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2 dozen minimum
SHRIMP & CRAB CROSTINI

lemon herb cream cheese, crumbled frico,

grilled baguette with garlic
44, dozen

BAKED PROSCIUTTO & BRIE
puff pastry, fig jam, hot honey
33. dozen

RHODE ISLAND STUFFIES

clams, shrimp, scallops, seasoned breadcrumbs,

banana pepper herb aioli
45. dozen

DUCK CONFIT SPRING ROLLS

shredded duck, shiitake mushrooms, carrots,
cabbage, cilantro, green onions, balsamic plum sauce

38. dozen | &

LOBSTER STUFFED MUSHROOM CAPS
" ritz crackers, parmesan cheese, lemon zest
! 1,6. dozen

BACON WRAPPED DATES
blue cheese, scallions, aged balsamic
33. dozen | &

. LAMB MEATBALLS MASALA
Y mint yogurt dip, grilled naan bread
. 37.dozen

| SHRIMP REMOULADE SLIDERS
! watercress greens, brioche roll

55. dozen

CRISPY POTATO PANZAROTTI
‘_ pecorino Romano cheese, rosemary

horseradish crema
31. dozen | €

Choose 2 Mains

GARLIC HERB ROASTED RACK OF LAMB
DFJGF

SLOW COOKED VEAL OSSO BUCO

risotto Milanese & lemon gremolata

ROSEMARY GARLIC GRILLED HANGER STEAK

DF JGF,

HERB CRUSTED SEARED SALMON

winter citrus relish
pF]GF

Choose 3 Sides
LEMON THYME-ROASTED HEIRLOOM
FINGERLING POTATOES

MAPLE MASHED SWEET POTATOES
CAULIFLOWER GRATIN

ROASTED ASPARAGUS WITH PARMESAN
CHEESE & SHALLOTS

iF

CARAMELIZED HEIRLOOM BABY CARROTS,
MOROCCAN SPICE, GOLDEN RAISINS, PARSLEY

Choose 2 Mains
CHICKEN PARMIGIANA

mozzarella cheese, basil, marinara sauce

CRISPY FRIED EGGPLANT ROLLS
spinach, roasted red peppers, ricotta cheese

CLASSIC BEEF & PORK MEATBALLS

herbs, parmesan cheese, marinara sauce

VEAL SALTIMBOCCA
Parma prosciutto, sage, fontina cheese

Choose 3 Sides

SAUSAGE & BROCCOLI RABE ORECCHIETTE

garlic, olive oil, parmesan cheese

SPINACH & RICOTTA VODKA CREAM RAVIOLI
CAVATELLI RAGU BOLOGNESE

SICILIAN CITRUS CHILI ROASTED ACORN SQUASH
ROYAL TRUMPET MUSHROOMS ALLA FIORENTINA

CHILLED BROCCOLI RABE GARLIC & LEMON SALAD
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