
COASTAL ITALIAN CUISINE

First Course
Choice of One

Garden Caesar 
romaine lettuce, homemade Caesar dressing, grape tomatoes, parmesan cheese flakes, 
homemade croutons

Champagne
baby spinach, candied walnuts, gorgonzola cheese, Asian apple, champagne mustard vinaigrette

Second Course
Choice of One

Vodka Di Parma
prosciutto di Parma, wild mushrooms, green peas, parmesan cheese over penne

Spaghetti Meatballs
homemade angus beef meatballs and tomato sauce over spaghetti aged parmesan cheese

Al Pesto
fresh linguini in pesto cream sauce, cherry tomatoes, aged parmesan cheese

Entree Course
Choice of Three

Tagliata g
honey-brined French cut chicken breast stuffed with prosciutto, spinach, asiago cheese, lemon 
chicken au jus served with garlic mashed potato, grilled broccolini

Coulotte
sirloin strip steak 8 oz., grilled lemon, Italian seasoning, roasted red pepper sauce, garlic mashed 
potato, seasonal veggies

Salmone Alla Griglia
grilled fresh salmon, fingerling potatoes, baby carrots, grilled lemon, Italian green sauce with capers, 
parsley, basil, olive oil, fresh rosemary, lemon juice

Vegetable Napoleon v
grilled eggplant, yellow squash, bell peppers, carrots, onions, balsamic reduction, homemade 
yucca chips

Dessert
Choice of One

Cannoli
cannoli shell stuffed with homemade mascarpone cream, topped with chocolate syrup

Gelato Vanilla
made in-house served in orange brulee cup

Tax and graduity is not included | 18% service fee applies | 20% down-payment required

Devine Package - 50 per guest



COASTAL ITALIAN CUISINE

First Course
Choice of One

Garden Caesar 
romaine lettuce, homemade Caesar dressing, grape tomatoes, parmesan cheese flakes, 
homemade croutons

Champagne
baby spinach, candied walnuts, gorgonzola cheese, Asian apple, champagne mustard vinaigrette

Second Course
Choice of One

Vodka Di Parma
prosciutto di Parma, wild mushrooms, green peas, parmesan cheese over penne

Spaghetti Meatballs
homemade angus beef meatballs and tomato sauce over spaghetti aged parmesan cheese

Al Pesto
fresh linguini in pesto cream sauce, cherry tomatoes, aged parmesan cheese

Entree Course
Choice of Three

Tagliata g
honey-brined French cut chicken breast stuffed with prosciutto, spinach, asiago cheese, lemon 
chicken au jus served with garlic mashed potato, grilled broccolini

Coulotte
sirloin strip steak 8 oz., grilled lemon, Italian seasoning, roasted red pepper sauce, garlic mashed 
potato, seasonal veggies

Salmone Alla Griglia
grilled fresh salmon, fingerling potatoes, baby carrots, grilled lemon, Italian green sauce with capers, 
parsley, basil, olive oil, fresh rosemary, lemon juice

Osso Buco
pork shank, braised low and slow, gremolata with lemon zest, Italian parsley, garlic mashed potato, 
broccolini

Eggplant Rolletini v
grilled eggplant stuffed with fresh ricotta and romano cheese over marinara sauce

Vegetable Napoleon v
grilled eggplant, yellow squash, bell peppers, carrots, onions, balsamic reduction, homemade 
yucca chips

Dessert
Choice of One

Cannoli
cannoli shell stuffed with homemade mascarpone cream, topped with chocolate syrup
Gelato Vanilla
made in-house served in orange brulee cup
Cheese Cake (chef’s choice)

Tax and graduity is not included | 18% service fee applies | 20% down-payment required

Elite Package - 65 per guest

Cocktail Hour
Chef’s selection of four types of appetizers served during cocktail hour


