CASALENN
(aterng

SELECT ONE PER SECTION
SERVES 10-12 PEOPLE
$350
¢ A A 50 latt

GREEK SALAD i ﬁ4 o + $50 per platter
feta, persian cucun.'nber, heirloom SEASONAL VEGETABLES {,
tomato, kalamata olive, bell pepper

ROASTED YELLOW & RED BEET SALAD WHIPPED POTATOES ¢
fig, pistachios, lemon yogurt, watercress,
basil oil

QW

/9442&/ + $50 per platter

VODKA LUMACONI MINI TIRAMISU

spicy vodka sauce, ricotta,
pesto spice

PESTO RIGATONI @“j

sun-dried tomato, burrata, pine nuts,

breadcrumbs %a&

+ S$80 per platter

&Z&eé& WAGYU MEATBALLS

ricotta, parmesan, pomodoro, parsley

CHICKEN PARMESAN

provolone, pomodoro, basil 7

WHIPPED EGGPLANT ¢

pickled pepper, olive oil, pita bread

PAN SEARED SALMON

pistachio & coconut crust, ‘ & 7~
§e Ge 0
roasted carrots, cumin vinaigrette SEASONAL HUMMUS We )

roasted beet puree, feta, cumin
vinaigrette, micro greens, pita bread

EGGPLANT PARMESAN m
pomodoro, mozzarella, provolone,
parsley, lemon breadcrumb

£ &

77 :VEGAN ") :VEGAN UPON REQUEST {¢ :GLUTEN FREE {¢ {¢ :GLUTEN FREE UPON REQUEST

Substitutions and modifications are politely declined. Please inform your server of any food allergies. Consuming raw or undercooked meat, poultry, seafood,
shellfish, or eggs may increase your risk of food-borne iliness, especially if you have certain medical conditions.




