e N e g———— e ™

R ——

Chateaubraind ( 6Ibs Average) $209.__Qq M

Shrimp Scampi $95 $175
Fried Calamari $65 $110
Zuppa Di Mussels $50  $80

Garlic & Olive Oil, Fra Diavolo or Marinara

ZuppaDiClams $55  $85

Garlic & Olive Oil, Fra Diavolo or Marinara

Norweigan Salmon $90  $165

Lemon and Olive Oil or Dill Beurre Blanc
ZuppaDiPesce $90  $150

Garlic & Olive Oil, Fra Diavolo or Marinara

Sides

_ Seasonal Mixed Vegetables $25 845 -~

Mashed Potato $30  $55
Roasted Potato $30  $55
Rice Pilaf $30 $55

Carvers

—Roasted Turkey Breast(8-9lbs.) $95.00

Virginia Ham ( 8—91bs) $00.00

Boneless Leg of Lamb ( 6lb. Average) $110.00
Rack of Lamb (14-160z.) $27. Per Rack

e

S —— -

Prime Rib (71b Average) $130.00
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Pasta

Penne Vodka $45 $80
Add chicken + $33

S 3 Cavatelli Broccoli $35  $o5
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Rigatoni Bolognese $55  $05
Lobster Ravioli $75 $140

| EE Egeplant Parmigiana $50  $85
Egeplant Rollantini $60  $100
S, ~ Chicken
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Francese $70 $125
Marsala $70 $125
Parmigiana $70 $125

Meatball Marinara $40 $75
Sausage and Peppers $50 $1oo
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Bralsed Shrot Rle $110 $z@sﬁ
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Salads & Antipasto
Domestic & Imported Cheese Display
Served with Assorted Flat Breads
Small $60. Large $05.
Charcuterie
Variety of Domestic & Imported Cured Meats
Small$60. ~ Large $95
Fresh Mozzarella Caprese
Topped with Red Onion, Extra Virgin Olive Oil, Fresh Basil and
Balsamic Glaze
Small $60. Large $95.
Mixed Greens Salads (Serves 8-10 guests)
Mixed Greens with Fresh Tomato, Cucumber, Shaved Carrots
Homemade Vinigrette $45.00
- With Grilled Chicken $70.00with Grilled Shrimp $85.00—
Caesar Salad (Serves 8-10 guests)
Romaine Lettuce Topped with Croutons and Freshly Grated

~ Parmesan Cheese. Caesar Dressing =~ $50.00 ~  °
With Grilled Chicken $60.00 with Grilled Shrimp $75.00
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