‘ %Ufﬂ/d/zfﬁ ﬁ /mé
555 per ])erson

ANTIPASTT (served tamily style)

Bruschetta Toscana

toasted bread with tomatoes, garlic, basil & olrve o1l

INSALATE (choice of)
Mista

mixed greens, onions & fresh tomato
Caesar

romazine lettuce, parmesan cheese & croutons

MAIN COURSE (choice of)
Pappardelle Bolognese

housemade meat sauce
Fusilli Pollo E Pesto
housemade pesto with chicken
Pollo al Limone

chicken breast, lemon caper cream sauce served with a side of mashed potatoes

DOLCI (served family style)
Tray of Italian Desserts + Drip Coftee & Tea

tiramisu & cannoll



Shistorante %ﬂdé
565 per person

ANTIPASTT (served tamily style)

Piatto di Formaggi & Tagliere di Salumi
tray of mixed Italian cheeses & cold cuts

INSALATE (choice of)
Feta e Olive
mizxed greens, feta cheese & kalamata olives
Caesar

romazine lettuce, parmesan cheese & croutons

MAIN COURSE (choice of)
Spaghetti alle Vongole e Veraci

manila clams sauteed in a white wine sauce
Risotto ai Funghi e Porcini
Italian rice, porcini mushrooms, black pepper & parsley
Pollo al Limone
chicken breast, lemon caper cream sauce served with mashed potatoes & vegetables
Salmone alla Griglia

Atlantic salmon with rosemary & lemon served with seasonal vegetables

DOLCI (served tamily style)
Tray of Italian Desserts + Drip

tiramisu & cannoli



Khirtorante Lf//a/mé
$75 per person

ANTIPASTTI (served tamily style)
Piatto di Formaggi & Tagliere di Salumi
tray of mixed Italian cheeses & cold cuts

Brussel Sprouts con Pancetta

INSALATE (choice of)

Caprese

sliced tomato with fresh mozzarella cheese & basil
Mista

romatne lettuce, parmesan cheese & croutons

MAIN COURSE (choice of)
Gnocchi al Pesto
manila clams sauteed in a white wine sauce
Ravioli all” Arragosta
ricotta cheese & spinach filled in a vodka sauce
Pollo alla Parmigiana
chicken breast topped with mozzarella cheese, served with spaghetti pomodoro
Abbacchio a Scottadito
rosemary & thyme grilled lamb chops served with sauteed vegetables

DOLCI (served tamily style)
Tray of Italian Desserts + Drip Coftee & Tea

tiramisu & cannoll



Thittorante %ﬂdé
585 per person

ANTIPASTT (served tamily style)

Bruschetta Toscana
Brussel Sprouts con Pancetta

Burrata con Prosciutto Crudo

INSALATE (choice of)

Caprese
sliced tomato with fresh mozzarella cheese & basil
Caesar

romazine lettuce, parmesan cheese & croutons

MAIN COURSE (choice of)

Tortelloni al Brasato
large tortelli filled with short ribs, sauteed in butter & sage
Risotto a1 Funghi
creamy rice with porcini mushrooms
Fettucine Gamberi e Pancetta
handmade pasta, shrimp. Italian bacon in a creamy vodka sauce
Ossobucco alla Milanese

slowly cooked veal shank served with Milanese style saffron risotto

DOLCI (served family style)
Tray of [talian Desserts + Drip Coftee & Tea

tiramisu & cannoll



