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Italian Menu

INSALATE
Caprese Salad with Sliced Mozzarella, Tomatoes, Basil, and Balsamic Vinegar
Classic Caesar Salad
Panzanella Salad made with Large Croutons, Tomatoes, Red Onion, and Marinated in Vinaigrette 
Italian Tossed Salad with your choice of Balsamic or Basil Vinaigrette 
Arugula Salad with Red Onions, Tomatoes, and Red Wine Vinaigrette

 ANTIPASTI

Antipasti Platter with a selection of Fresh Mozzarella Marinated with Basil Pesto, Asiago, Provolone, Smoked sausages, olives, red pepper tapenade, and fresh fruit served with crackers and garlic crosstini
Tuscan Mushrooms stuffed with Italian Herbs and Cheeses
Bruschetta with Tomatoes, Garlic, Basil, and Melted Mozzarella Cheese
Spinach and Artichoke Dip
Flatbread Pizza Bites with your choice of Rosemary and Garlic, Tomatoes, Basil and Mozzarella, or Basil Pesto, Roasted Red Pepper, and Olives 
Asparagus and Grape Tomatoes with Tomato Basil Dip

Smoked Mozzarella and Sundried Tomatoes wrapped in Pyllo  

Meatballs in Tomato Sauce

Caprese Skewers with Mozzarella, Basil Cherry Tomato Drizzled with 
a Balsamic Reduction

Mini Panini Sandwiches choice of Mozzarella, Roasted Red Peppers, and  Olive Tapenade Spread, Italian Salami, Provolone, Arugula, and Garlic Aioli, or Sliced Prosciutto, Tomatoes, and Provolone with Basil Aioli 
Italian Marinated Grilled Shrimp Skewers 

Fried Ravioli with Tomato Dipping Sauce
Zuppe

Minestrone 

Escarole 
Italian Wedding Soup
PASTA FRESCA
Italian Meat Lasagna

Pesto, Spinach, and Cheese Lasagna
Baked Ziti with Sausage
Linguini with Meatballs and Marinara Sauce

Penne a La Vodka with Italian Sausage
Fettuccine Alfredo 

***optional chicken or shrimp may be added

Pollo
Chicken Piccata with Capers, Garlic and Lemon Wine Sauce

Chicken Marsala with Fresh Mushrooms, Herbs, and Marsala sauce

Chicken Parmigiana topped with tomato basil sauce and 
a blend of Italian Cheeses

Chicken Cacciatore

Chicken Tetrazzini

Sundried Tomato Pesto Grilled Chicken

Carni
Braciole in Gravy
Chianti Braised Beef Short Ribs

Tuscan Seasoned Filet of Beef with Italian Red Wine Sauce

Grilled Steak topped with Mushroom Wine Sauce and Melted Mozzarella

Sirloin Steak tossed with Penne Pasta in a 

Gorgonzola Mushroom Sauce

Maiale
Pork Loin with Roasted Garlic and Balsamic Vinaigrette

Pork Loin Stuffed with Spinach and Basil Pesto

Pork Chops with Fennel and Caper Sauce

Pesce’

Shrimp with Linguini and Lemon Oil
Shrimp Scampi

Shrimp tossed in a Garlic Sauce with Tomatoes, Mozzarella Cheese, Basil and 
Angel Hair Pasta

Mussels with White Wine Sauce 
Mussels with Fennel

Salmon with Herb Mustard Glaze

Italian Seafood Boil with a Selection of Mussels, Shrimp, Clams, White Fish, in a Tomato Broth with Potatoes and Corn 

Tilapia with Garlic Parmesan Butter Sauce

Crabmeat, Herbs, and Cheese Stuffed Manicotti with White Cream Sauce

Contorni
Creamy Herb Polenta

Mash Potato Italian Cheese Casserole Topped with Parmesan and Italian Bread Crumbs
Roasted Potatoes with Garlic and Rosemary

Garlic Mashed Potatoes 

Roasted Cauliflower with Parmesan and Pancetta covered 
with a Béchamel Sauce

Wild Mushroom Risotto

Zucchini Gratin

Sautéed Broccoli Raab
Grilled or Steamed Mixed Vegetables   

Roasted Artichokes
Italian Green Beans

Roasted Roma Tomatoes with Parmesan and Basil

Orzo Pilaf with Spinach, Cherry Tomatoes, and Gorgonzola
Roasted Asparagus with Fresh Lemon Juice

Asparagus Parmesan

Eggplant Parmesan
Pane

Italian Grain Bread to dip in Flavored Olive Oil with your choice of

Garlic Rosemary, Tuscan Blend, Parmesan, and Sicilian Seasoning

Italian Loaf with Garlic Basil Butter Spread

Garlic Bread Sticks

Dolci

Tiramisu

Cannoli

Espresso Brownies

Italian Cheesecake

Espresso Chocolate Mousse Cupcakes

Biscotti

Chocolate Ricotta Pie
Italian Cookies

Bevande

Tuscan Sweet Tea

Italian Lemonade

Italian Fruit Punch

Additional menu items are available and we will be happy to accommodate any requests. Please contact us to create your Italian Feast.
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