
231 Bank StreetWaterbury, CT  06702
attached to Marriott building

Courtyard Marriott 
$29 Dinner Special

Only available Thursday, Friday & Saturday



Choice of Appetizer

Stuffed Long Italian Hots  •  Bruschetta • Shrimp Angeline
House-made Meatball  •  Clams Casino

Sweet Chilli Fried Calamari  •  Fresh Mozzarella Caprese and Tomato

Choice of Soup or Salad

Chicken Vegetable Barley

Caesar
Crisp Romaine green’s, Diorio’s anchovy dressing,
Parmesan cheese & garlic house made croutons

Mixed Green Salad
Baby Field greens, radicchio, sliced onions,

Diorio’s house vinaigrette dressing

Choice of Entrée

Ravioli Bolognese
Cheese ravioli, Diorio’s special tomato sauce of ground beef

& pork, ricotta

Scarpariello
Sautéed Chicken, spicy Italian Sausage, roasted potatoes wedges, 

hot and sweet peppers, onions, fresh herbs, garlic, EVOO

Pork Chop 
Grilled 12 oz. Pork Chop Milanese, hot and sweet peppers, sautéed onions

Linguini & Clams 
Linguini, Littleneck Clams, parsley, garlic,
heirloom grape tomatos, white wine broth

Veal Diorio 
Thin floured Veal Cutlets, prosciutto, melted 
mozzarella, sage, demi glace, garlic spinach

Scallop Risotto  
Pan-seared Scallops, chef ’s selection of creamy

Parmesan risotto, drizzled w/ citrus confit

Filet Mignon (Additional $10.00)
Certified Black Angus grilled 10 oz. Filet Mignon, 

pototato & vegetable 

Chicken Parmesan
Breaded Chicken Breast, melted mozzarella cheese, 

house marinara, rigatoni

Penne ala Vodka
Penne pasta, Vodka plum tomato cream sauce, fresh basil

Gemelli & Sausage
Gemelli Pasta, spicy Italian Sausage, sun-dried tomatoes,

Mascarpone cream sauce 

Salmon
Pan seared salmon, white beans, sautéed

baby spinach, cherry tomatoes, tomato broth

Choice of Dessert (additional $6)

Selection off our Dessert Tray with coffee or tea.
Does not include cappuccino or espresso

$29.00 + tax

* Gratuity has NOT been included.*
All beverages as well as any additional items requested by a guest that are 
not on this menu will be at guests expense to Diorio’s Restaurant & Bar.

Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of food borne illness. 
Please note, not all ingredients are listed. All entrees are garnished w/the chef ’s selection of fresh seasonal 

vegetables, pasta, rice or as specified. Substitutions will be priced accordingly.


