*ALL HORS D'OEUVRES ARE HOT LUNCH BUFFET PLATTERS

SOLD BY THE DOZEN $36.00 PER DOZEN Tossed Organic Greens with Balsamic Vinaigrette Dressing SALADS
Smoked Duck Crostini, Fig Jam, Goat Cheese SELECTION OF ONE CHICKEN ENTREE: Small platters wi[l accommodate 5 en’rréq sizQ por’rio_ns or10 sid.e salads.
Wood Roasted Little Neck Clams Lemon Preserved Garlic Butter Chicken Marsala with Mushrooms Large platters will accommodate 10 entrée size portions or 20 side salads.
Prosciutto Wrapped Jumbo Shrimp Orange-Shallot Glaze chi kCh|F<>:_ken rqrrq'ﬁ'/‘;?.c‘h ¢ small  large
Tomato Basil Bruschetta, Evoo, Aged Balsamic ICken Ficcata wiin Arfichokes : . SRV
Smoked Salmon on Brioche, Fine Herb Creo% Cheese Micro Arugula Wood Grilled Chicken with Pesfo Sauce Tossed Organic Baby Green with Balsamic Vinaigrette 335 $60
Diver Scallops Wrapped in House-made Bacon Caesar Salad 35 40
Antipasto Skewers, Artichoke, Baby Tomato, Mozzarella, Kalamata Olive p S'FLE\?T(;CEN OFI’: OTNE P’:‘ﬁ;\’j\‘ . $ $
Beef Tenderloin en Croute, Maytag Blue Cheese enne 01a vodika ° "asty with Mannara Tossed Baby Arugula with Goat Cheese, Pecans,
Roasted Thai Chicken and Cashew Spriqg Roll Pasta with Alfredo ¢ Baked Penne with Cheese Tomatoes and Seasonal Vinaigrette $40 $70
Petite Lamb Chop Lollipop, Pistou & Dijon
Braised Beef Sliders, Smoked Cheddar, Tomato Jam E FRES: skE’AS(B)NAéVEﬁ]E(T)’TTBLECS).l Spinach Salad with Walnuts, Honey-Roasted Pear,
Salmon en Croute, Crab and Béarnaise resh baked pread wi lve LI Gorgonzola, Smoked Pancetta and Walnut Vinaigrette $45 $80
Peking Duck Spring Roll, Hoison BBQ
Gold Potato Canapé, Portobello Mushrooms Fontina $22.00 PER GUEST Insalata Toscano with Greens, Artichoke, Tomato,
Miniature Maryland Style Crab Cakes Broccolini, Frisee, Fresh Mozzarella, Red Wine Vinaigrette  $40 $70
Peftit Rizzuto’s Meatballs
Fried Ravioli, Marinara Pasta Salad with Chickpea, Tomato, Black Olive, Ricotta
Cherry Tomatoes Stuffed with Goat Cheese and Fresh Herbs SAI—AD BU FFET Basil and Balsamic Vinaigrette $35 $60
Truffle and Fontina Arancini Eggplant Caponata and Sicilian Chick Pea Puree
Tuscan Potato Herb Salad with EVOO $40 $70
SELECTION OF TWO SALADS:
Caesar Grilled Chicken — $25-S, $50-L Shrimp or Salmon —=$30-S $60-L
STATIONARY DISPLAYS Tossed Organic Greens
Spinach PASTAS
small large Baby Arugula Lasagna Bolognese $60 $110
: : Roasted Vegetable Lasagna $60 $110
I Fresh | Fruit
Sliced fresh seasonal Fri $ 50 %90 SELECTION OF TWO PROTEINS: Baked Penne with Cheese $55 $100
Fresh Vegetable Crudités with Roasted Garlic Aioli and Grilled Chicken Breast Baked Penne with Meat $60 $110
Chickpea Puree $ 55 $ 95 Grilled Shrimp Baked Manicotti $55 $100
