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Ceviche Tropical ~ baby shrimp, lime, avocado,  
mango, cilantro

Tomato and Basil Bruschetta

Vegetali Arrostiti con Feta

Artisan Cheese and Salami Board ~ selection  
of artisan Italian salame and world cheeses, membrillo and 
seasonal fruit

Tequila Clams and Mussels ~ Mediterranean  
mussels and Manila clams, cilantro lime sauce, crunchy  
crostinni crumbs

Caesar Salad ~ croutons and shaved manchego cheese

Greek Salad ~ cucumber, tomato, sliced onions, feta and 
Kalamata olives, lemon oregano vinaigrette

Roasted Beets ~ Daylight Farms beets, mandarin  
oranges, fresh mozzarella, arugula and toasted pecans,  
citrus vinaigrette

Spinach Salad ~ shitake mushroom and pancetta

Cranberry Walnut Feta ~ house caramelized walnuts 
& cranberries over baby mixed greens, raspberry vinaigrette

Pear Salad ~ caramelized walnuts and Gorgonzola, sherry 
vinaigrette, over baby greens

E n t r é e  (Please select four of the following selections in advance)

Spaghetti ~ with meat sauce

Pesto Pasta ~ fettuccine with a basil pesto cream sauce 
topped with asiago cheese

Pasta Primavera ~ fettuccine, fresh julienned veg-
etables, chopped tomatoes, garlic, basil, extra virgin olive oil, 
topped with asiago cheese

Pasta Marinara ~ linguine, sautéed caramelized garlic, 
with marinara sauce topped with asiago cheese

Wild Mushroom Chicken Pasta ~ linguine, pan 
seared chicken, wild mushrooms, roasted tomatoes, spinach, 
basil, and garlic

Chicken Marsala ~ pan-seared chicken breast with 
mushrooms, shallots, garlic, and Marsala wine

Lasagne ~ layers of noodles, red meat sauce, mushrooms, 
ricotta, and mozzarella

Salmon Caesar Salad ~ our traditional award winning 
Ceasar salad with a grilled salmon filet

Chicken Mango Salad ~ lemon marinated and grilled 
chicken breast, fresh mango, red onions, avocado, over baby 
mixed greens, in a citrus vinaigrette

Linguine with Prawns ~ linguine, prawns, roasted 
tomatoes, guajillo peppers, and cream sauce (no cream on 
request)

Lemon Caper Salmon ~ salmon filet, lemon caper 
cream sauce, garlic mashed potatoes, seasonal vegetables

Scallop Capellini ~ capellini, sautéed scallops, leeks, 
shallots, marinated tomatoes with garlic and basil

Seafood Risotto ~ sautéed prawns, scallops, shrimp, 
clams, garlic and shallots, in a roasted tomato cream over 
risotto

A selection of our House Specialty Pizzas
(To be decided upon with the Special Events Manager)

I n s a l a t a  (Please choose one of the following selections in advance)

Tiramisu

Key Lime Pie

Selection of Ciao Bella Gelato

Flan alla Isidro

Dark Chocolate, White Chocolate,  

or Almond Biscotti

D o l c i  (Please choose one the following in advance)

$38 Per Person

A n t i p a s t i - (Please choose three of the following selections in advance)

Family Style


