
 

 

 

 

Menu

 

1 S T  C O U R S E
C A E S A R  S A L A D

A n c h o v y ,  P a r m e s a n ,  B r e a d  C r u m b
C H O P P E D  S A L A D

M i x e d  G r e n s ,  P r o v o l o n e ,  F e n n e l  S a l a m i ,  C h i c k p e a ,  R e d
W i n e  V i n e g r e t t e

 
2 N D  C O U R S E

R A G U

R i g a t o n i ,  P o r k  S h o u l d e r ,  P a n c e t t a ,  S a n  M a r z a n o  T o m a t o ,
R i c o t t a

 C H I C K E N  A L F R E D O

P a p p a r d e l l e ,  S e a r e d  C h i c k e n  B r e a s t ,  C r e a m y  A l f r e d o  S a u c e ,
P a r m e s a n

E G G P L A N T  M I L A N E S E

F r i e d  E g g p l a n t ,  B u c a t i n i ,  S a n  M a r z a n o  T o m a t o ,  B u f f a l o
M o z z a r e l l a ,  P r o v o l o n e

3 R D  C O U R S E
T I R A M I S U

E s p r e s s o ,  B e l l w e t h e r  F a r m s  R i c o t t a ,  L a d y  F i n g e r s

September 14, 2026

$ 6 5  G O L D  P A C K A G E



1 S T  C O U R S E
A N T I P A S T O  B O A R D

R o t a t i n g  C h e f ’ s  S el e c t io n  o f  M e a t s ,  C h e e s e s ,  an d
Ac c o m p an i m e n t s

2 N D  C O U R S E
C A E S A R  S A L A D

A n c h o v y ,  B r e a d c r u m b ,  Par m e s an
C H O P P E D  S A L A D

M i x e d  G r e e n s ,  P r o v ol o n e ,  F e nn el  S al am i ,  C h e ck p e a ,  O l i v e ,
P e p p e r o n c i n i ,  C h i v e  R e d  Wi n e  Vi n a i g r e t t e

3 R D  C O U R S E
R A G U

R i ga t o n i ,  P o r k  S h o ul d e r ,  Pan c e t t a ,  S a n  M ar z a n o  To m a t o ,
R ic o t t a

C H I C K E N  P A R M E S A N
F r i e d  C h ick e n  B r e a s t ,  B uc a t i n i ,  S an  M a r z an o  To m a t o ,  B u f fal o

M o z z ar el l a ,  Par m e s an  C r i s p
O R A  K I N G  S A L M O N

S a l m o n  F il e t ,  H e r b e d  R i s o t t o ,  C i t r u s ,  S m ok e d  M u s h r o o m ,
C al ab r i an  H o n e y

A U S T R A L I A N  W A G Y U  F L A T  I R O N
C a c io  e  P e p e  F r ie s ,  C o m p o u n d  B u t t e r ,  L e m o n  T h y m e  A iol i

4 T H  C O U R S E
T I R A M I S U

E s p r e s s o ,  B el l w e th e r  Far m s  R ic o t t a ,  L a d y  F i n g e r s
Z A B A I O N E

S e a s o n a l  f r u i t ,  C u s t ar d ,  M ar s al a  Wi n e ,  B r o w n  B u t t e r  S t r e u s e l

Menu
$ 8 5  P L A T I N U M  P A C K A G E

September 14, 2026



Menu

 

 

 

 

 

 

1 S T  C O U R S E
F R I E D  C A L A M A R I

C a l a m a r i ,  R o m e s c o  S a u c e ,  L e m o n  T h y m e  A i o l i ,  C h a r r e d
L e m o n

B R U S S E L  S P R O U T S  &  P O R K  B E L L Y
B a l s a m i c  G l a z e ,  R i c o t t a  S a l a t a ,  P i s t a c h i o

2 N D  C O U R S E
C A E S A R  S A L A D

A n c h o v y ,  B r e a d c r u m b ,  P a r m e s a n
C H O P P E D  S A L A D

M i x e d  G r e e n s ,  P r o v o l o n e ,  F e n n e l  S a l a m i ,  C h e c k p e a ,  O l i v e ,
P e p p e r o n c i n i ,  C h i v e  R e d  W i n e  V i n a i g r e t t e

3 R D  C O U R S E
R A G U

R i g a t o n i ,  P o r k  S h o u l d e r ,  P a n c e t t a ,  S a n  M a r z a n o  T o m a t o ,
R i c o t t a

A I R L I N E  C H I C K E N  P I C C A T A
C h i c k e n  B r e a s t  a n d  T h i g h ,  G o a t  C h e e s e  P o l e n t a ,  S m o k e d

