
 
 

Sample Dinner Menu 
 

PASSED HORS D’OEUVRES 
 

SHRIMP BRUSCHETTA 
SOTILE PIZZA 
MEATBALLS 

 
 

MENU 
 

TORTELLINI MODENESE 
DELICATE PASTA FILLED WITH VEAL 

ACCENTED WITH A MODENESE SAUCE 
 

 
 

CAESAR SALAD 
CRISP ROMAINE, HOMEMADE CROUTONS, PARMESAN CHEESE 

 AND A CLASSIC CAESAR DRESSING 
 

 
 

CHOICE OF: 
 

GRILLED SALMON 
ATOP ROASTED AUTUMN VEGETABLES 

WITH GULF SHRIMP AND A ROASTED LEMON BASIL ESSENCE 
 

BRAISED LAMB SHANK 
SLOWLY BRAISED SHANK ATOP ROBUST TOMATO AND EGGPLANT RISOTTO 

TOPPED WITH A GARLIC BASIL AIOLI 
 

POLLO CAPRI 
GARLIC AND HERB GRILLED CHICKEN BREAST 

TOPPED WITH TOMATOES, BASIL, BAKED GOAT CHEESE AND A HINT OF PESTO 
 

 
 

STRAWBERRY RICOTTA CAKE 
 
 

$54.00 PER PERSON 
(EXCLUDING TAX AND GRATUITY) 


