
 

                                                                                    

$34.00  
PER PERSON 

                                                           
7:00PM 

 

RESERVATIONS 
REQUIRED  

 

APRIL 1ST  
PARMIGIANO CRUSTED TILAPIA 
(Crusted tilapia – corn and pepper medley) 

 

ROSEMARY BEEF 
(Beef tips – potatoes – onions) 

 

SALAD 

 

APRIL 8TH  
TUSCAN PORKCHOPS 

(Grilled pork chops w/ beans and spinach) 
 

CHICKEN MILANESE 
(Breaded chicken cutlets topped w fresh tom & peas) 

 

SALAD 

 

APRIL 29TH  
CITRUS CRUSTED SALMON 
(Salmon – walnuts – olives – lemon) 

 

GLAZED ROAST BEEF 
(Pepper crusted beef with mushrooms) 

 

SALAD 
 

MAY 6TH  
CHICKEN ROMANO 

(Chicken breast – prosciutto-cheese-mushrooms) 
 

STUFFED PORKLOIN 
(Pork loin stuffed w/spinach, prosciutto, cheese) 

 

SALAD 

 

MAY 13TH  
BACCALA GENOVESE 

(Cod – olives – capers – sauce) 
 

BEEF CUTLETS 
(Breaded beef cutlets) 

 

SALAD 

 

MAY  27TH  
STEAK & PEPPERS 

(Sliced steak – onions - peppers) 
 

BUTTER HERBED SCROD 
(Baked scrod – seasoned crumbs) 

 

SALAD 
 

JUNE 3RD   
ROSEMARY BOURBON SALMON 

(Glazed salmon with potatoes) 
 

CHICKEN SCARPARIELLO 
(Chicken breast-olives-capers-garlic) 

 

SALAD 

 

JUNE 10TH  
SHRIMP SCAMPI RISOTTO 

(Garlic shrimp over risotto) 
 

PORK CUTLET MARTINI 
(Pork cutlets cheese – cherry peppers) 

 

SALAD 

 

JUNE 24TH  
SEAFOOD FRA DIAVOLO 

(Clams – mussels – shrimp – cod- spicy sauce) 
 

VEAL SALTINBOCCA 
(Veal – prosciutto – sage - cheese) 

 

SALAD 

Customer Appreciation Dinner 

 

Casa Mia on the Hill 
Newington 860.666.5600 

 

Casa Mia at the Hawthorne 
Berlin 860.357.2061 

 

Casa Mia on the Green 
Rocky Hill 860.563.7000 

True to the Italian tradition this dinner is served family style in three courses with unlimited amounts of 

food, accompanied with unlimited wine, draft beer and soda. 

Menu consists of our Italian Antipasto, Fried Calamari,  

Pasta E Fagioli (traditional Italian soup) and following entrees: 


