
Menu Selections
Simplicity is the Ultimate Sophistication
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H O R S  D ' O E U V R E S
butler style
Mini spring rol ls ,  tempura shrimps, mozzarel la st icks,
spanakopita,  caul i f lower bites,  fr ied breaded zucchini ,
mini egg rol ls

options available 
Mini r ice bal ls
Shrimp cocktai l  
Proscuitto wrapped melon squares
Stuffed mushroom caps 
Chicken satays
Assorted mini pizza
Coconut shrimp

A N T I P A S T O
plated antipasto
Proscuitto,  melone, bocconcini & cherry tomatoes, gr i l led
vegetables (zucchini ,  eggplant ,  red peppers),  assorted
ol ives,  assorted cheese

plated antipasto options
Bruschetta
Seafood salad
Shrimp cocktai l
Mussels marinara
Calamari

antipasto bar
Proscuitto,  assorted cold cuts ,  bocconcini & cherry
tomatoes, gr i l led vegetables,  assorted ol ives,  vegetables
sott 'ol io ,  assorted salads, couscous, assorted pizza,
assorted international cheese trays

deluxe antipasto & seafood bar
Includes above noted items with: 
Whole baked salmon, shr imp cocktai l ,  mussels marinara,
seppiol l ine con pisel l i ,  r isotto pescatore,  seafood salad,
smoked salmon

specialty antipasto station options
Saganaki stat ion
Shrimp f lambe
Sushi bar
Live pasta stat ion
Oyster bar
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S O U P  S E L E C T I O N S

minestrone

R I S O T T O  S E L E C T I O N S

butternut squash

potato & leek

pasta e' fagioli

stracciatella

caldo verde with authentic chorizo sausages

cream of asparagus

cream of mushroom

risotto ai funghi

risotto with asparagus

risotto with arugula

risotto milanese

risotto pescatore

risotto with butternut squash

risotto with radicchio
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Pasta type
Penne
Casareccia
Gnocchi
Fettuccine
Spaghett i
Lasagna with meat or vegetables
Agnolott i  f i l led with cheese or meat 
Tortei l l in i  f i l led with cheese or meat 
Rotolo stuffed with r icotta & spinach
Fazzolett i
Manicott i  stuffed with r icotta and spinach
Cannel loni stuffed with meat

P A S T A  S E L E C T I O N S

Sauce
Tomato basi l
Rose 
Pr imavera 
Pesto 
Al la vodka
Al la panna 
Al la arrabbiata
Al la bolognese
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M A I N

poultry
Chicken breast with a white wine sauce
Chicken corden bleu
Gri l led chicken breast al l imone
Chicken breast al la marsala
Chicken breast al la parmigiana 
Rock cornish hen stuffed with r ice 
Chicken breast stuffed with asiago cheese and spinach

Veal
Gri l led veal r ib chop (8-10 oz)
Veal scaloppini with a mushroom sauce
Veal marsala
Veal tenderloin medall ions
Veal piccata
Veal roast au jus
Veal parmigiana

beef
Chateaubriand with a reduced cognac sauce 
Fi let mignon with a mushroom sauce 
Pr ime r ib 
New York str ip loin steak
Beef r ib eye steak au jus
Roast beef

S E A F O O D  S E L E C T I O N S

Frittura mista di mare
Shrimp, calamari r ings,  f i l let of sole,  merluzzo
Lightly f loured and deep fr ied

zuppa di pesce
Jumbo shrimps, crab legs,  calamari ,  seppiol ini ,  monk f ish
and mussels
Served in your choice of a l ight tomato or white wine
sauce

specialty items
Lobster tai l
Chi lean sea bass 
Jumbo t iger shrimp
Fresh atlantic salmon f i let 
F ish skewer with jumbo shrimps and calamari r ings
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V E G E T A B L E  S E L E C T I O N S
Medley of vegetables
Broccol i ,  caul i f lower ,  carrots ,  & red peppers 

asparagus bundle
Bundle of asparagus & red pepper,  wrapped with a carrot
Seasoned and cooked with ol ive oi l

Rapini
Rapini and fresh garl ic sauteed in ol ive oi l  with a dash of
chi l l i

roasted peppers
Red, yel low and orange peppers seasoned with garl ic &
oregano cooked with ol ive oi l  and balsamic vinegar

green beans
Green beans and fresh garl ic sauteed with ol ive oi l

P O T A T O  S E L E C T I O N S
Oven roasted rosemary potatoes

mini reds

parisienne

mashed potatoes

whole baked potato

S A L A D  S E L E C T I O N S
mixed italian salad
Spring mix salad in ol ive oi l  and balsamic vinegarette

dolce amaro salad
Radicchio,  belgium endive,  and arugula
Dressed in ol ive oi l  and balsamic vinegarette

caesar salad
Romaine lettuce, parmigiana, croutons,  and bacon
Dressed in creamy caesar sauce

greek salad
Tomato, cucumber,  red onions,  ol ives and feta cheese
With a lemon and ol ive oi l  dressing
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D E S S E R T  S E L E C T I O N S

dessert
Tartufo served with fresh berr ies
Cuore freddo served with fresh berr ies
Lemon sorbet served with fresh mint leaves
Ice cream crepe served with fresh berr ies
Apple blossom topped with ice cream
Your choice of ice cream f lavour
Cassata sicl iana
Assorted mini pastry platter
Fresh seasonal fruit  platter 
Creme brule

L A T E  N I G H T  S T A T I O N S

deluxe sweet table
Assortment of fresh cakes,  del icious mini pastr ies,
assorted tarts ,  fresh seasonal fruit  platters ,  and
assortment of dessert cups

deluxe sweet table with portuguese buffet
Includes above noted items with: 
Portuguese pastr ies,  dungeness crab, baby lobster ,
claims, mussels ,  sauteed shrimps, shr imp & carb
croquettes

late night stations (sweet)
Belgian waff les with ice cream, berr ies,  nutel la and
banana toppings
Crepes served with whipped cream

late night stations (savory)
Pizza stat ion
Whole porchetta with hot peppers and buns 
Beef sl iders 
Poutine stat ion
Pul led pork stat ion 
Sausage paninis
Meatbal l  paninis
Veal cutlets
Corn beef stat ion 
Fish & chips stat ion
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B A R  S E L E C T I O N S

standard bar
Rum, rye,  gin ,  vodka, scotch, dubonnet ,  vermouth,
campari ,  brandy, red & white wine, domestic beer (MGD,
coors l i te ,  canadian, budweiser),  soft dr inks,  natural &
sparkl ing water ,  coffee, tea, espresso

deluxe bar
Saumbuca, frangel ico,  grand marnier ,  i r ish cream,
cognac, amaretto,  grappa, peach schnapps, rum, rye,
gin,  vodka, scotch, dubonnet ,  vermouth, campari ,  brandy,
red & white wine, domestic beer (MGD, coors l i te ,
canadian, budweiser),  imported beer (corona, heineken)
soft dr inks,  natural & sparkl ing water ,  coffee, tea,
espresso

specialty items
Martini  bar 
Prosecco stat ion 
L iqueurs at reception 
Specialty coffee stat ion 
Sangria stat ion


