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f’f AChoice of saladeéeChoice of thre‘“pasta 'essert and coffee .Oé
$ 30.00 per Person L ~
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BChoice of pastaéChoice of four main colfseséDessert and coffee

$ 35.00 per Person @ ..
C.Choice of antipastoéChoice of four mailn coursesébDess t n/d of fee

(3
L)

$39.00 per Person
D.Choice of pastaé. SaladséChoice of four main courseséDessert and coffee
$ 45.00 per Person
EChoice of antipastoeSaladéChoice of four| main courseseDessert and coffee
$ 48.00 per Person W, jt\
FChoice of ant.iGhastceé Pads tfacduSalmadi n cour sesélDessert ;
$55.00 per Person
Cocktail Hour and Hors do&é Oeuvres
Option 1 : existing menu with one hour off hors nclusive
three hot and three cold hors dodoeuvers F
$ 13.00 per Person :
Option 2 : existing menu with one hour off hors ? .‘j"nclusive
four hot and four cold hors ddoeuUvers
$ 15.00 per Person
Option 3 : Event of only butler style hors @g6oeuvers inclusive of four hot, four col

dessert of choice and coffee
$ 40.00 per Pers@pproximately 3 hours in duration)

Please note that additional choices and or courses can be added upon request, but additional fees
may be incurred.

All pricesdo not represent costs of beverages, liquor and wine, 7% NJ sales tax, and 18% gratui- Lunch Party Menus
ty unless specified.
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Custom tailored menus, wine pairings and wine tastings are available upon request @g} é, ”@@\é‘% g?

*Dietary Accommodations are available*
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Available only Monday thru Friday
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Please do not hesitate to mention any special needs, event accommodations and or So . o 4
3 special services. ‘ SO0 o2
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All information and pricing is subject to change prior to event arrangements and deposits
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Antipasto Course

Freshly Stuffed Artichoke Heart
Stuffed with capers, Gaeta olives, anchovies and American bread crumbs

.)v

Scottish SalmonTartar

Capers and Bermuda onions with a hint of peperoncino and infused with lime, drizzled with extra virgin olive

oil served over spelt

Spiedino of Mozzarella and Prosciutto

Layers of American bread, mozzarella and Parma prosciutto, batter and baked. Served with a warm

anchoviesandcap&g | i o e Ol i 06

Stuffed Blue Point Oysters with Crabmedt
Diced spinach, braised pancetta and bell peppers with jumbo lump Maryland crabmeat, topped

with Hollandaise
(* $4.00 Supplement per guest)

Crab Cakes

Fresh jumbo lump Maryland crabmeat, panko bread crumbs, sesame seeds, sweet corn and roasted

bell peppers with a horseradish mayo
(* $4.00 Supplement per guest)

Homemade Mozzarella with Sliced Tomato and Basil

Bufala Mozzarella Caprese

Layers of bufala mozzarella and sliced tomato topped with basil and drizzled with extra virgin olive oil

(* $2.00 Supplement per guest)

Stuffed Eggplant with Fresh Ricotta
Served over a light tomato sauce topped with mozzarella cheese

Parma and Melon
Fresh wedges of melon with sliced Parma prosciutto

OPi edmont esed Beef Tartar

All natural, hormone and antibiotic free Italian beef tartar served with toasted brioche bread
(* $3.00 Supplement per guest)

Cold Antipasto

Combination of prosciutto di Parma, tomato and fresh mozzarella, pickled eggplant, roasted peppers, mixed

olives and imported provolone cheese

Hors doé Oeuvr es

Cald

Bruschette, tomato and basil
Canapeés of goose liver pate
Crostini with fresh tuna tartar* $2.00 extra
Crostini with salmon tartar
Italian prosciutto di Parma with grissini bread sticks
Italian prosciutto di Parma with melon
Canap®s of oOPar ma
Buffala mozzarella cheese and cherry tomatoes
Cream cheese canapés over crackers
Smoked salmon canapés
Shrimp cocktail* $2.00 Extra
Canapés of beef tartart$2.00 extra
Canapes of hard boiled egg and butter mousse with green olives

Cottod ham

Hot
Cubes of swordfish with white wine and tarragon
Chicken tender loin in a vinegar sauce
Stuffed mushrooms
Baked clams cassino
Veal meat balls with raisins and pine nuts
Rose shaped filet of salmon in butter blanc sauce with bottarga
Shrimp in brandy
Wild boar sausage
Arancini di riso (Rice Balls)
Crabmeat frittelle
Zucchini blossom frittelle
Zuchini and squash frittelle
Mini filet mignon Wellington * $1.50 Extra
Mini chicken Wellington
Mini spring rolls
Mini calzone with pomodoro and basil
Potato crocchette

Assorted Cheese Platters

Cacio di Fossar $2.00

Parmigiano Reggiano
. Pecorino Toscano
i Asiago

Caciocavallo Ragusand $2.00 Provolone Piccante
Formaggio di Capra al Fieno Pecorino Tartufato* $2.00
Piave Vecchior $2.00 Grana Padano
Pecorino al Nocetto
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