
GROUP EVENT MENU

Fresh, local, made with love

INSALATA (salad)

INSALATA MISTA
Organic Mixed Baby Greens, Cherry Tomatoes, Balsamic Vinaigrette

CAESAR SALAD
Romaine hearts, house croutons, shaved parmigiana reggiano

PROSCIUTTO 
Organic baby arugula, fresh sliced prosciutto, cherry tomatoes, house balsamic vinaigrette
(Prosciutto salad is an optional substitution +$1.50)

SECONDI (“second” course, Fresh Pasta made in house )

SPAGHETTI ALLA BOLOGNESE
House made spaghetti pasta with traditional Bolognese meat sauce.

SPAGHETTI AL PESTO
House made spaghetti pasta with house made pesto from garden basil, free range chicken
breast
SPAGHETTI CON SALSICIA
House made spaghetti with house sausage, in a light cream and white truffle oil

DOLCI

Affogato
Soft vanilla gelato ice cream, Mr. Espresso double shot espresso, whipped cream (regular or
decaf) 

$40 per person
(tax, tip, drinks not included)

Minimum 10 guests | 
Ask about custom packages!


