SITDOWN 1

$50 PER PERSON
ALL PACKAGES INCLUDE COFFEE/ TEA/ SODA
SALAD COURSE (SELECT 1)

HOUSE SALAD TRADITIONAL CAESAR SALAD
MIXED GREENS/ TOMATOES/ CUCUMBER/ RED ROMAINE/ CROUTONS/ SHAVED PARMESAN
ONION/ HONEY MUSTARD

PASTA COURSE (SELECT 1)

PENNE VODKA RIGATONI MEZZI POMODORO
PROSCUITTO/ SWEET ONIONS/ TOMATO

ENTREE COURSE (SELECT 3)

CHICKEN SELECTIONS

CHICKEN CORDON CHICKEN MILANAISE CHICKEN FLORENTINE
BLEU BREADED BREAST OF SPINACH/ MOZZARELLA/
HAM, SWISS/ TARRAGON CHICKEN/ MIXED GREENS/ LEMON/ WHITE WINE/
CREAM BOCCONCINI MOZZARELLA/ CAPERS
EGGPLANT/ ROASTED
FRANCAISE PEPPERS/ BALSAMIC CHICKEN VODKA
LEMON/CAPERS/ WHITE WINE PARMIGIANA
PARMIGIANA VODKA SAUCE/ MOZZARELLA
CHICKEN MARSALA MARINARA/ MOZZARELLA
MUSHROOMS/ MARSALA
SAUCE

FISH SELECTIONS

SHRIMP OREGANATA ATLANTIC SALMON ATLANTIC SALMON
BREADCRUMBS/ LEMON/ GARLIC ARUGULA/ CREAMY ORZO HONEY MUSTARD GLAZE
SAUTEED SHRIMP PAN SEARED BRONZINO STUFFED SHRIMP
CHORIZO/ CANNELLINI BEANS/ WHITE WINE  (ADD $5 PER PERSON) (ADD $20 PER PERSON)
BLACKENED/ TEQUILA LIME SAUCE CRABMEAT/ RISOTTO PRIMAVERA

SHRIMP FRANCAISE
LEMON/ WHITE WINE/ CAPERS BRONZINO VEIRGE
(ADD $5 PER PERSON)

TOMATO/ RED ONIONS/ GAETA OLIVES/
CAPERS/ LEMON/ OLIVE OIL

MEAT SELECTIONS

BONELESS ITALIAN BREADED PORK FILET MIGNON

CHOP (ADD $20 PER PERSON)
HOT CHERRY PEPPERS/ SWEET ONIONS/ BALSAMIC HERB BUTTER

PORK SORRENTINO RACK OF LAMB

PROSCUITTO/ FRIED EGGPLANT/ MOZZARELLA/ (ADD $15 PER PERSON)
BROWN SAUCE MUSTARD/ BREADCRUMBS
PORK TENDERLOIN NY STRIP STEAK
SLICED/ MUSHROOMS/ BRANDY CREAM (ADDITIONAL $12 PER PERSON)

MONTREAL CRUSTED/ CHIPOTLE AIOLI
VEGETARIAN SELECTION
EGGPLANT ROLLATINI VEGETABLE RISOTTO

MARINARA/ RICOTTA/ PARMESAN/ CAPELLINI MUSHROOMS/ PEAS
PASTA




ALL ENTREES SERVED WITH SEASONAL SIDES




