
S T U Z Z I C H I N I
COLD HORS D'OEUVRES
(per dozen pieces)

b r u s c h e t t a  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 2 4 . 0 0
Crost in i  topped wi th chopped tomato, gar l ic  and basi l  

tartine con tonno,  salmone affumicato, prosciutto e burro  . . . . $34.00
Sof t  bread, cut  in to t r iangle,  s tuf fed wi th tuna, smoked salmon, 
or prosciut to & but ter

c r o s t i n i  a l  s u g o  d i  c a c c i a  . . . . . . . . . . . . . . . . $ 3 2 . 0 0
Crost in i  topped wi th marinated chopped chicken l iver

f o c a c c i a  f a r c i t a  c o n  f o r m a g g i o  e  p r o s c i u t t o  . . . . $ 3 4 . 0 0
Focaccia s tuf fed wi th cheese and prosciut to

f o c a c c i a  c o n  c i p o l l a  . . . . . . . . . . . . . . . . . . . . . . . . $ 3 0 . 0 0
Focaccia topped wi th caramel ized onions

p i z z a  l i g u r e  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 3 2 . 0 0
Raised pizza topped wi th tomato, capers,  b lack ol ives and anchovies

p e p e r o n i  a r r o s t o  . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 1 8 . 5 0
Roasted peppers

f o r m a g g i  a s s o r t i t i   . . . . . . . . . . . . $ 5 . 7 5  a  p e r s o n
Assor ted cheeses

f r u t t a  f r e s c a  . . . . . . . . . . . . . . . . . . . . $ 3 . 7 5  a  p e r s o n
Assor ted s l iced fresh frui t

p i n z i m o n i o  ( v e r d u r e  a s s o r t i t e )  d i p p i n g  . . . . $ 3 . 2 5  a  p e r s o n
Fresh garden vegetables and dip 
(dip:extra v irgin ol ive oi l  and black pepper)

i n s a l a t i n a  d i  m a r e  . . . . . . . . . . . . $ 8 . 5 0  a  p e r s o n
Calamari ,  mussels ,  c lams, ce lerey,  o l ive salad

HOT HORS D'OEUVRES
(per dozen pieces)

r o t e l l e  d i  v i t e l l o  r i p i e n e  c o n  s p i n a c i  e  m o r t a d e l l a  . . . . $ 4 8 . 0 0
Veal s tuf fed wi th spinach and mor tadel la,  then s l iced

b o c c o n c i n i  d i  p o l l o  a l l '  a c e t o  b a l s a m i c o  . . . . . . . . $ 3 2 . 0 0
Bi te-s ize chicken breast ,  marinated wi th balsamic v inegar and sauteed

t o s t i n i  f a r c i t i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $ 3 4 . 0 0
Sof t  raised bread s tuf fed wi th ham and cheese,  and gri l led

f r i t t e l l e  d i  z u c c h i n e  . . . . . . . . . . . . . . . . . . . . . . . . $ 2 5 . 0 0
Egg bat ter  zucchini  cakes

f r i t t e l l e  d i  g a m b e r i  e  c a p e  s a n t e  . . . . $ 3 8 . 0 0
Egg bat ter  shr imp and scal lop cakes

f o n d u t a  a l l a  v a l d o s t a n a  . . . . $ 4 . 7 5  a  p e r s o n
Sl iced vegetables and toasted bread, ready for dipping in fondue

m e l a n z a n e  r i p i e n e  . . . . . . . . . . . . $ 3 . 7 5  a  p e r s o n
Stuf fed eggplant

E X Q U I S I T E  C U I S I N E  O P T I O N S
Select  f rom the fo l lowing and we wi l l  provide an es t imate for your event

a n t i p a s t o  m o n t a n a r o
Salame, prosciut to,  coppa, baby ar t ichokes,  o l ives and pecorino cheeses

v i t e l l o  t o n n a t o
Roasted veal  wi th tuna suce

f i n o c c h i o  a r a n c e  e  n o c i
Fennel  oranges and walnut  salad

t a r t i n e  a l  s a l m o n e  a f f u m i c a t o  e  c a v i a l e  d i  s a l m o n e
Sof t  bread, cut  in to a t r iangle,  s tuf fed wi th smoke salmon and salmon caviar

m o z z a r e l l a  i n  c a r r o z z a  c o n  s a l s i n a  d ’ a c c i u g h e
Fresh mozzarel la wi th bread, deep fr ied, topped wi th anchovy sauce

