
		 	

	

Antipasti (Choose 2) 

Insalata di Casa Mixed Greens, Cherry Tomato, Shaved Parmigiano 
Reggiano, balsamic Vinaigrette 

Crostini Assorted Chef Selected Crostini 

Antipasto Dry Cured Meats, Cheeses, Olives, roasted Vegetables 

Caprese Vine Ripened Tomatoes, Fresh Mozzarella, Basil, Extra Virgin Olive 
Oil, Aged Balsamic 

Pasta (Choose 2) 

Penne all Vodka Vodka Tomato Cream Sauce 

Cavatelli Bolognese Slow Cooked Filet Tips/Pork/Wild Boar/Veal, 
Tomato, Wine 

Orrechiette con Rapini Italian Fennel Sausage, Chardonnay, Extra 
Virgin Olive Oil, Parmigiano Reggiano 

Entrees (Choose 2) 

Pollo al Saltimbocca Pan Seared Chicken Breast, Sage, Prosciutto, 
Brown Butter, White wine 

Pan Seared Salmon Champagne Sauce 

Vitello alla Picatta Sauteed Veal, Lemon/Caper/Pinot Grigio Sauce 

Porchetta Pork Tenderloin, Herbs, Garlic 

Melanzane Ripene Ricotta Stuffed Eggplant, Marinara, Parmesan Cheese 

Dessert Display 

Assortment of housemade Desserts-Tiramisu, cannoli, Chocolate 
Mousse Cups, Fresh Berries 

 

$55 Per Person, minimum 20 Guests 

Unlimited Coffee, tea, Soft Drinks, $5 Per Person 


