
 

 
 

-FIRST COURSE- 
 

                                                     Caesar Salad 
Traditional Caesar with Grana Padano Parmesan cheese 

 

Spring Mix 
Mixed field greens with roasted red bell peppers, onions, tomatoes and a balsamic 

vinaigrette 
 

-SECOND COURSE- 
 

Pasta Pomodoro 
Vermicelli tossed with diced tomatoes, capers, garlic, and fresh herbs in an olive oil-

marinara sauce 
 

Goat Cheese & Penne 
Sun-dried tomatoes, garlic, scallions, and diced tomatoes 

 

Cannelloni Al Forno 
Fresh egg pasta stuffed with roasted chicken, ricotta cheese, spinach, fresh herbs, and 

Parmesan cheese, topped with fresh mozzarella and served with tomato and cream 
sauces 

 

Chicken Marsala 
Sautéed chicken breast over angel hair with Marsala wine brown sauce and gourmet 

mushrooms 
 

Flame-Grilled Salmon Filet 
With sun-dried tomato herb butter over black bean salsa with green beans 

 
-THIRD COURSE- 

 

Tiramisu 
With Vanilla cream and Kahlua chocolate sauce 

 

Pecan Butter Crunch Cake 
With a Granny Smith apple glaze 

 
 

Tea and Soft Drinks Included 


