
THE SINATRA

$38 PER PERSON

YOUR CHOICE OF
1 SALAD OR 1 SOUP

SALADS

COLD ANTIPASTO
Fresh Home Made Mozzarella, Reggiano Parmigiano Cheese, Stuffed Cherry Peppers,

Proscuitto & Red Roasted Peppers

COLD TORTELLINI SALAD
Tri-Color Cheese Tortellini Tossed in Extra Virgin Olive Oil with Chopped Red Peppers

SOUPS
SEAFOOD BISQUE, MANHATTAN CLAM CHOWDER, NEW ENGLAND CLAM CHOWDER

•••
YOUR CHOICE OF 1 PASTA

PENNE VODKA, RIGATONI FILETTO DI POMODORO,
TORTELLINI ROMANO CHEESE RAVIOLI (ANY STYLE SAUCE)

•••
YOUR CHOICE OF 3 ENTREES

STUFFED CHICKEN
Boneless Breast of Chicken Stuffed with Asparagus, Red Roasted Peppers & Fresh

Mozzarella Served in a Brandy Cream Sauce with Wild mMushrooms

VEAL PARMIGIANA
Natured Veal Pounded Thin Breaded in Italian Seasoned Breadcrumbs Lightly Fried

topped in a Plum Tomato Sauce with Fresh Mozzarella

VEAL FRANCAISE
Natured Veal Pounded Thin Sautéed in a White Wine Sauce with Fresh Lemon & Parsley

VEAL MARSALA
Natured Veal Pounded Thin Simmered in a Lite Marsala Sauce with Wild Mushrooms

BROILED OR GRILLED HALIBUT

GRILLED SWORD FISH

SHRIMP SCAMPI
•••

YOUR CHOICE OF
PEANUT BUTTER EXPLOSION, CHOCOLATE MOUSSE CHEESECAKE, or CHAOS PIE

•••
MINIMUM ATTENDANCE AND/OR ROOM RENTAL MAY APPLY FOR CERTAIN DATES

ALL PRICES SUBJECT TO 6% SALES TAX & 18% GRATUITY
ALL PACKAGES BASED ON A 3 HOUR DURATION
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