
Italian Feast

Tomato Bruschetta Platter fresh tomato, basil, onion, garlic & olive oil served with garlic crostini  •
Crab Stu�ed Mushrooms •

Roasted Chicken Piccata with sauteed kale and lemon caper sauce

Oven Roasted Cod with sundried tomato tapenade

Sicilian Meatballs with slow cooked tomato sauce

(choose 2)

SALADS

 

STARTER

MAIN ENTRÉE

• VEGETARIAN

• GLUTEN-FREE

• VEGAN

• NUTS

• DAIRY

• SEAFOOD

• EGG

Kale, Napa & Radicchio salad with grape tomatoes, cucumbers, 
pickled onion, niçoise olives with champagne vinaigrette ••

Salt Roasted Beets with chevre, arugula, grape tomatoes, candied pecan & champagne vinaigrette •••

••••

••
•

•

Vegetarian Dishes are available for substitutions.

Fresh Fruits; sliced melon, pineapple, grapes & berries
Tiramisu with mocha sauce

•

Fresh brewed co�ee and tea

$57.75

DESSERT

comes with
Garlic Butter Roasted Broccoli ••

Penne Pasta tossed with blistered tomatoes & basil pesto •

Assorted Freshly Baked Rolls •

Prices do not include taxes or service charge.


