
2006

Italian Buffet
 
(Minimum 20 Guests)

Appetizers

Fresh Mozzarella with Vine Ripe Tomatoes, Basil and Arugula

Smoked Chicken Minestrone with Ditallini Pasta

Hearts of Romaine, Sourdough Croutons, Pecorino Romano and a Roasted Meyer Lemon Vinaigrette

Entrées

Sautéed Breast of Chicken with Cremini Mushrooms and Marsala Reduction

Agnolotti with Carmelized Onions and Prosciutto in a Fontina  Cream

Traditional Sausage and Peppers

Zucchini Provençal

Desserts

Tiramisu

Mini Chocolate Eclairs, Napoleons and Cannolis

Sliced Fresh Fruit

Coffee, Tea and Decaffeinated Coffee

prices are per person
plus 7% sales tax & 19% gratuity




