
TRUE ROOTS
I T A L I A N  M E N U

Passed Hor D’oeuvres
Arancini  (Truff le ,  Br isket  or  Mushroom)

Fried Mac n Cheese Cubes
Honey Goat  Cheese and Chicken Bruschetta

Stuffed Rigatoni  F ingers
Capicola Wrapped Asparagus

Antipasto Skewers

Mains
Chicken Parm

Chicken Francaise,  P icatta,  Moscato or  Marsala
Eggplant  Rol lat ini

Eggplant  Parm
Creamy Mushroom & Chicken

Meatbal ls  with Marinara and Parm
Eggplant  Stacks

Stuffed Cabbage Rol ls

Pasta
Smoked Sausage and Basi l  R icotta Z it i

T ito’s  Al la  Vodka Farfal le
5  Cheese Mac

Manchego Alfredo Fettuccine
Roasted Garl ic  and Red Pepper Marinara Penne

Goat Cheese and Bruschetta Rigatoni

Sides
Lemon and Garl ic  Broccol ini

Garl ic  Butter  Asparagus
Herbed Green Beans
Creamy Mushrooms

Sauteed Greens and Onions

Salad
Antipasto

Caesar Salad
Garden Salad with I tal ian or  Balsamic Vinaigrette

Caprese over Arugula with Lemon Balsamic Dressing
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