CATERING SERVICES

~Italian Menu~

Hand Passed Appetizer’s (Choose 3)
~Tomato, Basil, and Smoked Mozzarella Bruschetta
~Antipasto Platter with Assorted meats and Cheeses
~Fried Calamari with a chili Aiol.
~Prosciutto wrapped Scallop’s or Shrimp sticks with a fresh Herb Vinaigrette.
~Spicy Mozzarella Sticks Marinara sauce.
~Pesto Garlic Cheesy bread.
~Polenta Wedges with Bocconcini and Tomatoes.
~Zesty Shrimp skewers with Smoked Mozzarella, Cherry Tomatoes & Stuffed Olives.

Salad’s (Choose 1)
~Hearts of Romaine with Roasted Tomatoes, Shaved Romano, Toasted Pine Nuts and Caesar
Dressing.
~Roasted Beet Salad with Mixed Greens, Goat cheese, Golden Raisin and Lemon vinaigrette.
~Carpaccio of Local Tomatoes w/ Arugula, Fresh Mozzarella, and Balsamic Syrup.
~Kula Greens with Apples, Candied Walnuts, Local Goat Cheese and a Maple Balsamic Vinaigrette
~Spinach salad with Hard boiled Eggs, Cucumber, Onion, & Carrots with an Herb Vinaigrette.

Entrée’s (Choose 1 for platted or 2 for split entrees)
~Soya Bean Moussaka with Mozzarella served with a Spinach, Cucumber and Tomato salad.
~ Chicken Parmesan with Sage, Garlic and Prosciutto tossed in a light cream sauce on a bed of
Linguine Noodles.
~Sauteed Veal Scallops with White Wine Lemon sauce, Steamed Vegetables and Jasmine Rice.
~Gnocchi with Gorgonzola cheese sauce and Organic Spinach.
~Pasta Bolognese with a Traditional Ragu with Ground beef and Pancetta served with Wide Noodles
and Ricotta Cheese.
~Boneless Beef Ribs Braised in red wine and tomato served with Grilled Bread.
~Pan roasted Chicken Breast with Lemon and Caper butter sauce served over roasted fingerling
Potatoes and Braised Italian Kale.
~Roasted Rack of Lamb with Mint and Celeriac sauce served with Mashed Potatoes and sauteed
Green Beans.

Desserts (Choose 1)
~Almond Torte with a Zesty citrus Glaze.
~Mocha Panna Cotta
~Olive Oil Cake with Marsala and Berry Compote.
~Chocolate Truffle Cake topped with Cherry’s.
~Trio of Tasty Treats; Pistachio Cherry Biscotti, Chocolate Baci Cookies, & Ricotta Drop Cookies.
~Tiramisu with whipped Cream and Shaved Chocolate.



