PER PERSON (PER ITEM)
Chicken Marsala Fettuccine Ghiotte Chicken Artichoke Fettuccine

Chicken Alfredo Fettuccine

SUBSTITUTE ANY ITEM FOR 3.50 PER PERSON (PER ITEM)
Chicken Parmesan Fettuccine Alfredo  with Shrimp Balsamic Chicken

Shrimp Scampi Spicy Shrimp Linguini Calabrese Pappardelle

 
~ON PREMISE BANQUETS INCLUDE SOFT DRINKS~

“Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.”



Dinner  Banquet  Entrée ' s

DINNER OPTION ONE
A L L  D I N N E R S  A R E  S E RV E D  T O  E AC H  TA B L E  O N  P L AT T E R S  " FA M I LY  S T Y L E "

-  I N C L U D E S  G A R L I C  B R E A D .  N O  S U B S T I T U T I O N S  $ 1 8  P E R  P E R S O N

I N C L U D E S

C H O I C E  O F  S A L A D
Louie's Ceasar Salad

or
Garden Tossed Salad

P I Z Z A
Variety Of Traditional Favorites

C H O I C E  O F  O N E  P A S T A
Spaghetti

Meat or Marinara Sauce
Baked Rigatoni

Meat or Marinara Sauce

~ O N  P R E M I S E  B A N Q U E T S  I N C L U D E  S O F T  D R I N K S ~

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.”



DINNER OPTION TWO
S E RV E D  T O  E AC H  TA B L E  O N  P L AT T E R S  " FA M I LY  S T Y L E " -  I N C L U D E S  G A R L I C  B R E A D  

S TA R T I N G  AT  $ 2 0  P E R  P E R S O N

I N C L U D E S -

C H O I C E  O F  S A L A D
-Louie's Ceasar Salad-      or      -Garden Tossed Salad- 

P I Z Z A
Variety of Traditional Favorites

C H O I C E  O F  T W O  I T E M S
Cheese Ravioli

Meat or Marinara Sauce
Baked Manicotti

Baked with Cheese
Fettuccine

Alfredo or Pesto Sauce

Gnocchi
Meat, Marinara or Pesto

Lasagna
with meat sauce

Cheese Tortellini
Meat, Marinara, Rosato,

Alfredo SauceBaked Rigatoni
Meat or Marinara Sauce

Spaghetti
Meat or Marinara Sauce

S U B S T I T U T E  A N Y  I T E M  F O R  3 . 0 0  P E R  P E R S O N  ( P E R  I T E M )

Chicken Marsala Fettuccine Ghiotte Chicken Fettuccine Alfredo

Chicken Artichoke Fettuccine

S U B S T I T U T E  A N Y  I T E M  F O R  3 . 5 0  P E R  P E R S O N  ( P E R  I T E M )

Shrimp Scampi Spicy Shrimp Linguini Chicken Florentine

Balsamic Chicken Chicken Parmesan Calabrese Pappardelle

~ O N  P R E M I S E  B A N Q U E T S  I N C L U D E  S O F T  D R I N K S ~



DINNER OPTION THREE
S E RV E D  FA M I LY  S T Y L E  O N  P L AT T E R S -  I N C L U D E S  G A R L I C  B R E A D

S TA R T I N G  AT  $ 2 2  P E R  P E R S O N

I N C L U D E S

C H O I C E  O F  S A L A D
-Louie's Ceasar Salad-      or      -Garden Tossed Salad-

P I Z Z A
Variety of Traditional Favorites

C H O I C E  O F  T H R E E   E N T R É E S
Lasagna

With Meat Sauce
Baked Rigatoni

Meat or Marinara Sauce
Baked Manicotti

Baked with Cheese
Cheese Ravioli

Meat or Marinara Sauce
Gnocchi

Meat, Marinara or Pesto
Fettuccine

Alfredo or Pesto Sauce
Spaghetti

Meat or Marinara Sauce
Cheese Tortellini

Meat, Marinara, Rosato, 
Alfredo Sauce

S U B S T I T U T E  A N Y  I T E M  F O R   3 . 0 0  P E R  P E R S O N  ( P E R  I T E M )

Chicken Marsala Chicken Artichoke Fettuccine Chicken Alfredo Fettuccine

Fettuccine Ghiotte

S U B S T I T U T E  A N Y  I T E M  F O R  3 . 5 0  P E R  P E R S O N  ( P E R  I T E M )

Spicy Shrimp Linguini Chicken Parmesan Shrimp Scampi

Chicken Florentine Calabrese Pappardelle Balsamic Chicken

~ O N  P R E M I S E  B A N Q U E T S  I N C L U D E  S O F T  D R I N K S ~



Dinner  Opt ion  Four
P L AT E D  E N T R É E S    $ 3 0

I N C L U D E S

C H O I C E  O F  S A L A D

Louie's Ceasar Salad
or

Garden Tossed Salad with a variety of Louie's homemade dressings

E N T R É E  C H O I C E
F O R  E AC H  G U E S T

Baked Salmon
With a lemon caper cream sauce With Roasted Potatoes and Seasonal Vegetables

Roasted Prime Rib*
Ten Ounce with Italian Herbs with Roasted Potatoes and Seasonal Vegetables. 

