
ANTIPASTI COURSE 
(Host  Se le cts  Two Ant ipa st i  Served Fa mily -Sty le)  

 

Bruschetta  Roasted tomatoes , Calabrese Bur rata  
 

Calamari  FRIED CALAMARI with sundried tomatoes and caper Aioli 
 

Meats and Cheese Asiago, Robiola Cheeses, Prosciutto, Cacciatorini, Sopressata, Fig Puree and Olives  
 

Gamberetti Spicy Marsala Shrimp 

 
SALAD COURSE 

(Host  Se le cts  One  Sala d Plated)  
 

Cesare CLASSI C C AES AR SAL AD Caesar  Dress ing, Crumbled Parmigiano Croutons  
 

Caprese Buffalo Mozzarel la , Vine R ipe Tomatoes , 12 year -Old Bal samic, EVOO (sup $2) 
 

 Fungi Roasted Portabellas and Arugula, Lemon Vinaigrette, Dijon Aioli 
 

Insala ta Verde MIXED GREEN S AL AD Zucchin i ,  Ol ives , Bas i l ,  Mint ,  Bal samic Vinaigrette  
 

Insala ta Pazza CR AZY S AL AD Salami , Radishes , Romaine, Toasted Pecans , Apples  
 

MAIN COURSE 
(Host  Se le cts  T hree  Entrées  from  Which Your Guests  May Choose)  

 

Lasagna  VE AL  BOLOGNESE or  VEGETARI AN  
 

 Spaghetti Casalinga HOMEMADE SPAGHETTI Veal Meatballs, Crushed Tomatoes, Garlic, Basil 
 

Campanel le  Roti s ser ie Chicken, Cr i spy Pork Cheeks , Asparagus , Gar l ic , Crushed Red Pepper, EVOO  
 

Salmone WOOD RO ASTED STUFFED S ALMON Roasted Tomato  Risotto, Crispy Onions, Balsamic Syrup 
 

Bistecca Al la P izzaiola  GRILLED ANGUS NY STRIP Pi zza Sauce,  I tal ian Fr ies  ( sup $12)  
 

Pol lo Al  Balsamico  ROTI SSERIE BALS AMIC CHICKEN Roasted Potatoes ,  Cabbage, Porc in i  Mushrooms  
 

Parmigiana  VEAL CHOP, Pounded and Glazed with Tomato, Mozzarella and Parmigiano (sup $5) 
 

Costata Di  Vi tel lo GRILLED VE AL CHOP Arugula,  Gr i l led Portabel las  ( sup $12)  
 

Agnello AI Ferri GRILLED LAMB CHOPS Tomatoes, Sweet Onion and Eggplant Stew, with Mint Pesto (sup $12)  

 
DESSERT 

(Host  Se le cts  One  Dess ert  Plated)   
Or 

(Sharing Platters of Tiramisu, Crostata and Napoleone for the Table) 
 

Napoleone  Pecan Butter Cookies, Whipped Cream, Seasonal Fruit 
 

T i ramisu Espresso Soaked Lady Fingers, Layered with Soft Mascarpone Cream 
 

Crostata D i  Nocciole Hazelnut Crusted Chocolate Confections wi th Strawberry Coul i s  

 
 

Our Culinary Team Will  Work with any Food Restrictions  
FOUR-COURSE PRIX FIXE MENU BASE PRICE ~ $47  

 Pr ice  Does  Not  Inc lude  Beverage s ,  Tax  Or  Gratui ty .  Menu I tems  And Pr ice s  Are  Subjec t  To  Change .  


