
“The Godfather” Themed Party Ideas 
 
The Godfather, based on Mario Puzo's 1969 novel of the same name, is widely regarded as one of the 
greatest films in world cinema—and as one of the most influential, especially in the gangster genre.  Now 
ranked as the second greatest film in American cinema by the American Film Institute (behind only Citizen 
Kane), it was selected for preservation in the United States National Film Registry in 1990. 
  
The film was, for a time, the highest grossing picture ever made, and remains the box office leader for 1972.  It 
won three Oscars that year: for Best Picture, for Best Actor (Brando) and in the category of Best Adapted 
Screenplay for Puzo and Coppola.  Its nominations in seven other categories included Pacino, James Caan 
and Robert Duvall for Best Supporting Actor and Coppola for Best Director. The success spawned two 
sequels: The Godfather: Part II in 1974 and The Godfather: Part III in 1990. 
 
The theme for the evening can be either an “Italian Wedding” style affair with fancy dress and a band, dinner 
and dessert, and presided over by the Godfather (Governor); a “5 Families” meeting, with the “Heads of the 
Families” (Governor and Lodge officers, Moose Legion Committee, WOTM Board) as the guests of honor; or a 
relaxed “Safe House” setting with poker games, “Radio” music, and more casual dining. 
 
Food 
 
Any meal should begin with traditional Antipasti which could be anything from olives, cheese, salad, 
bruschetta, and slices of salami to Italian bread, olive oil and grated parmesan.  
 
A nice soup like Italian Wedding soup or Minestrone would be a good second course.  
 
For the main course, what could be more fitting than Clemenza’s pasta and sauce?  
 
The scene with Clemenza appears in the novel, but not the actual recipe.  According to the DVD commentary, 
the recipe came from Francis Ford Coppola, who directed the film.  He says he put the recipe in the script 
because, if the film flopped, at least whoever saw it would learn how to make spaghetti sauce.  In other words, 
this is meant to be an important scene.  
 
There are some clues as to proportions of the ingredients that aren't mentioned.  Clemenza is talking to Mikey 
just as he's emptying two cans of tomatoes into the sauce.  That tells us the proportions he's using.  When he 
adds the sausages and meatballs, you realize from their color that they've already been cooked.  He splashes 
in wine straight from the jug, and it's a deep red wine.  The sugar is dumped in from a measuring cup, and it 
looks to be about a quarter-cup.  You can print up index cards with the recipe below to give to attendees.   
 
Here's how the recipe looks in order to serve 8 to 10 people (adjust measurements to the anticipated number 
you’ll need to serve):  
 
Clemenza’s Sauce  
 
2 tbsp. olive oil  
2-4 cloves garlic, chopped  
2 large (28-ounce) cans tomatoes (whole, crushed or chopped)  
1 10-ounce or 2 6-ounce cans tomato paste  
3 to 4 Italian sausages, grilled and sliced  
1 lb. cooked meatballs (use your favorite recipe)  
Dry red wine  
1/4 cup sugar  
 
1. Heat the oil over medium heat in a large pot.  
2. Add garlic and cook for a few minutes.  Do not let the garlic burn.  
3. Add tomatoes and tomato paste.  Cook for about 5 minutes, stirring continuously so that a relatively smooth 
consistency is reached.  



4. Add sausages and meatballs. Stir until the meat is coated.  
5. Add a splash of red wine, then the sugar according to taste.  
6. Reduce heat to medium-low and let simmer for a minimum of 20 minutes, stirring occasionally to prevent 
scorching.  
7. Serve by ladling over cooked pasta.  
 
 
Leave the gun, take the Cannoli (Dessert) 
 
Cannoli consists of tube-shaped shells of fried pastry dough, filled with a sweet, creamy filling usually 
containing ricotta cheese.  They range in size from "cannulicchi", no bigger than a finger, to the fist-sized 
proportions typically found south of Palermo, Sicily. 
 
