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PRIVATE PARTY — $60.00/PERSON MENU
NOT INCLUDING TAX,GRATUITY AND BEVERAGES

START WITH
ASSORTED CROSTINI, FRIED ZUCCHINI,
ALMOND CRUSTED CALAMARI
AND COLD ANTIPASTO

FIRST COURSE
ARUGULA SALAD
WITH GOAT CHEESE

AND TOASTED PINE NUTS

SECOND COURSE
SPINACH AND RICOTTA CHEESE RAVIOLI
WITH WHITE TRUFFLE SAUCE

THIRD COURSE CHOICE
SAUTEED CHICKEN BREAST
WITH PROSCIUTTO DI PARMA AND ROSEMARY

0SSO BUCO
SERVED WITH SAFFRON RICE

GRILLED FILET MIGNON
WITH BAROLO WINE REDUCTION

SAUTEED FILET OF SOLE
WITH SHIITAKE MUSHROOMS AND SAGE

DESSERT
TIRAMISU

CHOICE OF COFFEE, TEA,
CAPPUCCINO OR ESPRESSO




