
pVegetarian vVegan VVegan upon request
g Gluten free  G Gluten-free upon request M  Cooked to Medium

rItems may be cooked to order or may contain raw ingredients. Consuming raw 
or undercooked meats, poultry, shell� sh, � sh or eggs may increase risk of food-
borne illness, especially if you have certain medical conditions.

$70 per person

Iced tea, fountain beverages, and coffee bar included. Menu pricing subject to change. Tax, admin fee, and gratuity are additional.

COCKTAIL HOUR
ANTIPASTI DISPLAY
Chef’s selection of cured meats and cheeses, served with 
an assortment of crackers and seasonal accompaniments

PASSED APPETIZERS
Chooose two • $5 each additional choice

Caprese Skewers pg
Tomato, basil, and fresh mozzarella

Prosciutto Wrapped Melon g
With mozzarella cheese, basil and with balsamic glaze

Salami & Herbed Cream Cheese rolls g

Stuffed Mushroom Caps p
Stu� ed with basil cream sauce and Asiago cheese

DINNER BUFFET Includes garlic knots 
SALADS Choose one 
Mixed Greens Salad gp
Grape tomatoes, cucumbers, red onions, 
shaved Grana Padano, with Italian dressing

Classic CAESAR Saladr

Romaine, Parmigiano-Reggiano, Italian croûtons and our 
house-made Caesar dressing

Caprese Salad pg (Add $3 pp)
Red onion, fresh mozzarella, basil leaves, tomatoes,  
balsamic drizzle and red wine vinaigrette

SIDES Choose one • Additional sides $3 per person
Fingerling Potatoes pg

Butter-Poached Broccolini pg

Roasted Seasonal Vegetables vg

Pasta Bianca
Chilled pasta, blistered tomatoes, capers, Kalamata olives, 
fresh mozzarella, Italian dressing, and fresh basil

Rigatoni with Gravy
Upgrade to Creamy Pesto or Alfredo Sauce (add $1.50 pp) 

Wedding Menu

ENTRÉES Choose two entrées • Additional entrées $7 pp
Lasagna
Mascarpone, ricotta, Parmesan, mozzarella, local 
ground beef and pancetta Bolognese

Chicken Parmigiana 
Parmesan-breaded chicken cutlet, topped with gravy 
and shredded mozzarella cheese

CHICKEN MARSALA G (Fall/Winter)
Golden pan-fried chicken cutlet, blistered tomatoes, pancetta, 
local mushrooms, covered in Marsala butter sauce

Chicken Piccata G (Spring/Summer)
Pan-fried chicken cutlet, blistered tomatoes, and artichoke, tossed 
in a lemon-caper butter sauce

Pan-seared SalmonrG (Add $3 pp)
Finished with a gremolata of herbs, lemon, garlic, 
and olive oil  M

Vegetable Risotto pV
Seasonal vegetables, Italian cheeses, fresh herbs, 
and Arborio rice

Beef Short Rib M (Add $3 pp)
Slow-braised boneless beef short ribs 

DESSERT ADD-0NS $3 per person 
Outside desserts are welcome with approval of management, 
including a $25 charge.
Tiramisu p
Amaretto-vanilla lady� ngers, chocolate shavings

Caprese Flourless Chocolate Torte pg
Traditional almond and chocolate � ourless cake � nished 
with a dusting of powdered sugar
Cheesecake p
Traditional cheesecake with choice of caramel or 
Limoncello drizzle

Mini Cheesecakes
New York Style, Chocolate, Strawberry Swirl

Build Your Own Cannoli Station (Add $8 pp)
House-made vanilla cream with chocolate sprinkles, crushed 
pistachios, and strawberry sauce to garnish

LATE NIGHT SNACK Choose one • $5 each additional choice
RISOTTO BALLS p
Fried Arborio rice stu� ed with fontina served over gravy

Beef Meatballs
Traditional Italian meatballs with gravy

Seasonal Flatbread

Friday/Saturday
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Iced tea, fountain beverages, and coffee bar included. Menu pricing subject to change. Tax, admin fee, and gratuity are additional.
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pVegetarian vVegan VVegan upon request g Gluten free  G Gluten-free upon request M  Cooked to Medium

rItems may be cooked to order or may contain raw ingredients. Consuming raw or undercooked meats, poultry, shell� sh, � sh or eggs may increase risk of food-borne illness, 
especially if you have certain medical conditions.
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