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 TAORTELLINI 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
LN

YOUR CHOICE OF 1 PASTA

PENNE VODKA, RIGATONI FILETTO DI POMODORDO,
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 SAUTEED 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
LN
YOUR CHOIGCE OF
PEANUT BUTTER EXPLOSION, CHOCOLATE MOUSSE CHEESECAKE, orR CHAOS PIE
LN
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



