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60th ANNIVERSARY

APPETIZERS

Flatbread with ricotta, grilled grapes, & prosciutto
Bruschetta with Toasted Butter Crostini
Broiled Romano Baguette Slices
Antipasti Platter with Italian Cold-cuts & select cheese
Gouda, aged Cheddar, & Herbed Garlic Boursin

STARTER

Arugula & Spring Green Salad
Candied Walnuts, Sliced Oranges, Pickled Red Onion, &
Lemon Orange Pepper Vinaigrette

ENTREE

Beef Short-rib topped Cauliflower purée
Slow braised short-rib with demi-glace, Cabernet, & Carrots, Onions, & Celery
option:
Grilled Chicken Breast or Braised Salmon in Orange Lemon Pepper Oil

TRIO DESSERT
Key Lime Mini Pies
Lemon Ricotta Cannoli
dipped in bittersweet chocolate & Roasted Pistachios
Bittersweet Chocolate Cup filled Cocoa Chocolate Ganache



