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ROMA

Tomato Bruschetta

&

Potato Croquette
First Course:



Choice of:

Insalata di Rucola e Grana
Arugula salad, shaved Parmesan cheese and orange slices dressed with a

white balsamic and honey dressing
or

Soup of the day – Chef’s Choice

Second Course:



Choice of:

Salmone alla Mostarda

Salmon served with a shallot, dijon mustard, green olives and a touch  of cherry tomato sauce 

Gnocchi alla Sorrentina
Homemade gnocchi with a tomato and mozzarella cheese sauce

Involtini di Pollo

Breast of chicken rolled with spinach, prosciutto and porcini mousse in a wine and vegetable sauce topped with cranberries
Third Course:
Dolce 

Select One (1) from the list

Coffee Service & Biscotti

Coffee ~ Cappuccino ~ Espresso ~ Tea

$50.00 per person plus tax and gratuity


MONA LISA

Butlered Hors D’Oeuvres: 

Choice of three (3) from list
First Course:



Choice of:

Insalata della Casa

Spring mix with shaved parmesan and cherry tomatoes served with house dressing

or

Burrata con Pomodori

Cream filled mozzarella served with sliced tomatoes and dressed with pesto and

 extra virgin olive oil
Second Course:


             Choice of:
Pollo Tricolore

Breast of chicken topped with tomatoes and mozzarella served in a garlic wine sauce

Gnocchi alla Gorgonzola

Homemade gnocchi with a Gorgonzola cheese sauce topped with crushed almonds
Vitello Affumicato
Medallions of veal sautéed and topped with smoked mozzarella cheese, wild mushrooms served in Madeira wine sauce
Third Course:
Dolce Misto

Italian Dessert Sampler – Select Two (2) from the list
Coffee Service & Biscotti

Coffee ~ Cappuccino ~ Espresso ~ Tea
 $60 per person plus tax and gratuity


DA VINCI

Butlered Hors D’Oeuvres: 

Choice of three (3) from list
 First Course:

 Insalata di Rucola e Grana
Arugula, shaved parmesan cheese and orange slices dressed with

a white balsamic and honey dressing
Second Course:
Pasta Mista

Sampler of two (2) homemade pastas – Chef’s choice (individually plated)
Third Course: 



Choice of:
Costata di Vitello
Grilled veal chop served with a white wine, garlic and basil sauce

Filetto di Branzino

Filet of Branzino in a lemon, white wine, butter, capers, julienne tomatoes 

and fresh herb sauce
Pollo Piccante
Breast of chicken in a lemon, butter, white wine and caper sauce

Fourth Course:
 Dolce Misto

Italian Dessert Sampler – Select Three (3) from the list
 Coffee Service & Biscotti
Coffee ~ Cappuccino ~ Espresso ~ Tea

$75.00 per person plus tax and gratuity


MILANO

Butlered Hors D’Oeuvres:

Choice of three (3) from list
First Course:
Rollatini di Melenzane

  Sliced eggplant rolled with fresh mozzarella and truffle mousse served 

in a light cherry tomato sauce
Second Course:

Pasta Mista

Sampler of two (2) homemade pastas – Chef’s choice (individually plated)
Third Course: 



Choice of:
Costata di Vitello con Porcini
Grilled veal chop served with an extra virgin olive oil,

fresh herbs and porcini mushroom sauce
Filetto di Manzo
Filet mignon served in a wild berry and red wine sauce

Gamberi alla Sena

Shrimp sautéed with garlic, white wine and fresh herb sauce
Fourth Course:
Dolce Misto

Italian Dessert Sampler – Select Three (3) from the list
Coffee Service & Biscotti
Coffee ~ Cappuccino ~ Espresso ~ Tea
$85.00 per person plus tax and gratuity


SIENA

Butlered Hors D’Oeuvres: 

Choice of three (3) from list
First Course:
Provola e Shiitake

Baked provolone cheese topped with shiitake mushrooms sautéed

 in white wine and parsley
Second Course:
Pasta Mista

Sampler of Three (3) homemade pastas – Chef’s choice (individually plated)
Third Course: 



Choice of:
Agnello alla Sena

Herb crusted lamb chops with a rosemary and garlic sauce
Filetto di Manzo alla Famiglia
Pan-seared filet mignon served with a mushroom, onion, garlic and wine sauce

Filetto di Branzino

Filet of Branzino in a lemon, white wine, butter, capers, julienne tomatoes 

and fresh herb sauce
Fourth Course:
Dolce Misto

Italian Dessert Sampler – Select Three (3) from the list

Coffee Service & Biscotti
Coffee ~ Cappuccino ~ Espresso ~ Tea

$95.00 per person plus tax and gratuity

Hors D’Oeuvre Menu

Mozzarella, Tomato and Fresh Basil  

Rice Arancini (Rice cake)
Pepper Bruschetta

Potato Croquette

Salame

Formaggio
Smoked Mozzarella in Filo Dough

* Shrimp Cocktail *
* Tuna Tartare * 

* Crab Cake * 

Mussels Gratinate 

Raw Bar (Oysters, Tuna Tartare, Clams & Shrimp Cocktail) - $18/person

Board - Assorted meats and cheese with olives and mushrooms- $10/person
Francesine di Verdure 

Puff pastry filled with baked vegetables

Crostini con Spuma di Fegato

Liver pate with marsala and caramelised onions

Soppressata e Funghi

Marinated mushrooms and homemade Soppressata

Strudel di Broccoli e Formaggio

Broccoli, pecorino n parmesan cheese strudel

Poppa Pomodoro

A tomato, bread and spring onion mixture inside of puff pastry

Pizzette alla Napoletana
Mini pizza

NOTE: * means additional $2.50 cost if selected for banquet menu


DESSERT  MENU

Chocolate Truffle Mouse

Tiramisu

Almond Tart

Fruit Tart

Cappuccino Mocha Mousse Tart

Lemon Tart

Crème Caramel

Gelato:  Chocolate, Vanilla or Pistachio

Lemon Sorbet

Panna Cotta:  Blackberry, Blueberry or Raspberry

Cheese Cake

Ricotta Cheese Cake

Blueberry Mousse Cake

Chocolate Apricot Cake

Italian Rum Cake

White Chocolate Mousse Cake

Three Layer of Pistacchio, Mocha & Chocolate Semi-Freddo

Apple and Caramel filled Canoli

Profiterole

Baba – Sponge Cake soaked in Sugar and Rum






