
For event bookings, contact Harriet Rush at harriet@alexrestpart.com.

8717 International Drive, Orlando, FL 32819 • 407-902-9311 • MiasItalian.com



about

Mia’s Italian Kitchen is rooted in family. The inspiration came from one of the partner’s unique relationship 
with his great-grandmother - she didn’t speak a word of English so they communicated through food.  
Originally from Naples, Italy, she used easy, simple, raw ingredients - an approach that Mia’s carried over to 
their own menu, which includes house-made pasta, Italian sandwiches, charcuterie, and square pizzas. 

Mia’s is a beautiful and unique restaurant and event venue for groups of up to 500 guests. The restaurant  
offers elegantly appointed interiors with flexible layout options. It boasts a lively bar and a pizza station from 
which our delicious and unique square pizzas are made. Also, it features a soaring ceiling, adorned with  
custom printed murals. 

Our talented culinary team led by Corporate Executive Chef Santiago Lopez has created a variety of 
delicious, made-from-scratch menus. Options range from delicious hors d’oeuvres, to hearty custom buffets, 
and multi-course plated meals. 

Our dedicated, professional event coordinator will work with you from start to finish to ensure that your 
event is one to remember!

event booking information

• Locally owned and operated business

• Located 1/2 mile from the Orange County Convention Center on International Drive

• Menu designed around fresh & local ingredients - all items made from scratch

• Private, semi-private and full venue buyout event spaces

• Customized menus available upon request (not including brunch)

• We do not charge room rental fees for use of dining spaces, however food & beverage minimums do apply. 
The F&B minimum is the food & beverage subtotal before the state & local sales tax and service charge are 
added. If your tab falls short of the F&B minimum, the difference will be charged as an event balance fee.

• To finalize an event reservation, an Event Booking Agreement must be authorized with a signature, and 
credit card information. For events with an F&B minimum of $5,000 or more, we require a 50% deposit; the 
reservation is not guaranteed until the signed agreement and deposit (if applicable) are received.

• At the conclusion of the event, all expenses will be charged to the credit card on file, unless otherwise 
directed. Please note: the minimum spend amount must be met on a single tab; individual guest checks do 
not apply towards the F&B minimum. Upon request, we will divide the final tab between up to (5) credit 
cards for final payment.

• The final guest count is due no less than (3) days prior to your event date. You will be charged for the 
minimum number of guests, regardless of how many guests actually attend. If this number increases on the 
day of your event, we will do everything possible to accommodate the additional guests.

• Please note: all menus and pricing are subject to change. G = gluten free; V = vegetarian.

• Buffet menus and some cocktail platters require at least 48 hours’ advance notice.

• Prix fixe plated meals are available for up to 50 guests. All course selections must be sent to the event 
coordinator at least 1 week prior to the event date.

• To view our brunch menu, please visit miasitalian.com.



Event Spaces

FRONT BAR & COCKTAIL LOUNGE

Accommodates approximately 40 guests  
for a cocktail reception and includes a  
dedicated bar for your special event. *Can  
be used with side bar patio for approximately 
70 total guests for a standing reception.

center DINING ROOM 

Accommodates 50 guests for a seated 
dinner.  Include pizza station or dedicated 
bar as an additional cost upon request, 
which increases accommodation to approx. 
66 guests when including bar seating.

DINING ROOM HEARTH

Accommodates 50 guests for a seated  
dinner or approximately 75 guests for a 
cocktail reception. *Semi-Private with  no 
through traffic.

PRIVATE DINING ROOM

Accommodates 50 guests for a seated  
dinner or approximately 75 guests for a 
cocktail reception. Audio & Visual available 
for additional cost upon request.

EXCLUSIVE VENUE BUYOUT

A full restaurant buyout includes the exclusive 
use of both bars, pizza station and entire dining 
room.  Private use of Mia’s Italian Kitchen is a 
perfect fit for cocktail parties up to 500 guests, 
and provides table seating for 200 and bar  
seating for approx. 28 for a plated or buffet 
meal.

