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Cocktail Bites for Buffet or Serned Functions

One bite
$18.00 per dozen
Shrimp and fennel in o eradle of artichoke leaves
Eqgplant rounds with fresh mozzarella and sun-dried tomatoes

Garden fresh cherry tomotoes with assorted fillings
Qrancini filled with gorden peas and Italion fontina

Crostini rounds with assorted seasonal toppings

Meat stuffed deep fried olives
Qurtichoke and mushroom tart squares
Herbed and spiced Boeeoneini

$24.00 per dozen
Fresh seafood squares with toosted aromatics
Hond made crab eakes with Italion herbs and aioli
Fried zuechini blossoms (seasonal)

Two bites
$19.00 per dozen
Soavory biseotti with gout cheese
Miniature boceoneini sandwiches served skewered
Hand made Italian breadsticks wrapped with proseiutto
Polpette Napoletani

$26.00 per dozen
Mint and rosemary grilled rock of lamb ehops
Swordfish rolls
Spiedino of seared seallops and balsamie
Boccola fritters

Plotters for o erowd

$8.00 per person
Seasonal verdure with anchovy aioli
Qn assottment of Italian cheeses with erostini
Olssorted. antipasti
Fonduto.

Seasonal grilled pizza.

Qssorted bruschetti
Ossorted cured olives in eitrus




Dinners served Buffet, Seated, or Family Style

Prices based upon type of sewice

ahIEE asti
Grilled seasonal vegetables
Frittata of the season served room temperature
Carciofi allo. Judea
Crostini or Bruschetti
Prosciutto with seasonal fruit
Bacealo
Carpaceio di Pesce
Carpaccio Ciprioni

Panzanella

Primo Piatto
Pasta with rabbit souce
Molfotti with Bolognaise
Seasonal jumbe ravioli in brown butter
Risotto with seasonal mushrooms and vegetables
Potato Gnoeehi with. pesto sauce
Eqgplant Parmigiono

Secondo Piatto e Contorno
Monkfish medallions with tomato and olives
Sea Bass in seasonal vegetable broth
Cormelized squab with honey
Duck breast with bolsamie reduetion
Lomb stew with. [emon and garlie
Grilled Lamb loin chops
Osso Bueeo

Grilled fillet of beef with Gorgonzolo. sauce

Grilled fennel with eitrus and olives
Grilled osparagus with hord-boiled eqq souce
Soutéed seasonal greens
Sauté of wild mushrooms
Marinated radiechio



Ensolato. e Formagqi
Ensalota mista
Endive salod with pear and Gorgonzola
Ossorted Italion cheeses
Fig "salami” with pecotino and honey

Dolee
Chocolate Polento. cakes
Tiramisu
Prosecco poached pears
Bittersweet choeolote tart
Ricotta and masearpone tart
Zobaglione with seasonal fresh berries

Details
If there is something you would rather do we can do it!

Prices quoted. are for served, sit down events.
Minimum number for catered events is 20 people

For catered events we offer a 15% diseount on bottled wine purchoses.
On 18% gratuity will be added to your food and wine bill for all sit down and served functions.
For off site events; paper-dining senviee is $1.50 per person or $3.50 for linen and chino.



