BANQUETS
MINIMUM 20 PEOPLE- RESERVATIONS REQUIRED

INCLUDES SOFT DRINKS AND GARLIC BREAD

<9

4 COURSE DINNER $85/PERSON +TAX+20% GRATUITY

ANTIPASTO SKEWERS WITH SALAMI,ARTICHOKE , FRESH
MOZZARELLA, ROASTED BELL PEPPERS , OLIVES AND
TORTELLINI

ARUGULA, MELON , RED ONIONS, CANDIED PECANS , FRESH
MOZZARELLA CHEESE CRUMBLES WITH CHAMPAGNE
VINAIGRETTE AND BALSAMIC REDUCTION

e ALAMIASTEAK PASTA- BLACKENED RIBEYE STEAK OVER
TOSSED FATTUCCINE PASTA WITH SAUTEED MUSHROOMS,
GARLIC, GARLIC AND FINE HERBS IN A CREAM SAUCE
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e SAUDALE- LIGHTLY BREADED SAUTEED FILLET SERVED
WITH POTATO GRATIN AND SAUTEED VEGETABLES WITH
LEMON BEURRE BLANC

e CHICKEN CORDON BLUE SERVED WITH MASHED POTATOES
AND SAUTEED SPINACH

e EGGPLANT PARMESAN SERVED WITH PASTA MARINARA AND
STEAMED BROCCOLI

PEAR STRUDEL
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5 COURSE DINNER $95/PERSON +TAX+20% GRATUITY

GRILLED PRAWNS SCAMPI

ARTICHOKE BISQUE

BICOLOR BEETS, SLOW COOKED IN HERBS AND
VINEGARS , BLUE CHEESE CRUMBS, CANDIED PECANS
AND BALSAMIC REDUCTION

e GRILLED FILLED MIGNON SERVED WITH MASHED
POTATOES, SAUTEED SPINACH, CRISPY ONIONS AND
MUSHROOMS WITH DEMI GLAZE
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e SALMON ALMOND HONEY - SERVED WITH MUSHROOMS
AU JUS ,MASHED POTATOES AND STEAMED BROCCOLI

e TUSCAN CHICKEN- CHICKEN BREAST STUFFED WITH ITALIAN
SEASONING, ROASTED BELL PEPPERS, MOZZARELLA CHEESE
AND SPINACH OVER A BED OF CREAMY TOMATO SAUCE
SERVED WITH MASHED POTATOES AND STEAMED
CAULIFLOWER

e VEGETABLE LASAGNA

ITALIAN PISTACHIO CANNOLI
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