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Choose 4 Hors d oeurves:

Asparagus Wrapped in Prosciutto
Ham, Provolone eI Guacamole Rolls in Spinach, Tortilla
Creamy Burrata with Pesto Spread and Crostini’s
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Caprice Skewers with Cherry Tomato, Fresh Mozzarella,
Italian Salami & Basil, drizzled with Glazed Balsamic
Antipasto Skewers with Artichoke, Fresh Mozzarella and
Sundried Tomato, drizzled in Vinaigrette

Italian Sausage Stuffed Mushrooms

Bacon Wrapped Dates

Gourmet Cheese Board with Artesian Cheeses, Grapes, Nuts
&l Jams

O  Gourmet Charcuterie Board with Italian Meats

O Antipasto Platter with Olives, Roasted Peppers, Artichokes
and Hearts of Palm

Beef /Pork Meatballs in your choice of Red or Alfredo Sauce
Mediterranean Hummus topped with Olive Medley,
Chickpeas, Cucumbers, Tomatoes and Feta Cheese drizzled
with Fresh Pressed Olive Oil, served with Grilled Pita
Avocado Hummus served with Grilled Pita

Cheesy Baked Artichoke Dip with Tortilla Chips

Fresh Pico I Chips or Seasonal Fruit Pico I Chips
Chilled Shrimp with Cocktail Sauce (Addl $2/person charge)
Grilled Shrimp with Garlic Aioli Sauce (Addl §2/person
charge)
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Choice of (Pick One)

Pasta with Homemade Sauce — choose from Fettuccini Alfredo,
Penne Pasta with Fresh Garlic Pesto, Spaghetti with Marinara
or Bow Tie Pasta with Wild Mushroom Marsala

U Homemade Potato Dish — choose from Herb Roasted, Scalloped,

or Garlic Butter Mashed
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Rice Dish — choose from Wild Rice Pilaf or Garlic Butter Rice
Choice of (Pick One)

Mixed Grilled Vegetables with Balsamic Glaze
Green Bean Almandine

Sautéed Garlic Spinach

Glazed Baby Carrots

Choice of (Pick One)

Caesar Salad

Hearty Italian Salad with Balsamic Vinaigrette Dressing
Pasta Salad with Antipasto

Mixed Spring Salad with Goat Cheese, Candied Pecans and
Raspberry Vinaigrette Dressing

Choice of (Pick One)

Chicken Waldorf Salad with fresh Croissants

Pork Tenderloin Sliders with Spicy Cilantro Slaw on Hawaiian
Rolls

Italian Beef with Hot el Sweet Peppers

Honey Baked Ham on fresh Croissants with Coarse Grain
Mustard

Peppercorn Encrusted Beef Tenderloin Sliders with Creamy
Horseradish Sauce (Addl §3/person charge)

Chicken — choose from Mushroom Marsala, Creamy Chicken or
Lemon Piccata (Addl $2/person charge)

BBQ Ribs (Addl $2 /person charge )

Roasted Pork Tenderloin with choice of Cherry Mustardo Sauce,
Roasted Fig & Vino Porto Sauce or Burgundy Peppercorn (Addl
$2/person charge)

Call for Pricing

B SR = = B s

Gluten Free Selections I Desserts Available Upon Request

*18% Gratuity on Food/Beverages will be added automatically



