THE ART OF FINE ITALIAN FOOD & FUN

Catering Menu

Appetizer
Individually plated sampling of three Italian specialties:

Eggplant Rollatine, Fried Calamari, Bruschetta

Salad
Choice of Caesar, or Tossed Garden Salad
with a Selection of Honse Dressings.

Entrees
Please choose from the following entrees —All will be accompanied with 3 Pasta dishes to pass around:
Rigatoni w/ Broccoli, Penne al a V'odka & Gnocchi Gorgongola

Chicken Abbondanza

. .. boneless breast sautéed in white wine with artichoke hearts,
roasted red peppers, rosemary and sun-dried tomatoes.

Grouper Imperial
.. . fillet of grouper, stuffed with Maryland crabmeat,
baked and finished in a creany Champagne sauce.

Arturo’s Magnificent Stuffed Pork Chop

. . .boneless, center-cut loin stuffed with mozzarella and prosciutto,
finished in a white and Marsala wine sance and garnished with peas and mushrooms.

Choice of Desserts

Key Lime Pie Spumoni Tiramisn