COVERED PATIO

Accommodates 40 guests for a seated  
dinner or approximately 70 guests for a 
cocktail reception. *Covered patio is  
outdoors with fans, but does not have roll-
down awnings – weather permitting.
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WARM ITALIAN OLIVES V 

 orange zest, calabrese peppers, fried rosemary,  grilled 
rustic bread

ZUCCHINI FRIES V  
parmesan battered zucchini, charred lemon aioli

PANE AL FORMAGGIO V  
rustic semolina loaf, roasted garlic butter, rosemary, thyme, 
mozzarella

GIANT MEATBALL 12oz.  
house made all beef meatball, fresh mozzarella, marinara, 
grilled rustic bread

Shared bites (choose 1)

LUNCH PRIX FIXE MENU
Please contact your Event Manager for Availability | Mon - Fri, 11am - 4pm

APPLE-RICOTTA DONUTS  
half dozen cinnamon sugar dusted donuts, crème anglaise

OLIVE OIL CAKE
slow roasted strawberries, mascarpone frosting, 
macerated seasonal fruit

TIRAMISU 
 ladyfingers, espresso, marsala, mascarpone, cocoa

CANNOLI  
sweet amaretto-candied orange peel-ricotta filling, 

chocolate chips, whipped cream 

Entrées
(choose 2) 

SOUP / SSOUP / SAALADLAD
MIA’S MINESTRONE  

chicken broth, zucchini, tomatoes, cannellini beans, pasta, basil, grana padano

CLASSIC CAESAR 
hearts of romaine, creamy garlic dressing, grana padano, focaccia croutons

SUNDAY SALAD GF V 
iceberg, roma tomatoes, cucumbers, crispy chickpeas, red onions, zesty italian dressing

ITALIAN COBB SALAD
grilled herb chicken, iceberg, arugula, romaine, marinated beans, gorgonzola, olives, confit tomatoes, focaccia croutons, 

giardiniera, buttermilk-oregano dressing

(choose 4) 
1/2 SANDWICHES 

ALL-BEEF MEATBALL 
san marzano marinara sauce, mozzarella

CHICKEN PARMIGIANA  15 
crispy chicken breast, san marzano marinara, melted cheese, 

garlic rustic bread

MIA’S ITALIAN GRINDER 
ham, salami, pepperoni, provolone, lettuce, sliced tomatoes, red onions, giardiniera, calabrese aioli,  zesty italian 

dressing

Square pizza slices
PEPPERONI 

san marzano tomato sauce, mozzarella, hand cut pepperoni, oregano

FUNGHI & TARTUFO V 
roasted mushrooms, mozzarella, confit garlic, black truffle-buttermilk crema, herbs

DIAVOLA
hot sopressata, calabrese chilies, mozzarella, san marzano tomato sauce, basil, calabrese chili honey

NONNA’S V 
mozzarella, hand crushed san marzano tomatoes, garlic, red pepper flakes, oregano

PROSCIUTTO & ARUGULA 
san marzano tomato sauce, mozzarella, prosciutto cotto, arugula, grana padano

Dessert (choose 1)

++21% service fee and all applicable state & local tax



Event Menus

EGGPLANT PARMIGIANA V  
breaded, crispy fried eggplant, san marzano marinara,  

mozzarella

RIGATONI ALLA BOLOGNESE  
slow braised beef bolognese, san marzano tomatoes 

BUCATINI CACIO E PEPE V  
creamed pecorino romano, black pepper,  

extra virgin olive oil, sea salt

CHICKEN PARMIGIANA     
layered crispy chicken, fresh mozzarella, spaghetti alla chitarra, 
san marzano tomato sauce 

VIKTORIA'S SPAGHETTI POMODORO V  
san marzano tomatoes, basil, grated parmigiano

FETTUCCINE AI FUNGHI V  
roasted cremini, black trumpet and porcini mushrooms

DINNER PRIX FIXE MENU
3 courses $30pp (++) | 4 courses $35pp (++) | Available for parties up to 50 guests | Daily, 5pm - 11pm

Shared bites (choose 2)
ZUCCHINI FRIES V 

parmesan battered zucchini, charred lemon aioli

PIZZA  
choice of any ONE in house pizza to share for the table 

WARM ITALIAN OLIVES V  
orange zest, calabrese peppers, grilled rustic bread

GIANT MEATBALL 12oz.  
house made all beef meatball, fresh mozzarella, marinara, grilled rustic bread

