
 

 
 

 
 

ITALIAN  
Appetizers: 

 
Bruschetta with Olive, Pesto, Tomato and Eggplant Aioli Tapenade 

Stuffed Mushrooms with Wild Mushrooms, Parmesan Crust 
Antipasto Skewers with 

Proscuitto, Mozzarella and 
Genoa Salami, Grilled Onion, Sweet Roast Pepper 

Herbed Polenta with Sundried Tomato 
Stuffed Breads with Spinach and Fontina and 
Meatballs with Fennel and a Tomato Sauce 

Roast Vegetable Focaccia Squares 
Bowls of Olives and Pepperoncini 

Stuffed Rice Balls “Arancine” 
Salt Cod Fritters “Frittelle di Baccala” 
Stuffed Mushrooms “Funghi Ripieni” 

Baked Clams Oreganata “Vongole Oreganate” 
 
 

Salads: (choose one) 
Striped Bass Salad “Insalata di Branzino” 

 
Caesar Salad “Insalata Cesare” 

 
Arugula and White-Bean Salad “Insalata di Rucola e Cannellini” 

 
Main Courses: (choose one) 

Braised Oxtail with Rigatoni “Coda di Bue Brasata con Rigatoni” 
 

Shells with Fennel and Shrimp “Conchiglie con Finocchio e Gamberetti” 
 

Bucatini with Chanterelles, Spring Peas and Prosciutto 
“Bucatini con Finferle e Prosciutto” 

 
Pork Chops Capricciosa “Costolette di Maiale alla Capricciosa” 

 
Chicken Cacciatore “Pollo alla Cacciatore” 

 
Roasted Cornish Hen with Balsamic Glaze “Galletto Glassato” 

 
 

Contorni – Side Dishes: 
Swiss Chard Braised with Oil and Garlic “Bietole Brasate” 

Sautéed Summer Vegetables “Giambotta” 
Rice Timbales “Timballi di Riso” 

 
Desserts: 

Ricotta Cheesecake “Torta di Ricotta” 
Baked Peaches with Amaretti Filling “Pesche al Forno con Amaretti” 

 
 

 


