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Plated Dinner # 1 

 
Salads 

selection of one 
Traditional Caesar Salad 

parmesan crisps 
Tomato Caprese 

with fresh mozzarella, oven roasted tomatoes and basil 
Tricolore Salad 

with mixed greens, gorgonzola cheese, chili roasted hazelnuts, and sundried tomato 
vinaigrette 

 
Entrées 

selection of one 
Grilled Salmon Filet 

Parmesan Crusted Chicken 
Penne Pasta 

with sautéed eggplant, ricotta salata, tomato, olives, basil and capers 
 with choice of two of the following - green beans, spinach, asparagus, mashed potatoes, 

butternut squash or potato ravioli 
 

Desserts 
selection of one 

Panna Cotta 
Chocolate Cake with Espresso Sauce 

Bread Pudding 
Seasonal Fruit Tart 

 
$42 per person 

menu includes coffee or tea 
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Plated Dinner #2 

 
Salads 

selection of one 
Traditional Caesar Salad 

parmesan crisps 
Caprese Salad 

caramelized tomatoes, fresh mozzarella and arugula 
Tricolore Salad 

with mixed greens, gorgonzola cheese, chili roasted hazelnuts, and sundried tomato 
vinaigrette 

 
Entrées 

selection of one 
Trout Parmesan 

salsa verde bianco 
Ravioli 

pasta stuffed with smoked mozzarella, 
tossed with sautéed crimini mushrooms in vodka tomato sauce 

8oz Filet 
chianti reduction 

with choice of two of the following - green beans, spinach, asparagus, mashed potatoes, 
butternut squash or potato ravioli 

 
Desserts 

selection of one 
Panna Cotta 

Chocolate Cake with Espresso sauce 
Italian Cream Cake 

Bread Pudding 
Godiva Chocolate Cheesecake 

 
$48 per person 

menu includes coffee or tea 
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Plated Dinner #3 

 
Antipasti 

selection of one 
Crab Cake 

crabcake with chili aioli over caramelized tomato 
and mixed greens 
Antipasta Platter 

 
Salads - selection of one 
Traditional Caesar Salad 

parmesan crisps 
Caprese Salad 

caramelized tomatoes, fresh mozzarella and arugula 
Mixed Greens 

with gorgonzola cheese, poached pear ,walnuts, and sundried tomato vinaigrette 
 

Entrées - selection of one 
Pan Roasted Snapper 
lemon butter sauce 

Filet Mignon with Grilled Shrimp 
chianti demi-glace 

Sicilian Spiced Lamb Chops 
Parmesan Crusted Chicken Breast 

lemon butter sauce 
with choice of two of the following - green beans, spinach, asparagus, mashed potatoes, 

butternut squash or potato ravioli 
 

Desserts selection of one 
Panna Cotta 

Chocolate Cake with Espresso Sauce 
Apple Crostada 

Godiva Chocolate Cheesecake 
 

$54 per person 
 menu includes coffee or tea 
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Cold Selections 
Bruschetta $36 per dozen 

· tomato, fresh mozzarella, basil 
Penne Pasta Salad with Grilled Chicken $5 per person 

Goat Cheese Rolled in Pistachios  $125 
Grilled Asparagus Wrapped with Prosciutto $36 per dozen 

Skewer of Grape Tomato, Mozzarella, and Basil $36 per dozen 
Seasonal Fruit Tray with Fresh Berries $5 per person 

Vegetable Crudités with Creamy Gorgonzola Dip $5 per person 
Imported and Domestic Cheese Display $6 per person 

Éclair Filled with Smoked Salmon Mousse $48 per dozen 
Feta Cheese Torte (10 person minimum) $4 per person 

Mushroom Strudel $36 per dozen 
Shrimp Cocktail Shooters $48 per dozen 

Cold Shellfish Display (10 person minimum) 
Poached Shrimp, Steamed Mussels, Lobster Tail, Littleneck Clams, Crab Fingers, 

and Cocktail Sauce. served on crushed ice with traditional garnishes  Market Price 
Sliced Beef Tenderloin Crostini with Horseradish Cream $36 per dozen 

Smoked Salmon Crostini with Herb Crème Fraiche $36 per dozen 
Sliced Beef Tenderloin Platter $30 per pound 

Cold Boiled Shrimp $30 per pound 
Tomatoes Caprese(1 dozen minimum) $5 per order 

 
Hot Selections 

Grilled Lollipop Lamb $72 per dozen  
Clams Oregonato with parmesan bread crumbs and parsley $36 per dozen 

Stuffed Mushrooms $36 per dozen 
Spicy Garlic Shrimp with Roasted Garlic Aioli $36 per dozen 

Baked Brie in Puff Pastry with Onion Jam $7 per person (10 person minimum) 
Spanikopita–phyllo stuffed with spinach and feta cheese $36 per dozen 

Suppli–fried risotto balls with fresh herbs, mortadella and gorgonzola $48 per dozen 
Romano Crusted Chicken Tenders with Bianco Sauce $36 per dozen 

HALF PANS: FEEDS 12 PEOPLE 
MASHED POTATOES..$60.00 

SPINACH..$72.00 
ASPARAGUS..$72.00 

BUTTERNUT SQUASH..$60.00 
GREEN BEANS..$60.00 

SCALLOPED POTATOES..$60.00 
MACARONI AND CHEESE..$72.00 

RISOTTO..$120.00 
LASAGNA..$80.00 FEEDS (10) 

QUART of PORCINI SOUP..$35.00 
QUART of RED PEPPER SOUP..$30.00 

DESSERTS AND PASTRY 
ROUND CAKES..$60.00 (Feeds 12-14) 

½ SHEET CAKES.. $90.00 (Feeds 20-30) 
FULL SHEET CAKE.. $120.00 (Feeds 50-60) 

BREAD..$6.00 
Please Call us for the latest rates-and your special needs, Thank you! 