PANE AL FORMAGGIO V 
rustic semolina loaf, roasted garlic butter, rosemary, thyme,  mozzarella

Salad (choose 2)
CLASSIC CAESAR  

hearts of romaine, creamy garlic dressing, grana padano, focaccia croutons 

SUNDAY SALAD GF V  
iceberg, roma tomatoes, cucumbers, crispy chickpeas, red onions, zesty italian dressing

ITALIAN COBB SALAD
grilled herb chicken, iceberg, arugula, romaine, marinated beans, gorgonzola, olives, confit tomatoes, focaccia 

croutons, giardiniera, buttermilk-oregano dressing

Entrées (choose 4)

Dessert (choose 2)
OLIVE OIL CAKE  

slow roasted strawberries, mascarpone frosting, macerated seasonal fruit

TIRAMISU  
ladyfingers, espresso, marsala, mascarpone, cocoa

CANNOLI  
sweet amaretto-candied orange peel-ricotta filling, chocolate chips, whipped cream

APPLE-RICOTTA DONUTS  
half dozen cinnamon sugar dusted donuts, crème anglaise

++21% service fee and all applicable state & local tax



Event Menus
COCKTAIL PARTY

2 hours - $25pp (++) | 3 hours $30pp (++) | Available for parties of 30 or more

Choose a total of (6) items from Shared Bites, Pizza and/or Dessert

Shared bites 
served buffet style
MINI MEATBALLS

CLASSIC BRUSCHETTA  V  
tomato, mozzarella, onions, basil, balsamic

CHICKEN PARMIGIANA SLIDERS

MEATBALL SLIDERS

STUFFED, FRIED GNOCCHI  V  
mozzarella

ZUCCHINI FRIES  V   
parmesan battered zucchini, charred lemon aioli

BRICK OVEN PEPPERONI FONDUTA 
crumbled pepperoni, caramelized onions, fontina,  

provolone, calabrese chiles, basil pesto, garlic crostini

Mia’s pizza
NONNA’S  V   

mozzarella, hand crushed san Marzano tomatoes, garlic, red pepper flakes, oregano

FUNGHI  V  
roasted muschrooms, mozzarella, confit garlic, black truffle-buttermilk crema, herbs

DIAVOLA   
hot sopressata, calabrese chiles, mozzarella, san marzano tomato sauce, basil, calabrese chili honey

PEPPERONI   
san marzano tomato sauce, mozzarella, hand cut pepperoni, oregano

Dessert
APPLE-RICOTTA DONUTS  V   

cinnamon sugar dusted donuts, zabaglione

++21% Service Fee and all applicable state & local taxes 



Event Menus

Entrées (choose 2)
EGGPLANT PARMIGIANA V  

breaded, crispy fried eggplant, san marzano marinara, mozzarella 

CHICKEN PARMIGIANA  
crispy chicken breasts, san marzano marinara, mozzarella, 

spicy rigatoni calabrese

CHICKEN PICCATA  
pan seared chicken breast, lemon-caper butter, garlic 

broccolini, creamy parmigiano polenta
PENNE AL FORNO CON POLLO  

grilled chicken, roasted cremini mushrooms, 
ricotta, mozzarella, creamy parmesan sauce

CLASSIC CAESAR  
hearts of romaine, creamy garlic dressing,  

grana padano, focaccia croutons 

SUNDAY SALAD GF V  
iceberg, roma tomatoes, cucumbers, crispy chickpeas,  

red onions, zesty italian dressing

ITALIAN COBB SALAD
grilled herb chicken, iceberg, arugula, romaine, marinated beans, 
gorgonzola, olives, confit tomatoes, focaccia croutons, giardiniera, 
buttermilk-oregano dressing

Pastas (choose 1)
BUCATINI CACIO E PEPE V  
creamed pecorino romano, black pepper, 
extra virgin olive oil, sea salt

FETTUCCINE AI FUNGHI V  
roasted porcini, black trumpet & cremini mushrooms, 
mascarpone, herbs

RIGATONI ALLA BOLOGNESE 
slow braised beef bolognese, san marzano tomatoes

VIKTORIA’S POMODORO V  
san marzano tomatoes, basil, parmesan-reggiano, spaghetti

