Corporate Banquet packages

Option 1

*#% $30 per person

Includes:

¢ Bread Basket

® Olive oil for dipping
e House salad

e Potato and vegetable

Choices of one Entrée

Strozzapreti Emigliana

Swirl shaped pasta, porcini
mushrooms,bolognese cream sauce,
mascarpone cheese,

truffle puree

Pollo Napolitana

Chicken breast, breaded eggplant,
Holland fresh tomatoes, prosciutto di
parma, fontiago cheese, fragrant
tomato broth

Scaloppine di Vitello Saltimbocca
Veal topped with prosciutto,
mozzarella,served over spinach,
sage & demiglaze

Also Includes:
e Dessert choice
e Coffee and hot tea
e  Soft drinks

Option 2

4% §40 per person

Includes:

¢ Bread Basket

Olive oil for dipping
Cream of mushroom soup
House salad

Potato and vegetable

Choices of one Entrée

Pollo Cremosi

Chicken breast encrusted in bread
crumbs,lemon cream sauce with a
hint of garlic

Medaglione Di Vitello Monte Bello
Veal tenderloin over spinach on a
puff pastry topped with prosciutto,
goat cheese porcini Madeira wine
reduction

Salmone Con Miele Al Tartufo
Tasmanian Salmon incrusted in
smoked paprika truffle honey, fresh
orange juice, thyme

served over peppercorn polenta

Also Includes:
e Dessert choice
e Coffee and hot tea
e  Soft drinks

Option 3

k4% §45 per person

Includes:

¢ Bread Basket

® Olive oil for dipping

e Choice of Cesar or
campagnola salad

e Potato and vegetable

Choices of one Entrée

Filetto di Manzo Mignonette
Prime Certified Angus Filet
Mignon,

char-grilled to perfection, cherry
peppers, shiitake mushrooms,
rosemary, roasted garlic, port wine
balsamic glaze

Costoletta di Vitello Ninfeta
Rib veal chop, char-grilled to
perfection, shitake mushrooms,
mustard, madeira wine,

demi glaze reduction

La Spigola Spumante

Fresh Chilean Sea Bass oven
baked,served over wilted spinach,
champagne truffle butter

Also Includes:

e Dessert choice

e Coffee and hot tea
e  Soft drinks



