
P I Z Z A  R U S T I C A

O l d - s t y l e ,  f o c c a c i a  d o u g h ,  c r e a t e d  w i t h  t h i c k  c r u s t ,

c u t  i n  s q u a r e s  –  a s s o r t e d  t o p p i n g s

M I X E D  G R E E N  S A L A D

Spring Mix greens, goat cheese, roasted beets, crunchy

walnuts, sliced strawberries and balsamic vinaigrette

M Y  B I G ,  F A T
I T A L I A N  P A R T Y

S A M P L E  M E N U

S A U S A G E  +  P E P P E R S

Oven-roasted sausage, tri-colored bell peppers,

and a touch of white wine - served with sliced rolls

S A U T E E D  B R O C C O L I  R A B E

Broccoli rabe sautéed with extra virgin olive oil,

fresh garlic,  salt and pepper, and crushed red pepper

P E N N E  A L A  V O D K A

Prosciutto, onions, garlic,  and fresh basil with

roasted tomato marinara tossed with farfalle pasta

I T A L I A N  M E A T B A L L S

A trio of beef, pork, and veal with parmesan cheese,

parsley, egg, and breadcrumb in homemade marinara

A D D  S O M E  A P P E T I Z E R S ?

Great idea! Antipasto, assorted crostini,  arancini,

assorted dips, etc. would go great with this menu!


