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Party Menu #1

First Course:
Antipasto Misto Family Style
Second Course:
Mix Greens
Third Course; Combination of:
Mushroom Ravioli
Penne Italian Sausage in a creamy Tomato Pesto Sauce
Fourth Course; Combination of:
Chicken Parmigiana
Salmon Piccata
Dessert:

Panna Cotta

$32

per person, not including beverage, tax and gratuity
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Party Menu #2

First Course:
Antipasto Misto Family Style
Second Course:

Caesar Salad

Third Course; Combination of:

Mushroom Ravioli
Penne Italian Sausage in a creamy Tomato Pesto Sauce
Risotto Asparagus and Parmigiano
Fourth Course; Combination of:
Veal Marsala La Strada
Fresh Catch of the day baked with fresh tomatoes, olives and white wine
Dessert; Combination of:

Panna Cotta & Tiramisu

$36

per person, not including beverage, tax and gratuity
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Party Menu #3
First Course:
Antipasto Misto Family Style
Second Course:

Spinach Salad with Gorgonzola Cheese and Pistachios
Third Course; Combination of:
Mushroom Ravioli
Penne alla Vodka with fresh Salmon
Risotto with Artichoke Hearts
Fourth Course; Choice of:

Veal Marsala La Strada
Fresh Catch of the day baked with bread crumbs and Parmesan crust
Chicken Prosciutto & Fontina Cheese
Dessert; Combination of:

Fresh Fruit Panna Cotta & Chocolate Truffle Bar

$40

per person, not including beverage, tax and gratuity
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Party Menu # 4
First Course:
Antipasto Misto Family Style
Seafood Salad Family Style
Second Course:
Arugula Salad with Prosciutto, aged Ricotta Cheese and Marcona Almonds
Third Course; Combination of:
Mushroom Ravioli
Penne with Shrimp in a creamy. Cognac Sauce and Caviar
Risotto with Prosecco Wine
Fourth Course; Choice of:

Beef Tenderloin with Porcini Mushrooms and White Truffles Oil
Fresh Catch of the day wrapped in Prosciutto, with a Red Wine Rosemary Reduction
Chicken Prosciutto & Fontina Cheese
Lamb Chops Grilled and served with sautéed Artichokes
Dessert:

Warm Chocolate Cake “a la Mode”

$48

per person, not including beverage, tax and gratuity



