
PLATED LUNCHEON MENUS

AVAiLABLE UNTiL 3:00PM 

MENU #1 - $26 MENU #3 - $31

MENU #2 - $29

MENU #4 - $40

ALL PACKAGES INCLUDES BREAD, SiDE SALAD AND SOFT BEVERAGES 
ALL FOOD AND BEVERAGES ARE SUBJECT TO A 6% STATE TAX AND A 20% SERViCE CHARGE. PRiCES SUBJECT TO CHANGE WiTHOUT NOTiCE.

WiDE PAPPARDELLE NOODLES TOSSED WiTH A RiCH, MEATY BOLOGNESE SAUCE, 

TOMATOES, AND HERBS, TOPPED WiTH PARMESAN CHEESE AND PARSLEY

PAPPARDELLE BOLOGNAiSE

CHiCKEN PiCATTA 

TENDER CHiCKEN BREASTS LiGHTLY COATED iN FLOUR AND SAUTÉED UNTiL GOLDEN 

BROWN, THEN SiMMERED iN A TANGY AND ZESTY SAUCE MADE WiTH LEMON JUiCE, 

CAPERS, WHiTE WiNE, AND CHiCKEN BROTH. SERVED WiTH A SiDE OF AL DENTE LiNGUiNE 

PASTA AND GARNiSHED WiTH FRESH PARSLEY

DUA SALAD

A REFRESHiNG AND COLORFUL BLEND OF BABY GREENS, CRiSP RADiCCHiO, 

AND JUiCY PEARS, TOPPED WiTH CRUNCHY CANDiED PECANS AND TANGY 

SMOKED BLUE CHEESE CRUMBLES. SERVED WiTH A LiGHT AND FLAVORFUL 

CHAMPAGNE ViNAiGRETTE DRESSiNG

JUiCY AND TENDER CHiCKEN MARiNATED iN A ZESTY BLEND OF LEMON, GARLiC, 

AND FRAGRANT HERBS, ROASTED TO PERFECTiON UNTiL GOLDEN AND CRiSPY. 

SERVED WiTH A SiDE OF SAVORY AND AROMATiC ROSEMARY POTATOES, CRiSPY 

ON THE OUTSiDE AND FLUFFY ON THE iNSiDE

ROASTED CHiCKEN

GRiLLED SALMON

 SERVED WiTH A SiDE OF TENDER AND CRiSPY ASPARAGUS, CREAMY AND 

SMOOTH MASHED POTATOES, AND A TANGY AND BUTTERY LEMON BEURRE 

BLANC SAUCE

BUCATiNi CARBONARA

A CLASSiC ITALiAN DiSH FEATURiNG AL DENTE BUCATiNi PASTA TOSSED WiTH 

CRiSPY BACON, RiCH EGG YOLK, AND FRESHLY GRATED PARMESAN CHEESE

BACi Di MAMMA

HANDMADE PASTA PURSES FiLLED WiTH A CREAMY BLEND OF FOUR 

CHEESES - RiCOTTA, MOZZARELLA, PARMESAN, AND GORGONZOLA - 

SERVED WiTH A SAVORY AND TANGY TOMATO SAUCE, WiLTED SPiNACH, 

AND A DRiZZLE OF EARTHY TRUFFLE OiL

TENDER CHiCKEN BREASTS SAUTÉED WiTH MUSHROOMS, SHALLOTS, AND GARLiC 

iN A RiCH MARSALA WiNE SAUCE, FiNiSHED WiTH A SPLASH OF CREAM AND A 

SQUEEZE OF LEMON JUiCE. SERVED WiTH A SiDE OF GOLDEN AND CRiSPY 

ROSEMARY POTATOES, ROASTED TO PERFECTiON WiTH A BLEND OF AROMATiC 

HERBS AND ZESTY LEMON

CHiCKEN MARSALA

SHRiMP RiSOTTO 

CREAMY AND VELVETY ARBORiO RiCE COOKED TO PERFECTiON WiTH 

SAUTÉED SHRiMP, FRAGRANT GARLiC, AND GRATED PARMESAN CHEESE. 