Cannoli can be purchased from most bakeries, but there are plenty of recipes available online with a simple 
search.  The same is true for Tiramisu (which means "pick me up" or "lift me up"), a coffee-flavored Italian 
dessert.  It is made of ladyfingers dipped in coffee, layered with a whipped mixture of egg yolks, egg whites, 
sugar and mascarpone cheese, flavored with cocoa.  
 
Italian Ice and Gelato are great traditional dessert treats as well. 
 
Godfather Cocktails 
 
One could make the connection between The Godfather movies and these drinks, which use the sweet Italian 
liqueur Amaretto, and the flavors of a smooth scotch, icy vodka and Southern Comfort.  
 
Godfather 
1 ½ oz. Scotch & ½ oz. Amaretto 
Build the ingredients in an old-fashioned glass with ice cubes. 
 
The Godmother  
1 ½ oz. Vodka & 3/4 oz. Amaretto on the rocks. 
 
The Godchild  
1 oz. heavy cream, 1 oz. Vodka & 1 oz. Amaretto.  Mix with cracked ice and strain into glass.  
 
The Sicilian Kiss  
1 ½ oz. Southern Comfort & ½ oz. Amaretto. Serve on the rocks in old-fashioned glass. 
 
Coppola and other Wines 
 
The Godfather Director Francis Ford Coppola has about as much passion for great wine as he does for great 
film – and he’s been in both businesses for nearly as long.  He purchased his first winery in 1975 – the 
Inglenook Winery in California’s Napa Valley — just a year after The Godfather: Part II was released.  His 
wines are available through most distributors, or directly from the Francis Ford Coppola Winery. 
 
When in doubt, stick with a Chianti or Pinot Grigio. 
 
Music 
 
The music of the Godfather’s era runs from classic opera and 1920’s jazz to the Rat Pack sounds of the ‘50’s & 
‘60’s. 
 
Singer Al Martino played the role of Johnny Fontane in The Godfather, and also sang the film's theme, "Speak 
Softly Love".  He played the same role in The Godfather: Part III.  Other artists whose music would lend to the 
atmosphere for the event include Dean Martin, Jerry Vale, Louie Prima, Julius La Rosa, Rosemary Clooney, 
Connie Frances and others. There are CDs available titled “Mob Hits” I, II, & III that would work along with any 



number of operatic, classic Italian, or Rat Pack collections—not to mention the soundtrack recordings to The 
Godfather I, II, & III. 
 
If live music is in your budget, make sure there’s an accordion and a mandolin in the group’s instruments, and 
check to see if they play “The Tarantella”. 
 
 
Activities 
 
Here are some sites with Godfather quizzes: 
 
http://www.funtrivia.com/quizzes/movies/movies_d-g/the_godfather.html 
 
http://www.rottentomatoes.com/quiz/the-godfather-trivia-quiz-i-1100254/ 
 
or pick up the actual Godfather Trivia Game and have attendees split up into teams. 
 
Play the Godfather movie trilogy on the house video system during the evening.  
 
Place envelopes and “request” cards with the Godfather Logo on them at each table, and make it known that 
throughout the evening, attendees can—for a donation to the Mooseheart/Moosehaven Endowment Fund—put 
in a request for a “favor” from the “Don” (Governor).  These can be as crazy as possible, and in the vein of the 
The Godfather films.  During a specified time, the “Don” will read the requests aloud using his best Marlon 
Brando impersonation.  The assembled “Family” will vote on the best request and may influence the voting by 
offering an additional “gift” to sway the “Don’s” decision. 
 
Observe the Nine O’clock Ceremony and have “the boys” (Lodge Board of Officers/ Moose Legionnaires) take 
up an “Offering you can’t refuse” for the Mooseheart/Moosehaven Endowment Fund. 
 
Items like horse head masks, “Genco Olive Oil “ containers or plush toy cats (like the one Vito holds while 
being asked for a “favor”) can be used for centerpieces that can be later awarded as prizes. 
 
 
 
 
 
 
  


