Sunday February 25th, 2024

Arancini, Lamb Spiducci & Prosciutto
Wrapped Grissini

Calamairi Fritti Bufala Caprese Salad,
Calabrese & Margherita Pizzas

Risotto ai Funghi- Italian Arborio Rice with
Mixed Mushroons

or

Penne alla Vodka- Shallots with Smokey
Pancetta in a Rose Sauce

or

Salmon Filet with Saffron & Ginger

or

Roasted Chicken Breast with Pommery &
Port Reduction

or

Grilled Veal Chop with Cognac Green
Peppercorn Sauce

Mixed Greens Salad Center Table

Celebration Cake

$ 18 for hors d'oeuvres/
Stuzzichini,

$ 24 for antipasto,

Menu pricing for mains, no charge
for salad or cake cutting. Plus

$ 8 for all non-alcoholic beverage
program (which includes unlimited
Bottled San Pellegrino, Aqua
Panna, any Pop, juices, all coffee &
tea service)

This menu has a variable totaling
$50 plus menu lowest priced menu
item at $26 and high $48
...meaning between $78 to $98 per
person plus bar tab, linen, gratuities
and applicable taxes.



