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Sample MCHU OPtiOﬂ H2 (Far’cies of 18 or more)
$354.95 per person + -+

First Coursc ~ ZuPPc e ]nsalatc
(Choose One)
Arugula Salad Soup of the Day Caesar Salad

Arugula, pears, walnuts, and gorgonzola Seasonal and made fresh daily Chopped romaine hearts, homemade

cheese tossed with lemon & olive oil croutons, parmigiano-reggiano

caesar dressing

5cconcl Coursc - ntrée

(Choose One)

Flounder Ana Penne Rustica
Laced with prosciutto, dipped in eggs, Chicken, artichoke, roasted red pepper,
sautéed in a white wine cream sauce. asparagus in a cream tomato sauce
Served with our vegetables of the day. Gluten Free & Vegetarian Available
Chicken Florentine Veal Marsala
Served with capellini, topped with Sautéed in marsala wine & mushrooms
cream spinach & mozzarella Served with our vegetables of the day.

T hird Course -~ Dessert
(Choose One)

Homemade Cheesecake or Tiramisu

All entrees include fresh bread. | Coffee and tea available upon request.



