
F O R  S T A R T E R S :
*Garden Salad
*Caesar Salad

*Specialty  Ant ipasto
*Crabcakes

*Mini  Crabcakes
*Baked Clams
*Chicken Sate

*Coconut Shr imp
*Crab or  Sausage Stuffed Mushrooms

*Sausage Stuffed Mushrooms
*Scal lops Wrapped in Bacon

*Spr ing Rol ls-  Vegetable,  Chicken or  Pork
*Kabobs

*Fresh Chicken Tenders
*Smoked Salmon on Sl iced Cucumber w/

Horseradish Cream Sauce
*Swedish Meatbal ls

*Beef Carpaccio on homemade gar l ic
croutons w/ a Horseradish Cream Sauce

*Risotto Cakes Topped
w/ Ol ive Tepenade

*Croust in i  Topped w/ Mushrooms,
Roasted Red Peppers & Mozzarel la

*Eggplant Caponta
*Tomato & Fresh Mozzarel la
*Tomato Basi l  Bruschetta w/
Homemade Garl ic Croutons

*Empanadas
*Mini  Br ie in F i lo

*Charcuter ie board
*Buffalo Wings

C A T E R I N G  S U G G E S T I O N S

TheChianti Cow
E N T R E E S :

*Homemade Mac & Cheese
*Chicken Francaise,  P iccata,

Marsala or  Parmigiana
*Veal  Francaise,  P iccata,

Marsala or  Parmigiana
*Chicken,  Shr imp or  Beef St i r-Fry

*Pork of  Chicken Mi lanese
*Eggplant Rol lat in i  or  Parmigiana

*Fi let  Mignon or  Roast Beef w/
a Red Wine Mushroom Sauce

*Tortel l in i  w/ Alf redo or  Vodka Sauce
*Pasta w/ Vodka or  Mar inara Sauce

*Meatbal ls
*Zuppa de Pesce

*Pael la
*Cheese Tortel l in i  Tossed w/ Shr imp,

Broccol i ,  Sun-Dr ied Tomatoes
and a Saffron Cream Sauce

*Chicken w/ Sun-Dr ied Tomatoes,  Art ichoke
Hearts ,  Ol ives and
a white wine sauce

*Pasta Tossed w/ Broccol i ,  Sun-Dr ied
Tomates,  Gar l ic & Ol ive Oi l

*Pasta Pr imavera
*Pasta Pr imavea Tossed w/ Chicken or

Shr imp and a Saffron Cream Sauce
*Cajun Salmon

*Fresh Vegetables in Season
*Roasted Red Potatoes
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