Valvel" ol ol v oV oV ol ¥ el Vel Y o

“3
e

STEAKHOUSE
A TASTE OF ITALY CATERING MENU
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ENTREE
Vicki’s Chicken « 75 Chicken Parmigiana « 74
» Roasted chicken breast with Spanish » Crispy thinly cut chicken fried in our
capers, sun dried tomatoes in a basil special blend breading then finished with
lemon butter sauce, finished with marinara and a three-cheese blend »

four-cheeses »

Mushroom Truffle Ravioli 77
» Roasted Portobella mushrooms and imported black truffle in a creamy ricotta filling
finished with a traditional marinara sauce »

Eggplant Parmigiana « 59 Mama’s Pasta & Meatballs « 65
» Breaded eggplant smothered with » Huge meatballs in our Bolognese sauce
marinara & melted triple cheese blend » with imported fettuccini »
Cheesy Tortellini « 65 Chicken Alfredo « 69
» Tortellini filled with parmesan, » Grilled chicken, broccoli and
pecorino, Romano and ricotta in a pesto mushrooms in a creamy alfredo sauce,
cream » served over fettuccini »
PASTA
Baked Ziti - 68

» Baked in Chefs red sauce and our triple cheese blend »

Five Cheese Lasagna « 69
» Loaded with five cheeses and our northern Italy Bolognese »

Pasta Bolognese « 55
» This sauce is a Northern Italy favorite made with beef, fennel sausage, tomatoes and
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aromatic vegetables »

Fettuccine Alfredo « 55
» Our sauce features a light cream, cheeses and butter »
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