
DINNER SERVICE 
Dinner Buffet: 
30 Guest Minimum 
20% Service Charge & 7.75% Sales Tax Apply 
 
Entrée Selections ($130-$205 based on 10 portions of each entrée) 
 
Conchiglie Shell Shaped Pasta with sun dried tomatoes, broccoli and chicken topped with 
pecorino cheese in a garlic white wine sauce 
 
** Ravioli stuffed with green Swiss chard, cabbage, walnuts, potato, mint; served with a 
garlic fresh tomato and artichoke sauce, thyme vegetables stock 
 
** House Made Cannelloni filled with chicken, sun dried tomato, spinach, and ricotta, 
topped with tomato sauce, béchamel, and provolone  
 
Chicken Breast stuffed with mozzarella, spinach, and tomato then grilled and topped with 
a balsamic reduction 
 
Roasted Chicken with a rosemary white wine reduction sauce  
 
Grilled Salmon Fillet topped with a lemon-herb sauce or Italian salsa fresca 
 
Grilled blue nose sea bass garlic, kalamata olives, capers, basil, oregano, parsley, white 
wine, crushed tomato, mildly spicy 
 
Roast pork loin wrapped with bacon in a wild mushroom sauce, with braised cabbage and 
pancetta, served with roasted potatoes  
 
*** Roasted rib eye with fresh herbs, served in a beef reduction with roasted potatoes and 
seasonal vegetables  
 
** Roasted leg of lamb with fresh herbs; served with a lamb reduction accompanied by 
roasted potatoes and seasonal vegetables *** 
 
**  
Items require minimum 72hrs. advance notice  
 
*** 
Carving station highly recommended 
 
 