M u s h r o o m ,  C a p o n a t a ,  P i c c a t a  S a u c e  
S C A L L O P S

S e a r e d  U 1 0  D i v e r  S c a l l o p s ,  A r t i c h o k e ,  B e l l  P e p p e r ,  G r e e n
B e a n s ,  P a n c e t t a

P R I M E  R I B E Y E  1 0  O Z
S m o k e d  P o t a t o ,  B u r r a t a ,  C h e r r y  T o m a t o ,  T r u f f l e  J u s ,

B r e a d c r u m b

4 T H  C O U R S E
T I R A M I S U

E s p r e s s o ,  B e l l w e t h e r  F a r m s  R i c o t t a ,  L a d y  F i n g e r s
W H I P P E D  M A S C A R P O N E

C h o c o l a t e ,  H a z e l n u t ,  B l a c k b e r r y  F r a n g e l i c o  C o u l i s

 

$ 1 0 0  P R E M I E R  P A C K A G E

September 14, 2026


	$65 GOLD PACKAGE
	Menu
	1ST COURSE
	CAESAR SALAD
	Anchovy, Parmesan, Bread Crumb

	CHOPPED SALAD
	Mixed Grens, Provolone, Fennel Salami, Chickpea, Red Wine Vinegrette


	2ND COURSE
	RAGU
	Rigatoni, Pork Shoulder, Pancetta, San Marzano Tomato, Ricotta

	CHICKEN ALFREDO
	Pappardelle, Seared Chicken Breast, Creamy Alfredo Sauce, Parmesan

	EGGPLANT MILANESE
	Fried Eggplant, Bucatini, San Marzano Tomato, Buffalo Mozzarella, Provolone


	3RD COURSE
	TIRAMISU
	Espresso, Bellwether Farms Ricotta, Lady Fingers
	$85 PLATINUM PACKAGE




	Menu
	1ST COURSE
	ANTIPASTO BOARD
	Rotating Chef’s Selection of Meats, Cheeses, and Accompaniments


	2ND COURSE
	CAESAR SALAD
	Anchovy, Breadcrumb, Parmesan

	CHOPPED SALAD
	Mixed Greens, Provolone, Fennel Salami, Checkpea, Olive, Pepperoncini, Chive Red Wine Vinaigrette


	3RD COURSE
	RAGU
	Rigatoni, Pork Shoulder, Pancetta, San Marzano Tomato, Ricotta

	CHICKEN PARMESAN
	Fried Chicken Breast, Bucatini, San Marzano Tomato, Buffalo Mozzarella, Parmesan Crisp

	ORA KING SALMON
	Salmon Filet, Herbed Risotto, Citrus, Smoked Mushroom, Calabrian Honey

	AUSTRALIAN WAGYU FLAT IRON
	Cacio e Pepe Fries, Compound Butter, Lemon Thyme Aioli


	4TH COURSE
	TIRAMISU
	Espresso, Bellwether Farms Ricotta, Lady Fingers

	ZABAIONE
	Seasonal fruit, Custard, Marsala Wine, Brown Butter Streusel
	$100 PREMIER PACKAGE




	Menu
	1ST COURSE
	FRIED CALAMARI
	Calamari, Romesco Sauce, Lemon Thyme Aioli, Charred Lemon

	BRUSSEL SPROUTS & PORK BELLY
	Balsamic Glaze, Ricotta Salata, Pistachio


	2ND COURSE
	CAESAR SALAD
	Anchovy, Breadcrumb, Parmesan

	CHOPPED SALAD
	Mixed Greens, Provolone, Fennel Salami, Checkpea, Olive, Pepperoncini, Chive Red Wine Vinaigrette


	3RD COURSE
	RAGU
	Rigatoni, Pork Shoulder, Pancetta, San Marzano Tomato, Ricotta

	AIRLINE CHICKEN PICCATA
	Chicken Breast and Thigh, Goat Cheese Polenta, Smoked Mushroom, Caponata, Piccata Sauce

	SCALLOPS
	Seared U10 Diver Scallops, Artichoke, Bell Pepper, Green Beans, Pancetta

	PRIME RIBEYE 10 OZ
	Smoked Potato, Burrata, Cherry Tomato, Truffle Jus, Breadcrumb


	4TH COURSE
	TIRAMISU
	Espresso, Bellwether Farms Ricotta, Lady Fingers

	WHIPPED MASCARPONE
	Chocolate, Hazelnut, Blackberry Frangelico Coulis




