Appetizers —— o

Assorted, self-served at cocktail hour.
Cheese and Cured Meats Platter
Caprese Skewers
Spinach and Cheese Phyllo

Dinner Buffet

Ceasar Salad

Crisp Romaine Lettuce, Caesar Dressing, Croutons, Parmesan Cheese

Cranberry Walnut Salad

Artisan Lettuce, Blue Cheese, Balsamic Vinaigrette

Pasta Salad

Cold Homemade Cavatelli Sautéed with Fresh Seasonal Vegetables

Eggplant Parmigiana

Breaded Eggplant and Topped with Mozzarella Cheese and Marinara

Green Bean Almondine
Haricot Vert, Butter, Sliced Almonds

Meat Lasagna

Seasoned Ground Beef, Layered with Fresh Pasta, Ricotta, Mozarella
and Homemade Marinara Sauce

Chicken Francese
Egg Battered With Lemon Garlic White Wine Sauce

Braised Short Ribs

Slow Braised, Red Wine Demi Glaze

Dessert

Mini Canollis
Millie’s Pie




