1 Arancine Siciliane

(mini rice balls)

[ Mozzarelln Capm'e Ball

[ Sﬁz’nﬂcﬁ and Ricottn Puff
Wimflﬂ/e

1 Beets salad with  gont cheese,
craisons

) Fried Sacchettini Pasta in
Vanilla Sauce

O Salmon tartar(add $2.00)
O Tuna tartar (add §3.00)

[] Flnﬁﬁm’fO on a skewer (add
$2.00)

Sicilian Bruschetta

Truffle Fries (add $2.00)
Fresh Vejﬂie Roll

Crostini with Pears ,ﬁmey and

(0 O R B N

ﬂom‘ cheese
) Polenta toast with ricottn and

6&1007}

(1 Grilled Cheese and
Tomato Sou/)

O Caesar Salad Shot
1 Cucumber Guacamole Chunk

HAyaeting s
Cocktail t Hour $20
Choice of 5 included

Each additional item $5 each

Open bar $10 per person

(1 Mini Crab cake
(add $2,00)

O Abmond Crusted Chicken Bite
with Tmnye/ica Sauce

) Chicken Wa}%
1 Mini Prosciutto e Melone

[ Smoked Satmon and Cream
Cheese Tartlet (add §2.00)

1 Lobster Brioche Roll
(add §3.00)

O Crab and Avocado cocktail
(add $2.00)

] Sﬁm’mp on a Skewer with
WMarinade Herl Sauce

1 Blini and Caviar
(add $5.00)

1 RBrie Sz‘mwéer@ 7—/0ney Bite

(1 Chicken Parm Hero
O Meathall Parm Hero

N Sﬂw@e and Broceoli Rabe

Hero (add $1,00)

1 Bacon Short Rib

(add $2.00)

"1 Kohe Beef Mini Slider
(add $2.00) with French fries

1 Meat Ball with Ricotta

1 Mini Beef Fajita

1 Mini Beef We/ﬁnﬂfon
(add $2.00)

L Sesame Tuna Sashimi
(add §3.00)

1 Mac and Cheese with
Lobster (add §2.00)

O Salmon Quesadilla
(add $2,00)

N L’a/ﬁ'ﬁop Medori Lamb Cﬁoﬁ
(add §3.00)

[ Steak House Bite
(add §3.00)



Breakfast Cocktail Hour 04 % / fe
Choice of 6 for $10
Chaice of 8 for $15 Sot Station
"1 Mini Pancakes Raw bar seafood station
(banana, J'fmwéemf'y, Shrim s, clams, oy stors,
chocolate Cﬁ”ﬁj lobster tail, Seafood salnd
"1 Mini French toast sticks Hour $40pp 51 or more
with syrup shot $3600 50 fersons or less
[ Chicken Wﬂ}% (crab @5' MP)
1 RBL Tﬁﬁemy tomato ball Wa/ﬁinj Raw Bar
1 Cucumber sandwich $3'50X Uyyz‘e;ﬂ xﬁ?‘ Sﬁrim/)
IV Wini Cobls Salod S5 clams $75 x ounce Caviar
Sushi Station or Platter
1 Smoked Salmon and Cream (market price)
Cheese Tartlet &
[ Roasted 8&:@ Pear ﬁ'//eﬁ/ with Tuscan Table
Hour $25pp

(N Y I A B

60@07;20/&: and Goat Cheese
Worﬁinj Chef Pasta Station 55 P

Yoqurt Cartait with fresh fruit
7 f fresh Parmf’giano Wheel cavatell; pasta with

Nutella Cr efres amgu/ﬂ, fine nuts and sun dried tomatos
Zeppolini Brick Oven Pizza Station S15pp
Oatmeal Undler 100 persons $1500

Home Fries with ?ﬂ:ﬂmiﬂiﬂno Salad Station §12 p

(includes 10 topping, 3 dressings,

Crostini with 7—/0ney Gm/wy
and 5 greens)

and Goat cheese

DPass Hor dourves Drinks
S10 per person

Focaccia Station $8 pp
5 assorted homemade focaccin bread

Carving Stations

Roast whole piglet §700 (max Sopp)
Prime rib §595 (max 50 persons)

Filet mignon carving
$Market Price (max 25 persons)

Petor Luger station $1500
(max 50 pem'om']yiﬁ[%' imcluded,
loaded baked, /Jofm‘oey, creamed

Wmcﬁ and onion :ﬂinjy

Roasted ‘premmy Garlic Pork Loin
$200 (max 25 persons)

Roast Beef carving $350
(max 50 person)

Tt urﬁ@ breast carving
$180 (max 50 persons)

V;’ryinia Hoam
$180 (max 50 persons)

Sicilian Station §15 per frerson
Homemade Arancini (sicilian with
meat and, freas, cheese and rice,
forosciutto rice balls, Mozzarelln

and Carrozza Towers and WMussels

Marinara)



