
PRIVATE PARTIES AT THE MAG 
400 2nd Street Pike/P.O. Box 1518 

Southampton, Pa. 18966 
215-364-4983 

 
 

BEVERAGE PACKAGES 
 
Silver Package - Soda & Bottled Water       

     5.00 per guest  
 
 
Gold Package – House Wine, Domestic Draft Beer, Soda & Bottled Water 
          12.00 per guest per hour 
 
 
Bronze Package – Well Liquor Cocktails, House Wine, Domestic Draft & 
                             Bottled Beer, Soda, Bottled Water       
                             15.00 per guest per hour 
 
 
Platinum Package – Well & Call Liquor Cocktails, House Wine, Imported & 
   Domestic Draft & Bottled Beer, Soda, Bottled Water 
   18.00 per guest per hour 
 
 
Platinum Plus Package – Premium, Call & Well Liquor, House Wine,  
   Imported & Domestic Draft & Bottled Beer, Soda, Bottled Water 
   22.00 per guest per hour 
 
 
 
 
 
 
 



PRIVATE PARTY MENUS 
 
Grazing Menu 
 
Bang Bang Shrimp – Sautéed shrimp (with a mild crunch coating) coated in a sweet and spicy 
New Orleans Bang Bang sauce. 
100 per platter/75.00 
 
Coconut Shrimp – Jumbo wild gulf shrimp rolled in coconut, deep fried to 
A golden brown, served with a slightly spicy apricot dipping sauce 
75 per platter/115.00 
 
South Philly Mussels Red or Mussels White – A bucket of Prince Edward island mussels in 
the shell with your choice of medium hot spiced garlic white  
sauce or made from scratch marinara 
50 per platter/35.00 
 
Buffalo Wings – Jumbo sized chicken wings in spicy buffalo sauce with celery and bleu cheese 
dressing 
50 per platter/35.00 
 
Louisiana Chicken Wings – Jumbo sized chicken wings in our sweet and spicy New Orleans Bang 
Bang Sauce 
50 per platter/35.00 
 
Southampton Woo Woo Wings – Breaded jumbo chicken wings served with a trio of dipping 
sauces – sweet honey mustard, mild horseradish and bbq 
30 per platter/50.00 
 
Maggio’s Original Chicken Fritters – Chicken Tenders coated in a coarse southern style 
breading, deep fried and served with honey mustard and bbq sauce 
20 per platter/35.00 
Texas Sliders – Bite sized burgers on mini buns served with cheese, grilled onions, pickles and 
ketchup 
20 per platter/35.00 
 
Chicken Pot Stickers – Oriental dumplings steamed then pan fried in the classic tradition. 
Served with our soy dipping sauce 
20 per platter/27.00 



 
Cocktail Franks – Miniature hot dogs wrapped in pastry and baked to a golden brown. Served 
with spicy mustard 
100 per platter/75.00 
 
Loaded Potato Skins – Loaded with cheddar cheese, broccoli, crisp bacon and served with sour 
cream and green onions 
20 per platter/40.00  
 
The Ultimate Cheese Fries – French fried potatoes topped with authentic Philly cheese whiz, 
crumbled bacon, scallions, served with a side of kicked up ranch dressing 
Serves 10 guests/25.00  
 
The Original Pizza Fries – We are the home of the original pizza fries, born 1976 french fried 
potatoes, topped with melted authentic mozzarella cheese and 
tomato gravy 
Serves 10 guests/25.00  
 
Breaded Mozzarella – Our original home breaded mozzarella wedges with tomato gravy for 
dipping 
15 per platter/30.00 
 
Midi Pizzas – Our dough and sauce are made fresh everyday on the premises. Topped with 100% 
part skim mozzarella and our house made pizza sauce 
Serves 1-2 guests/9.75 each 
 
Ultra Low-Carb Chicken Bruschetta Pizza Midi Pizza – Chargrilled chicken medallions, our 
freshly made bruschetta blend, grated romano, mozzarella and  
fresh herbs  
Serves 1-2 guests/12.95 each 
 