SERVED WiTH A SiDE OF TENDER AND CRiSPY ASPARAGUS, CREAMY AND 

SMOOTH MASHED POTATOES, AND A TANGY AND BUTTERY LEMON BEURRE 

BLANC SAUCE

PACCHERi WiTH RiCOTTA AND iTALiAN SAUSAGE

 LARGE, TUBE-SHAPED PASTA WiTH A SATiSFYiNGLY CHEWY TEXTURE, TOSSED 

WiTH CRUMBLED ITALiAN SAUSAGE AND CREAMY RiCOTTA CHEESE

CHiCKEN ROMANO 

TENDER CHiCKEN BREASTS WRAPPED iN THiN SLiCES OF SALTY 

PROSCiUTTO AND TOPPED WiTH MELTED MOZZARELLA CHEESE AND A 

RiCH AND TANGY POMODORO SAUCE. SERVED WiTH A SiDE OF 

PERFECTLY COOKED PASTA, COATED iN A LiGHT TOMATO SAUCE AND 

GARNiSHED WiTH FRESH BASiL LEAVES

A DELiCiOUS MEDLEY OF FRESH SEAFOOD, iNCLUDiNG SUCCULENT SCALLOPS, 

PLUMP SHRiMP, AND TENDER CALAMARi, SERVED ON A BED OF PERFECTLY 

COOKED LiNGUiNE PASTA

SEAFODD PASTA

BARRAMUNiDi

PAN-SEARED BARRAMUNDi FiLLETS WiTH NUTTY BROWN BUTTER, BRiNY 

CAPERS, AND LEMON. SERVED ON CREAMY ARTiCHOKE RiSOTTO WiTH 

WiLTED GARLiC SPiNACH

28 DAY AGED RiBEYE

EXPERTLY GRiLLED RiBEYE STEAK AGED FOR 28 DAYS, SERVED WiTH CREAMY 

MASHED POTATOES AND SEASONED ASPARAGUS



HORS D’OEUVRES

AVAiLABLE UNTiL 3:00PM 

COLD APPETiZERS HOT APPiTiZERS

A FRESH AND COLORFUL APPETiZER FEATURiNG CHERRY TOMATOES, 

CREAMY MOZZARELLA CHEESE, AND FRAGRANT BASiL LEAVES 

SKEWERED TOGETHER FOR EASY EATiNG

A CLASSiC ITALiAN APPETiZER OF TOASTED BREAD SLiCES RUBBED 

WiTH GARLiC AND TOPPED WiTH RiPE TOMATOES, FRESH BASiL, AND 

DRiZZLED WiTH EXTRA-ViRGiN OLiVE OiL 

CLASSiC BOiLED EGGS FiLLED WiTH A TANGY BLEND OF YOLKS, 

MAYO, MUSTARD, AND CAYENNE PEPPER. TOPPED WiTH CHiVES AND 

PAPRiKA

A ViBRANT DiSPLAY OF FRESH, RiPE FRUiTS THAT ARE iN SEASON

A SAVORY SELECTiON OF LiGHTLY BATTERED iMPORTED CHEESES, 

SWEET PEAS, AND ROASTED PEPPERS FOR A CRiSPY AND 

iRRESiSTiBLE TEXTURE

ARANCiNi BALLS

FRiTTO MiSTO

A DELiGHTFUL MiX OF CRiSPY CALAMARi, SUCCULENT SHRiMP, AND 

ZESTY PEPPER RiNGS, ALL LiGHTLY BATTERED AND FRiED TO 

PERFECTiON

MATBALLS WiTH MARiNARA

ITALiAN MEATBALLS, SLOW-COOKED TO PERFECTiON WiTH A BLEND 

OF SAVORY GROUND BEEF, HERBS, AND BREADCRUMBS, AND 

SMOTHERED iN ZESTY MARiNARA SAUCE MADE WiTH ViNE-RiPENED 

TOMATOES, GARLiC, AND SPiCES

MiNi SPiNACH PiES

CRiSPY, FLAKY PHYLLO DOUGH FiLLED WiTH A RiCH BLEND OF 

SPiNACH, FETA CHEESE, AND HERBS

iTALiAN SAUSAGES WiTH PEPPERS 

PAN FRiED TO PERFECTiON WiTH SWEET BELL PEPPERS 

ALL FOOD AND BEVERAGES ARE SUBJECT TO A 6% STATE TAX AND A 20% SERViCE CHARGE. PRiCES SUBJECT TO CHANGE WiTHOUT NOTiCE.

 

(BASED ON ONE HOUR REPLENiSH WiTH ENTRÉE PACKAGES)

CHOiCE OF THREE $16.95 PER PERSON, OR CHOOSE FOUR $18.95 PER PERSON

SHRiMP COCKTAiL PLATTER: $245 PER PLATTER    
(60 JUMBO SHRiMP)

CAPRESE SKEWERS

BRUCHETTA

DEViLED EGGS

SEASONAL FRUiT TRAY



DESSERTS

 

DESSERTS - INDiViDUALLY SERVED

TiRAMiSU $9

ALL FOOD AND BEVERAGES ARE SUBJECT TO A 6% STATE TAX AND A 20% SERViCE CHARGE. PRiCES SUBJECT TO CHANGE WiTHOUT NOTiCE.

MAMA DRiTAS CHEESECAKE $9

CARROT CAKE $9

FLOURLESS CHOCOLATE CAKE $9

(PRiCED PER PERSON)


