
 
 

Dinner Banquet Menu 

$60 per Person 

 

First Course   

 

Caesar Salad 
 

Soup of the Day 
 

 
 

Main Course 

 

Tagliatelle Bolognese 

 Fettuccine Pasta, Beef, Veal and Pork Bolognese Sauce 
 

  Salmon Gnocchi 

Pan Seared Salmon, Homemade Ricotta Gnocchi with Pesto Sauce 
 

Filet Tornados 

Petite Filet, fresh vegetables, Mashed Potatoes, Black Truffles Sauce 

 
 

 

Dessert 

 

Cannoli 

Sweet Creamy Ricotta 
 

Tiramisu 

Lady Fingers dipped in espresso & Kahlua, mascarpone cream 

 

 

 



 
 

Dinner Banquet Menu 

$70 per Person 
 

First Course   
 

Caprese Salad 
 

Carpaccio 
 

Lobster Bisque 
 

Main Course 
 

Spaghettini con Vongole 

Clams, White Wine Sauce, Spaghettini  
 

Flounder Imperial 

Flounder Fillet, Jumbo Lump Crab, Lemon Butter Sauce, Fresh Vegetables, Roasted Potatoes 
 

Veal Saltimbocca 

Veal Scallopini, Prosciutto, Sage, Dry Marsala Sauce, Fingerlings 
 

Classic Filet Mignon 

8 oz. Filet of Beef, Truffle Sauce, Garlic Mashed Potatoes, Fresh Vegetables 
 

 

Dessert 
 

Zabaglione 

Berried infused in Prosecco, Lemon Gelato, Zabaglione Sauce 
 

Tiramisu 

Lady Fingers dipped in espresso & Kahlua, mascarpone cream 
 

Torta dello Nonna 

Almond Crust, Lemon Custard 

 



 
 

Dinner Banquet Menu 

$90 per Person 
 

First Course   

(Choose 3) 
 

Fried Calamari  

Cozze a Modo Mio 

Carpaccio 

Tartara di Salmone 

Caesar Salad 

 

Second Course 
 

Wild Mushrooms Risotto 

Tagliatelle alla Casa Nostra 

 Bolognese 
 

Main Course 
 

Ravioli Aragosta 

Homemade Lobster Ravioli, Sweet Peas, Vodka Cream Sauce 
 

Dover Sole  

Caponata, Wilted Spinach, Lemon Butter Caper Sauce 
 

Veal Porter House 

Cippolinis, Fresh Seasonal Vegetables, Wild Mushrooms, Chianti Sauce 
 

Dessert 
 

Tiramisu 
 

Salame di Cioccolato 
 

Panna Cotta 


