
 

 

 

 

 

 

 
Private Event Dinner Menu $55.00 

__________________________________________________ 
 

First Course 
Mixed Green Salad 

endive / cherry tomatoes / balsamic dressing 
Or 

Caesar Salad 

creamy dressing  / parmesan  

 
 

Second Course 
Fettuccini pasta  

 duck ragu/ bra tenero cheese shaves 

Or 
Baked filet of salmon 

 sautéed spinach/ mashed potatoes  
Or 

Roasted breast of free range chicken  
 ragu of mushrooms/ polenta flan 

 
 

Dessert 
Fresh Berries 

Chocolate Zabaglione sauce 
Or 

Tiramisu 

fresh berries / Zabaglione sauce 

 
 

American Coffee or Tea 

Assortments of petit fours and cookies 
 

Dinner price is per person and for food only not including any additional soft or alcoholic 
beverages, tax and 20% gratuity 



 

 

 

 

 

 

 
Private Event Dinner Menu $62.00 

_____________________________________________________________ 
 
 

First Course 
Roasted whole artichoke 

 sauce of puree of red pepper/ Italian frizee 

Or 
Puree of potato soup  

sauté spinach tomato oil/ cracked black peppercorns 

 

Second Course 
Taglierini pasta  
duck ragout/ ricotta salata 

Or 
Roasted rack of lamb 

 white polenta/ potatoes/ artichoke hearts/ roasted garlic/ rosemary 

Or 
Grilled crispy fresh tuna loin  

Asparagus/ cherry tomatoes   

 

Dessert 
Fresh Berries 

Chocolate Zabaglione sauce 
Or 

Tiramisu 

fresh berries / Zabaglione sauce 

 
 
 

American Coffee or Tea 

Assortments of petit fours and cookies 
 
 

Dinner price is per person and for food only not including any additional soft or alcoholic 
beverages, tax and 20% gratuity 



 

 

 

 

 

 

 
Private Event Dinner Menu $70.00 

_____________________________________________________________ 
 

First Course 
Buffalo mozzarella 

baby eggplant/ candied cherry tomatoes/ balsamic gelatin 

Or 
Yellow and red beet salad  

 goat cheese/ mache’ greens/ artichoke chips/ orange citrus dressing 

 

Second Course 
Italian sausage penne pasta  

tomato sauce 

Or 
Veal ravioli 

 portobello mushroom sauce 
 

Third Course 
Seared snapper  

roasted porcini mushrooms/ micro pea shoots salad/ Merlot wine caramel sauce  

Or 
Grilled NY strip steak  

 Spinach/ mashed potatoes/ sauté mushrooms/ red wine sauce 
 

Dessert 
Fresh Berries 

Chocolate Zabaglione sauce 
Or 

Tiramisu 

fresh berries / Zabaglione sauce 

 
 

American Coffee or Tea 

Assortments of petit fours and cookies 
 

Dinner price is per person and for food only not including any additional soft or alcoholic 
beverages, tax and 20% gratuity 


