T he Venetian

]nsalate Capresc
[House Made [Fresh Mozzarella, SIicecl T omato and [Fresh Basil
drizzled with | xtra \/irgin Olive Ol

Fasta Combination
T ortellini with Pesto Sauce
Rigatoni with T omato, Eggp]ant, CaPers and QOlives

Piatti

(Guests to choose from one of the Fo”owing)

Herb Crusted Sautéed Jumbo SErimP served with
Crispy 5Paghetti and (Garlic sauce

Grilled Breast of Chicken toPPecl with FProsciutto and [Tontina (Cheese served over Sautéed
Spinac!—l and Mashed Yukon (Gold Potatoes with Red Wine Sauce

Koast Sliced T enderloin of Beef served with Porcini Mushroom Sauce,
Creamy Folenta and Fresh \/ege’cables

Dolci

(Guests to choose from one of the Fo”owing)

MascarPone Ge]ati with Hot Kaspberrg Sauce

or

Lemon Tart
Served with Comcmcee, Tea and Br@wed Decagcinated Cogee

Flease add 20% Service Chargc, 7% | ax



