
SUGGESTIONS FOR FAMILY 
STYLE MENUS 

Our menus, and therefore this list, are constantly evolving.  This list is 

meant to give you an idea of the type of dishes we prepare that are 

well suited to family style service.  If you are familiar with our 

restaurant and don’t see a dish you like in this list, please do ask us 

about it, as we may well be able to include it in your menu.  We can 

make special adjustments for specific dietary needs. 

APPETIZERSAPPETIZERSAPPETIZERSAPPETIZERS    
1. Any antipasto-style platter combinations (cheeses, cured meats, 

olives, cured vegetables, roasted vegetables) 

2. Bruschetta – traditional Italian appetizer where sliced bread is 

baked with a topping.  Toppings can vary – here are some 

examples: 

• sauteed mushrooms and provolone cheese; 

• roasted garlic, tomatoes, homemade mozzarella, and 

oregano; 

• basil pesto, homemade mozzarella cheese, and piquante 

peppers; 

• roasted and marinated vegetables and italico cheese. 

3. Funghi ripieni – sauteed mushrooms stuffed with semolina gnocchi; 

4. Fried calamari; 

5. Pasta fritters with honey mustard lemon sauce; 

6. Goat cheese stuffed piquante peppers; 

7. Herbed cheese stuffed dates; 

8. Smoked salmon canapés; 

9. Meatballs in red wine tomato sauce; 

10. Black mussels in spicy tomato white wine sauce; 

11. Goat cheese cakes and roasted eggplants; 

12. Mini eggplant medallions; 

13. Shrimp Alexander (breaded and baked large shrimp served with 

lemon garlic cream sauce) 

14. Shrimp wrapped in prosciutto and basil, baked and served with 

basil pesto sauce; 

15. Bresaola platter (air cured beef from the Alpine region of 

Europe, thinly sliced and dressed with lemon juice and olive oil; 



16. Bresaola rolls – Bresaola rolled with triple crème brie and 

mascarpone cheese; 

17. Savory strudel with oven roasted rosemary ham, sauteed 

mushrooms and gruyere cheese (minimum 10 people). 

PASTAPASTAPASTAPASTA DISHESDISHESDISHESDISHES 

1. Homemade crepes baked with one of the following fillings and 

served with spicy tomato cream sauce: 

• seafood sauce made with shrimp, scallops, smoked salmon, 

crab, spinach in cream sauce; 

• oven roasted rosemary ham, provolone cheese and sauteed 

mushrooms; 

• basil and garlic served with basil butter and parmesan 

sauce; 

• sauteed mushrooms and gruyere cheese; 

2. Homemade fusilli pasta with any of the following sauces; 

• chicken breast, artichoke hearts, capers in white wine cream 

sauce; 

• chicken breast, sundried tomato pesto and fresh arugula 

with cream and white wine; 

• chicken breast, basil pesto and roasted vegetables; 

• basil pesto and roasted vegetables in cream sauce; 

• basil pesto, green beans, potatoes and pine nuts; 

• shrimp, smoked salmon, scallops, roasted vegetables, in 

garlic cream sauce; 

• same as the previous but in tomato sauce; 

3. Rosetta – homemade pasta rolled with oven roasted rosemary 

ham and provolone cheese – sliced, baked and served with spicy 

tomato cream sauce; 

4. Rotolo di Zucca – homemade pasta rolled with pumpkin filling, 

sliced, baked and served with aged gruyere sauce (seasonal); 

5. Rotolo Verde – homemade pasta rolled with chard and spinach 

filling with parmesan and ricotta cheese, sliced and baked with 

either meat sauce or tomato sauce (seasonal and special order); 

6. Gnocchi – semolina gnocchi, baked and served with mushroom 

sauce; 

SALADSSALADSSALADSSALADS    
1. Garden salad with organic mixed greens, carrots, red cabbage, 

tomatoes, croutons, and balsamic vinaigrette; 



2. Romana with romaine lettuce, parmesan crisps, croutons, and 

Caesar style homemade dressing; 

3. Insalata delle Feste – organic mixed greens, herbed French 

cheese, pine nuts, homemade raspberry balsamic dressing; 

4. Caprese – fresh tomatoes, homemade mozzarella cheese, fresh 

basil and pesto dressing (seasonal). 