*Add $4.00 per person

Eggplant Parmesan
Baked with Parmesan and Mozzarella Cheese served with Spaghetti

Chicken Florentine
Breaded with fresh spinach and alfredo baked with cheese served with Fettuccine

*Minimum Count Required.  Alternate Beef Options Available For Smaller Groups. Pricing Subject To Market Conditions



Dinner  Opt ion  F ive
AVA I L A B L E  O N LY  F O R  B A N Q U E T S  W I T H  2 5  O R  M O R E  G U E S T S .  S E RV E D  FA M I LY  S T Y L E  $ 3 1

C H O O S E  T WO  A P P E T I Z E R S

Bruschetta
Toasted crostini with a mixture of fresh diced

tomatoes, garlic, fresh basil.

Roasted Artichoke Dip
A blend of roasted artichokes, Parmesan and

Mascarpone cheeses  served with toasted crostini

Salami and Cheese
Traditional hard salami and Italian meats with

specialty cheeses and seasonal fruit

Peppers and Sausage
Slices of spicy Italian Sausage with bell peppers

in a light tomato sauce

C H O O S E  T WO  S A L A D S

Tossed House Salad
Spring mix tossed with Louie's house made

balsamic vinaigrette

Spinach Bacon
Spinach, bacon bits, red onion and chopped egg

in a red wine vinaigrette

Gorganzola Salad
Romaine, gorgonzola cheese, red onion, tomato

Caesar
Our version of the traditional

C H O O S E  O N E  PA S TA

Fettuccine
Alfredo or Pesto Sauce

Baked Rigatoni
Meat or Marinara Sauce

C H O O S E  O N E  E N T R É E

Chicken Marsala
Sautéed chicken, button mushrooms, artichoke
hearts, and fresh spinach in a creamy Marsala

wine sauce served over  cheese ravioli

Chicken Piccata
With button mushrooms, lemon, butter and capers

Shrimp Scampi
Jumbo prawns, with roasted tomatoes, fresh basil, 

garlic in a light sundried tomato cream sauce

Chicken Parmesan
Breaded chicken with marinara sauce topped 
with melted Parmesan and mozzarella  cheese

"Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness."



Item Descriptions 

Appetizers 

Antipasta Misto 
Salami, Kasseri cheese, marinated mushrooms, artichoke hearts, roasted peppers, 
olives, sun dried tomatoes, and smoked salmon 

Mozzarella Marinara 
Deep Fried and served with marinara sauce 

Bruschetta 
Toasted crostini with a mixture of fresh diced tomatoes, garlic, fresh basil 

Sausage Stuffed Mushrooms 
Louie’s house made sausage mixed with Parmesan and cream cheeses baked inside 
mushroom caps  

Fruit and Cheese Platter  
Traditional hard salami and Italian meats with sliced specialty cheeses with seasonal 
fruit 

Grilled Chicken Skewers  
Drizzled with an Italian balsamic glaze  

Insalata Caprese Shewers 
Cherry tomatoes, fresh basil and fresh mozzarella skewered and drizzled with a light 
balsamic vinaigrette 

Louie’s Famous Meatballs 
Served in our house made Marinara Sauce  

 

Pasta & Entrée’s 

Spaghetti 
Housemade Bolognese (meat), Marinara (tomato), or oil and garlic sauce. 

Baked Lasagna 
Layered Pasta, Italian Sausage, Ricotta & Mozzarella baked  

Baked Rigatoni 
Hollow pasta covered with a choice of meat or marinara sauce, topped with 
cheese and baked. 

Baked Manicotti 
Three Cheese Blend wrapped in Pasta and baked in Marinara and Cheese 

Ravioli or Tortellini 
Tasty pockets of pasta stuffed with cheese. Choice of meat or marinara sauce.             

Fettuccine Alfredo 
Traditional or Spinach Pasta tossed in Alfredo, Pesto, or Creamy Pesto Sauce 

 
 

 
 
 
Chicken Marsala 
Sautéed medallions of chicken with button mushrooms, artichoke hearts, and 
fresh spinach in a creamy Marsala wine sauce served over a bed of cheese ravioli. 

Balsamic Chicken 
Sautéed and topped with roasted grape tomatoes, fresh basil, fresh mozzarella 
and a balsamic reduction glaze. Served with roasted potatoes & seasonal 
vegetables. 

Chicken Parmesan 
A breaded breast of grilled chicken with marinara sauce and topped with melted 
Parmesan and mozzarella cheese. Served with a side of spaghetti. 

Chicken Florentine 
Breaded with fresh spinach and alfredo baked with cheese served with Fettuccine. 

Chicken Artichoke Fettuccine 
Chicken and artichoke hearts with fettuccine in a cream or pesto sauce. 

Calabrese Pappardelle 
Pappardelle (wide flat noodles), Italian Sausage slices, fresh basil, roasted 
peppers, button and portobello mushrooms in a light tomato sauce. 

Roasted Prime Rib (Ten Ounce)  
Roasted with Italian Herbs with Roasted Potatoes and Seasonal Vegetables 

Grilled Salmon 
Grilled Atlantic Salmon in a lemon butter cream sauce with mushrooms and 
capers. Served with seasonal vegetables. 

Shrimp Scampi 
Jumbo prawns, fresh basil garlic and roasted tomatoes in a light sundried tomato 
cream sauce over linguini. 

Capellini Pomodoro 
Angel hair pasta, chopped tomatoes, garlic, marinara sauce & fresh basil. 

Chicken Piccata 
Breasts of chicken, button mushrooms and capers in a lemon butter cream sauce 


