Lunch Pawrty Mernww

THANK YOU FOR CONSIDERING A FAMILY-OWNED BUSINESS FOR
YOUR VERY IMPORTANT EVENT. PLEASE LET US KNOW WHAT WE CAN
DO TO MAKE YOUR OCCASION NOTHING LESS THAN PERFECT!

Salmon Acroboliy - “60 South” Salmow sauutéed with autichokes, red
peppers and sun-dried tomatoes, in lemon-white wine butter, served,
over fettuccine.

Eggplant Rollating - Thin sliced battered eggplant stuffed with o
gawlic ricotta blend, baked and topped with moggarella and served
over spaghelt and mowinara.

Lasagna - Past sheety layered with ground sirloin ricotta and
moggowrella cheeses and Italiown herbs, baked inv owr home-made
ragout and covered with melted moggarella.

Chicken Marsala - Tender chicken breast served with sauteed
mushrooms in a Mawsala and Light cream saunce; sevved over angel
hair.

Mediterraneon Scdad - Mixed greens; hearty of palwy red onion,
olives, awtichoke hearty, tomatoes, and fetw cheese with Greek
dressing (withv or without grilled chicken).

LUNCH WILL BE SERVED WITH HOUSE SALAD, ITALIAN BREAD WITH
PESTO BUTTER, SODA/TEA, AND A CANNOLI FOR DESSERT