i n s a l a t a  d i  m a r e
Fresh Seafood Salad: shr imp, mussels ,  c lams, calamari ,  ce ler y and ol ives

g n o c c h i  a l l a  r o m a n a
Semol ina gnocchi  wi th but ter  and parmigiano

r a v i o l i  a l  f u n g h e t t o  c o n  f o n d u t a  t a r t u f a t a
Raviol i  s tuf fed wi th mushroom sautéed wi th t ruf f le  oi l  and cheese fondue

r i s o t t o  m a r e  e  m o n t i
Risot to wi th f resh scal lops,  seabass,  shr imp and fresh porcini

f e t t u c c i n e  c o n  l ’ a r a g o s t a
Fet tuccine wi th lobster in a l ight  tomato sauce

r i s o t t o  c o n  c a r c i o f i n i  e  p o r c i n i
Risot to wi th ar t ichokes and porcini  mushrooms

c o s t o l e t t e  d ’ a n g n e l l o  s c o t t a d i t a  
Lamb chops marinated and broi led

f i l e t t o  d i  m a n z o  a l  g o r g o n z o l a
Fi le t  mignon sautéed wi th gorgonzola cheese

a r r o s t o  d i  v i t e l l o  c o n  p u r e a  d i  p a t a t e  e  p i s e l l i n i  
Roasted veal  wi th potato puree and peas

c a p e s a n t e  i n  p a d e l l a  
Scal lops sautéed wi th ol ive pinot  gr igio and chi ly powder

f i l e t t o  s a n  p i e t r o  a l l a  m u g n a i a
John Dor y Fish sautéed wi th lemon and but ter

r i s o t t o  a l l a  m i l a n e s e  
Rice wi th saf fron

g a m b e r i  i n  g a l e r a
Shrimp wrapped in prosciut to

b r e s a o l a  c o n d i t a
Air cured beef wi th extra v irgin ol ive oi l ,  lemon, pepper and oregano

DESSERTS

t i r a m i s u

z u p p a  i n g l e s e
Engl ish t r i f fe l

t a z z i n a  c o n  c i o c c o l a t o
Chocolate cups wi th chocolate mousse

m e r i n g a t a
Meringue wi th bi ts  of  chocolate and hazelnuts

t a r t u f o  e  f r a g o l e
Homemade chocolate t ruf f les and s trawberr ies

$ 1 9 . 9 5  M E N U
a r a n c i n i
Rice bal ls

f o c a c c i a  c o n  m o z z a r e l l a ,  p o m o d o r o  e  b a s i l i c o
minature mozzarel la,  tomato basi l  sandwiches

c r o s t i n i  d i  f e g a t i n i  t a r t u f a t i
Toasted bread wi th chicken l iver pate and truf f le  oi l

p i z z e t t a  w i t h  m o z z a r e l l a ,  p a r m i g i a n o  e  p e c o r i n o
Sof t  raised bread wi th mozzarel la,  parmesan and romano cheeses

f r i t t e l l e  d i  m e l a n z a n e
Egg bat ter  eggplant  and zucchini  f r i t ters

o l i v e  d i  c a l a b r i a
Baked ol ives f rom Calabria,  wi th fennel  and red pepper

$ 2 9 . 9 5  M E N U
a n t i p a s t o  c a m p a g n o l o
porchet ta,  pecorino and ol ives

b r u s c h e t t a
Toasted bread topped wi th chopped tomato, basi l  and gar l ic

b o c c o n c i n i  d i  p o l l o  a l l ’ a g r e t t o
Bi te s ize pieces of  chicken sautéed wi th lemon and pinot  gr igio
OR
l a s a g n a  e m i l i a n a
Homemade lasagna made wi th love

m e r i n g a t a
Meringue wi th whipped cream, bi ts  of  chocolate and hazelnuts

$ 3 9 . 9 5  M E N U
a n t i p a s t o  c a m p a g n o l o
Salame, porchet ta,  pecorino, ar t ichokes and ol ives

r a v i o l i  a l  f u n g h e t t o  a l  p o m o d o r i n o
Homemade raviol i  s tuf fed wi th mushrooms sautéed wi th f resh tomato and basi l
OR
p e s c e  s p a d a  a l l a  c e t r a r e s e
Sword f ish sautéed wi th gar l ic ,  lemon and oregano

p a s t i c c i o
Medley of  f ine ly chopped vegetables

t i r a m i s u