ENTREESENTREESENTREESENTREES    
1. Chicken scaloppini prepared with organic chicken breast 

butterflied and cooked in one of the following styles: 

• marsala with dry marsala wine and caramelized onions; 

• piccata with capers, mushrooms and lemon; 

• lemon and white wine; 

• porcini mushrooms (seasonal) 

• gorgonzola with creamy Italian gorgonzola cheese sauce; 

2. Chicken involtini – organic chicken breast rolled and cooked with 

a filling – typical fillings are: 

• pancetta and haricot verts – cooked in white wine and 

caper sauce; 

• italico cheese, sun dried tomato pesto and artichoke hearts 

– served with a creamy italico cheese sauce; 

• basil pesto, mozzarella and avocado – served with a citrus 

avocado cream sauce. 

3. Cotoletta alla Milanese – organic chicken breast breaded with 

herbs and parmesan cheese and deep fried; 

4. Cololetta alla Bolognese – organic chicken breast breaded with 

herbs and parmesan cheese, deep fried, then finished with 

prosciutto and melted italico cheese; 

5. Veal Saltinbocca – natural veal medallions folded with 

prosciutto, asiago cheese and fresh sage – served with garlic and 

white wine sauce. 

6. Veal scaloppini in any of the sauces used for chicken scaloppini; 

7. Rosa di Parma – flank steak rolled with prosciutto and 

parmigiano reggiano cheese – marinated and slowly roasted with 

rosemary and garlic; 

8. Cotechino in galera – flank steak rolled with prosciutto and 

traditional Italian winter sausage – slowly braised in a tomato 

and red wine sauce (seasonal); 

9. Tagliata – marinated flank steak, grilled and thinly sliced – 

traditionally served with arugula and tomato salad topped with 

shaved parmigiano reggiano cheese; 



10. Arrosto arrotolato – kurobuta pork loin butterflied and rolled 

with sauteed spinach and parmesan frittata – marinated and 

roasted with rosemary and garlic; 

11. Arista al Latte – kurobuta pork loin slowly braised in a peppery 

vegetables and milk sauce Tuscan style; 

12. Filetto di manzo – pork tenderloin thinly sliced and quickly 

cooked in a garlic, rosemary, butter and white wine sauce; 

13. Eggplant parmesan; 

STARCH CHOICE FOR ENTREESSTARCH CHOICE FOR ENTREESSTARCH CHOICE FOR ENTREESSTARCH CHOICE FOR ENTREES    
1. Soft polenta; 

2. Grilled polenta; 

3. Fried polenta; 

4. Roasted garlic mashed potatoes; 

5. Roasted potatoes; 

6. Fingerling potatoes; 

7. Israeli couscous; 

 

MINI DESSERTSMINI DESSERTSMINI DESSERTSMINI DESSERTS    
1. Puff pastries filled with one of the following fillings: 

• pastry cream; 

• chocolate pastry cream; 

• pistachio pastry cream; 

• hazelnut pastry cream; 

• lemon pastry cream; 

• marsala zabaglione; 

• Chantilly (whipped cream and pastry cream; 

2. Mini chocolate cherry almond tarts; 

3. Mini pecan tarts; 

4. Mini tarts filled with chocolate mousse; 

5. Cookies; 

6. Brownies; 

7. Mini lemon tarts; 

8. Mini cannoli (minimum 10 people); 

With enough advance notice, we can also make a large cake for your 

party.  Examples are: tiramisu, chocolate decadence, Italian cream cake, 

large tarts, pies, or traditional birthday cakes. 