BUFFET OR FAMILY STYLE MENU
Please contact your Event Manager for Pricing | Available for parties of any size |  Daily, 11am - 11pm

Shared bites (choose 2)
WARM ITALIAN OLIVES V  

orange zest, calabrese peppers, grilled rustic bread

GIANT MEATBALL 12oz.  
house made all beef meatball, fresh mozzarella, marinara, grilled rustic bread

PANE AL FORMAGGIO V 
rustic semolina loaf, roasted garlic butter, rosemary, thyme,  mozzarella

ZUCCHINI FRIES V 
parmesan battered zucchini, charred lemon aioli

§§§§§§§§§§§§§§§
Salad (choose 1)

Desserts (choose 2)
OLIVE OIL CAKE  

slow roasted strawberries, mascarpone frosting, macerated seasonal fruit

MINI TIRAMISU  
ladyfingers, espresso, marsala, mascarpone, cocoa

CANNOLI  
sweet amaretto-candied orange peel-ricotta filling, chocolate chips, whipped cream

APPLE-RICOTTA DONUTS  
half dozen cinnamon sugar dusted donuts, crème anglaise

++21% service fee and all applicable state & local tax



Event Menus
PARTY PLATTERS

Platters include approximately 50 pieces and/or serve about 50 guests.

Finger foods
MINI MEATBALLS  180 

marinara, parmesan, basil

MEATBALL SLIDERS  210 
crusty Italian slider bun, fiore di latte, basil

TOMATO AND OLIVE BRUSCHETTA  120 
confit dried tomato, olives, capers, herbs

BRUSCHETTA  135 
hand dipped ricotta, basil, confit tomatoes, crunchy salt, saba  135

CRISPY SQUASH BLOSSOMS  300 
stuffed with crab, ricotta, herbs, with spicy tomato aioli  

ASSORTED PIZZA SLICES  120

BRICK OVEN ROASTED BRANZINO BRUSCHETTA  175 
grilled rustic bread, puttanesca sauce, capers  

CHICKEN PARMIGIANA SANDWICHES 280 
italian roll, crispy chicken breast, san marzano marinara, mozzarella 

MINI ALL-BEEF MEATBALL SANDWICHES  280  
italian roll, san marzano marinara, mozzarella

SALUMI BOARD  500 
selection of artisan and house made salami, prosciutto, 

italian cheeses, crostini, and accompaniments

Desserts
APPLE-RICOTTA DONUTS  60 

cinnamon sugar dusted donuts, crème anglaise

MINI DESSERT PLATTER 120

§§§§§§§§§§§§§§§
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On consumption 

Cash bar

We are happy to customize a beverage package to suit your specific event 
needs. Please note that “shots” are not included/offered in any bar 
packages.   

++21% service fee and all applicable state & local tax

Call brand bar
includes

SELECT DOMESTIC & IMPORTED BEERS 

SELECT RED & WHITE WINES

CALL BRAND SPIRITS

ASSORTED SOFT DRINKS

TWO HOURS 30++ / PERSON
13++ / PERSON EACH ADDITIONAL HOUR

Premium brand bar
includes

FEATURED DOMESTIC & IMPORTED BEERS 
FEATURED RED & WHITE WINES PREMIUM 

BRAND SPIRITS

ASSORTED SOFT DRINKS

TWO HOURS 35++ / PERSON
15++ / PERSON EACH ADDITIONAL HOUR

Beer, wine & wells
includes

FIRST TIER DOMESTIC & IMPORTED BEERS  

HOUSE RED & WHITE WINES

WELL BRAND SPIRITS

ASSORTED SOFT DRINKS

TWO HOURS 25++ / PERSON
12++ / PERSON EACH ADDITIONAL HOUR

This option offers your guests the ability to order any beverage of their choice. This option offers your guests the ability to order any beverage of their choice. 
Each beverage will be added to the host’s final bill.Each beverage will be added to the host’s final bill.

This option requires your guests to pay for their own beverages during your This option requires your guests to pay for their own beverages during your 
event. Please note “cash bar” does not apply towards the F&B minimum purchase event. Please note “cash bar” does not apply towards the F&B minimum purchase 
amount.amount.

Event Menus
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