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Pharmaceutical Package

Appetizer
> Hot Antipasto: Eggplant Rollatini, Fried Calamari, & Stuffed Mushrooms

> [old Antipasto: Assorted Meats and Cheeses, Olives, Peppers, Mushrooms, Roasted Red Peppers,
Mozzarella Caprese
Pasta
(Lhoose lne)
> Rigatoni Pomodoro: Tomato Brasil Sauce
> (Orecchiette: Broceoli, Garlic and E.V.0.0.
> Penne alla Vodka
Salad ,
(Lhoose lne)
> Mixed Greens: Balsamic Vinaigrette
> [aesar Salad
> Baby Arugula: Organic Blueberries, Slivered Almonds, Goat Cheese, 8 Citrus Sundried Apricot
Vinaigrette
Entrées
(Une Lhicken, lne Seafood [ne Veal lne Steak, or Une Vegetarian/Vegan)
Poultry
+¢ Chicken Valdostana: Stuffed with Prosciutto, Spinach, and Fontina Cheese, Shitake
Mushroom, Sherry Wine Sauce
++ Chicken Limoncello: Panko Battered Chicken Breast, Limoncello, White Wine, Jumbo
Asparagus
++ Chicken Classics: Parmigiana, Francaise, and Marsala
Seafond
++ Salmon: Champagne & Chive Beurre-Blanc
+¢ Filet Df Sole Francese Our Way: Lightly Eqg Battered Sautéed in Butter, Lemon, White Wine,

Artichoke Hearts and Sundried Tomatoes, Fresh Herbs
Veal
++ Veal Sorrentino: Topped with Prosciutto, Eggplant, Melted Mozzarella, Sautéed with Shallots,
Scallions, Sherry Wine Sauce
+ Veal Classics: Parmigiana, Francaise, and Marsala
Filet Mignon
+¢ Filet Mignon Piomaontese: Dry Aged Black Angus Filet Mignon, Exotic Mushrooms Baralo Demi-
Glaze
++ Filet Mignon Au Poivre: Dry Aged Black Angus Filet Mignon, Crushed Pink Peppercorn, Cognac
& Light Cream Sauce
Vegetarian/Vegan
++ Eggplant Rollatini: Hand Rolled Eggplant, Imported Ricotta Cheese Stuffed, San Marzano
Tomato Sauce, Melted Mozzarella
++ Oven Roasted Seasonal Local Vegetables: White Wine, Garlic, E.V.0.0.

Dessert
(Lhoose lne)
e Tiramisu, Cannoli, Or Scoop of Vanilla Ice Cream

Coffee, Teas, & Sodas Are Included
Gluten Free Upon Request



