
Ala Carte Menu Options

Appetizers
Homemade Crab Cakes or Seafood Cakes			
Bocconcini Tomato Salad
Antipasto platters – assorted selection		
Mushroom Risotto
Charcuterie Table – Self Serve with assorted meats & cheeses & condiments
Sautéed Garlic Prawns					
Prosciutto & Melon
Italian Chopped Salad – Salami, cheese, tomato & greens	
Smoked Salmon – red onion, capers & lemon olive oil	
Fritto Misto – Shrimp & Calamari
Crispy Fried Prawns – Marie Rose Sauce			
Shellfish Bisque
Asparagus & Baby Shrimp – Lemon Tarragon Aioli		
Greens & Crusted Goat Cheese

Pasta Options
Classic Meat Lasagna 					Chicken & Mushroom Lasagna
Meat Cannelloni						Spinach & Ricotta Cannelloni
Wild Mushroom & Ricotta Cannelloni			Four Cheese Ravioli
Crab Agnolotti – Prawns & Fresh Herb Cream Sauce	Gnocchi Bolognese
Butternut Squash Ravioli – Walnuts & Sage		Seafood Pasta – Lemon & Herbs
Penne Bolognese OR Prosciutto & Peas			Penne Salsiccia – Peppers & Tomato


Entrée Options
Chicken Saltimbocca – Chicken Breast wrapped with Prosciutto & Provolone
Lamb Osso Buco Milanese					Chicken or Veal Parmigiana
Salmon Wellington – Mushroom & Shrimp Duxelle	Traditional Veal Marsala
Filet Mignon – Black Pepper Demi Glace			Prime Rib – Slow Roasted 
Slow Braised Pork – Apples & Onion Pan Sauce
Stuffed Cornish Game Hen – Fresh Rosemary & Lemon
Ribeye Steak – Mushroom & Herb Red Wine Demi Glace
Apricot & Apple Stuffed Pork Tenderloin
Wild Salmon – Baby Shrimp, Capers & Lemon Beurre Blanc
Scallop & Prawns – Sambuca Fresh Herb Cream Sauce
Chicken Breast – Rich Madeira Mushroom Sauce		Leg of Lamb – Fresh Mint & Mustard
Pork Cutlets – Parmesan Breading – Fried Crisp with Lemon 




Side Options – served Family style with Entrée
Garlic Prawns 						Tomato & Red Onion Salad
Italian Salad							Italian Chopped Salad
Deep Fried Calamari					Italian Seafood Salad 
Caponata							Roast Chicken – Lemon & Herb
Smoked Salmon – Capers & Red Onion			Garlic Spareribs
Fritto Misto							Steamed Clams & or Mussels 
Grilled Italian Sausages

