
	

	
 

 
Menu Argento 

With  

Food Stations 
$50 Per Person  

Plus 22% service charge and 8% sales tax 
 
 

Antipasti 
 

Melanzane   
Roasted Baby Eggplant • mascarpone • ricotta • tomato sauce 

Crostini Al Salmone 
Raw Wheat Crostini • mascarpone • capers • red onion • Smoked Salmon 

 

Insalata 
 

Insalata di Casa  
Mixed Greens • Cherry Tomato • Carrots • Homemade Balsamic • Fontinella Cheese 

Caprese  
Vine Ripened Tomato • Fresh Mozzarella • Basil • Extra Virgin Olive oil • Aged Balsamic 

 

Secondi 
Select Two 

Cavatelli alla Bolognese  
Ricotta Cavatelli • Ground veal/Wild Boar/Filet Tips/Duck • Tomato • Cabernet Sauvignon 

Orrechiette Alla Vodka 
Tomato Cream • Vodka • Sausage • Heirloom Cherry Tomatoes 

Ravioli 
Braised Beef Stuffed ravioli • Seasonal Mushrooms • Garlic Butter • Dolce Gorgonzola 

Tortellini Di Vitello  
Veal stuffed tortellini • cream • parmigiana Reggiano • sweet peas • prosciutto

 

 

 



 

 

 

 

 

 

Secondi 
Select Two 

 
Porchetta 

Sliced Pork Tenderloin • Herbs • Garlic 

Pollo Al Saltimbocca  
Pounded Chicken Breast • sage • prosciutto • brown butter • pinot grigio 

Faroe Island Salmon  
Chef’s Whim Preparation 

Branzino 
Pre-Filleted Branzino • Brown Butter Citrus Sauce 

 

Sides 
Select One 

Seasonal Potatoes 
Chef’s Whim Preparation 

Seasonal Vegetables 
Chef’s Whim Preparation 

 

Dolce  
 

 
Assorted Dessert Platter  

Cannoli • Chocolate Mousse Cups • Homemade Tiramisu • Fresh Berries 
 
 

 

• Menu Customization available upon request • 

• ADD UNLIMITED SOFT DRINKS, COFFEE & TEA FOR AN ADDITIONAL $5 PER PERSON • 

• Wine Pairings from Our Sommelier Available for An Additional Charge • 

 