Tuscan Dip – Think all of those delicious meats and cheeses in an Italian Hoagie chopped fine, 
mixed with our special dressing and served with  
crusty Italian Bread for dipping 
Serves 10 - 12 guests/20.00 
 
Bruschetta – Freshly baked breaded wedgies topped with fresh chopped tomato, red onion, 
garlic, basil and olive oil 
Serves 10 - 12 guests/20.00 
 
 



Crudites 
 
Fresh Vegetable and Cheese Platter – Celery, carrots, broccoli, cucumbers, 
grape tomatoes served with ranch dressing 
Serves 10 guests/39.95 
 
Seasonally Sweet Fruit & Berry Display – Artfully arranged colorful display of seasonal 
fruits & berries. Served with a cool refreshing yogurt dip 
Serves 10 guests /39.95 
 
Cheese & Pepperoni Platter – A beautiful display of Artisan Cheeses and fresh slices of 
pepperoni served with assorted gourmet crackers 
Serves 10 guests/49.95 
 
Mediterraneo Display – A colorful medley of fire roasted vegetables tossed in our house made 
roasted balsamic vinaigrette dressing. A healthy alternative. 
Serves 10 guests/39.50 
 
 
Hand Crafted Salads 
 
Maggio’s Tossed Salad – Iceberg, romaine and green leaf lettuce, red cabbage, carrots, 
tomato and cucumber with your choice of dressing 
Serves 8-10/25.00 
 
Classic Caesar Salad – Crispy romaine leaf lettuce, seasoned croutons, romano and parmesan 
cheeses tossed in our house made creamy Caesar dressing 
Serves 8-10/29.00 
Add chicken – 39.50 
 
For The Heartier Appetite 
 
Mini Philly Cheese or Chicken Cheese Steaks 
Black angus beef or white meat chicken on our oven baked on the premises crispy French 
baguette with sides of sauce, fried onions and hot peppers 
15 minis/40.00 
 
Mini Meatball Parmesan Sandwiches 
Our homemade meatballs smothered in mozzarella and homemade tomato sauce served on our 
French baguette  15 minis/35.00 



The Mini French Dip 
Thinly sliced roast beef with sautéed onions and portabella mushrooms, topped with imported 
gruyere cheese, served on our French baguette with au jus 
15 minis/55.00 
 
Triple Layer Oven Baked Lasagna 
Delicately layered lasagna noodles with fresh ricotta, herbs, spices, mozzarella cheese, oven 
baked until golden brown 
Serves 10-12 guests/40.00 
 
Maggio’s Famous Pizza Pies 
Our Famous Traditional Pizza (mozzarella cheese and sauce) - 10.95 
Quattro Fromaggio White (4 cheeses, no sauce) – 12.95 
White and Green (4 cheeses, no sauce, half spinach, half broccoli – 14.95 
 
Create Your Own Toppings 
Pepperoni, fresh mushrooms, sweet peppers, roasted Italian style peppers, carmelized texas 
white onions, hot peppers, fresh garlic, anchovies, homemade Italian sausage, steak, meatball, 
capicola, genoa salami, clams, bacon, extra cheese, ham, Canadian bacon, pineapple, spinach, 
broccoli, imported gruyere cheese, black olives, green olives, fresh tomato slices 
Each whole topping – 2.50            Each half topping – 1.25 
 
 
 
Sweet Endings 
 
Home Baked Cookies & Chocolate Chunk Brownies 
Serves 20 - 25 guests/30.00 
 
An Assortment of Petite Pastries 
Butter cookies, brownies, cheese cake, fruit danish, éclairs, cannolis, French sticks 
Serves 10 - 12 guests/45.00 
 
Uncle Sam’s Chocolate Mousse with Chocolate Chips 
Serves 20 - 25 guests/25.00 
 
 
 Specialty cakes and other dessert selections available on request 
 
 



 


