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PLATED ENTREES	
ALL MEALS SERVED WITH ARTISAN BREAD, ROASTED VEGETABLES, AND CHOICE OF MASHED POTATO OR WILD RICE
SERVED WITH COFFEE AND TEA • MINIMUM OF 20 GUESTS
YOUR CHOICE OF SALAD AND DESSERT	 		
							     
CHICKEN	   	  5 OZ     	 7.5 OZ
Chicken Parmigiana • red sauce, provolone, asiago, panko		  $263/4 	 $291/4 

Marsala Chicken • marsala wine and cream, rice flour		  $263/4 	 $291/4 

Teriyaki Chicken • teriyaki glaze, rice flour		  $263/4 	 $291/4 

BBQ Chicken • grilled, inhouse bbq sauce		  $263/4 	 $291/4 

Chicken with Mushroom Sauce • cream, portabello, rice flour		  $263/4 	 $291/4 

Chicken with Lemon Pan Sauce • lemon, cream, rice flour		  $263/4 	 $291/4 

Citrus Chicken • red sauce, orange, gremolata, basil, rice flour		  $263/4 	 $291/4 

							     
SEAFOOD	 	 6 OZ
Teriyaki Salmon • teriyaki glaze 	 	 $31
Salmon with Lemon Pan Sauce • arugula, gremolata	 	 $31
Blackened Salmon • blackening spice, fresh fruit salsa	 	 $31
Maple Dijon Glazed Salmon • dijon, maple, mayo	 	 $31
	
BEEF		  5 OZ	 7 OZ
Roast Beef • demi-glace		  $271/4 	 $31
Sirloin Steak Sandwich • one preparation		  $291/2 	 $363/4 
	
VEGETARIAN •  $263/4 		
Zucchini Parmigiana • red sauce, provolone	
Teriyaki Tofu Stir Fry • tofu, teriyaki glaze, mixed vegetables	
Falafel • stuffed pepper, chickpea, zucchini, carrot, mushroom, garlic, basil	
Portabella Steak Sandwich • garlic bread, mushroom, tomato, garlic aioli, pickled vegetables	

SALAD CHOOSE ONE (1)
• Panzanella	 • Caprese	
• Italian Wedge 	 • Caesar 	
• Italian Table	

DESSERT CHOOSE ONE (1)
• Olive Oil Cake	 • Gelato      
• Tiramisu    	 • Seasonal Pie 
• Cannoli

PASTA • SERVED INDIVIDUALLY OR SHARE STYLE 
ALL MEALS SERVED WITH ARTISAN BREAD, YOUR CHOICE OF SALAD AND DESSERT, COFFEE AND TEA •
MINIMUM OF 24 GUESTS PER ITEM • $263/4 PER GUEST 

Lasagna • piedmontese beef, pork, red sauce, ricotta, mozzarella, white sauce, basil, grana padano	
Penne Carbonara • prosciutto, mushroom, white sauce, white wine, shallots, garlic, basil, grana padano	
Penne Arrabiata • red sauce, chile oil, white wine, shallots, garlic, basil, grana padano	
Penne Primavera • roasted seasonal vegetables, red sauce, white wine, shallots, garlic, basil, grana padano	
Penne Rose • red sauce, white sauce, white wine, shallots, garlic, basil, grana padano			 
Penne Bolognese • piedmontese beef, pork, red sauce, white wine, shallots, garlic, basil, grana padano 