Grilled Salmon Penne ala Vodka $55 $100
Chilled Shrimp Cocktail with House-Made Cocktail Sauce pasio i\/\'gﬁggro igg %182
*Based on 3 pieces per person 90 $180 Fresh Baked Bread with Olive Oil
pleces perp bood spaghetti with Meatball 360 $120
Artisan Cheese and Fruit Display- Local and Imported $19.00 PER GUEST Rigatoni Bolognese o _ $60 $115
Cheeses, Seasonal Fruits, Crisp Breadsticks, Brioche Rolls $ 90 $175 House-Made Four-Cheese Ravioli with Marinara $70 $130
Pasta Primavera $60 $110
Imported Italian Antipasti Prosciuto di Parma, Salami
Toscano, Marinated Artichoke and Mushrooms, PlZZA BU FFET g;“EKE';lA ENTlREE,?h Mush - 130
Roasted Peppers, Parmigiana Reggiano, Gorgonzola $110 $210 Tossed Organic Greens with Balsamic Vinaigrette or Caesar Salad Ch;ngQ Poc;lr“sn?g?ovr:lj ushrooms 170 %130
hicken Pi ta with Artichok 1
Fresh Mozzarella Caprese $55 %95 SELECTION OF THREE OF THE FOLLOWING WOOD-FIRED PIZZAS: Chicken Piccata with Arfichokes 0 3130
| Chicken Francese $65 $120
Americana — Tomato Sauce, Fresh Mozzarella Chicken Saltimboca $70 $130
. ) Wood-Grilled Chicken Breast with Pesto Sauce $65 $120
O FFlC E LU N C H B U FFETS Margherita - Fresh Mozzarella, Basil, EVOO
. ‘SUNDAY' DISHES
(minimum of 10 guests) Funghi — Pancetta, King Oyster and Shitake Mushrooms, Roasted Garlic, ltalian Sausage and Peppers $45 $ 85
DELI BOARD Arugula, Smoked Mozzarella, EVOO Eggplant Rollatini $55 $100
Eggplant Parmigiana $55 $100
ROASTED VEGETABLE ANTIPAST| ‘Grown Up’ Pepperoni Pie — Hot Sopressata, Caramelized Onions, Sweet Rizzuto's Full-Size Meatballs or Italian Sausage $50 $ 95
Garlic, Tomato Sauce, Parmigiana Reggiano
. SEAFOOD ENTREES
SELECTION OF THREE OF THE FOLLOWING CIABATTA SANDWICHES: -
Grilled Chicken Pesto Fig Barbequed Chicken - Fig-Infused Sweet & Spicy Barbeque Sauce, Stuffed Filet of Sole $100 $190
Caramelized Onion, Hot Cherry Peppers, Smoked Mozzarella Roasted Salmon with Citrus and Herbs $115 $215
Chicken Salad Club with Smoked Pancetta, Tomato and Greens . Shrimp Scampi over Linguini $100 $195
Mozzarella, Tomato and Basil Caprese Sausage and Cherry Pepper — Plum Tomatoes, Mozzarella, Basil, EVOO Crabmeat Stuffed Jumbo Shrimp $120 $225
Roos‘red.Seo Scallops Market Price
ltalian Salumeria Combo with Prosciutto, Salami Toscano, Provolone, and Vegetarian — Artichokes, Roasted Red Peppers, Caramelized Onions, Plum Zuppa di Pesce (Shrimp, Mussels, Clams) $125 $235
Roasted Peppers Wood Cirilled Vegetables and Goat Cheese Tomatoes, Goat Cheese, Fresh Thyme PASTRY KITCHEN DESSERTS | |
Rare Roast Beef with Roasted Garlic Aioli, Mushrooms and Gorgonzola $16.00 PER GUEST House—Bokeq Large C.hOCOIC'T? Ch|p Cookies $24/dozen
Pasta or Potato Salad Assorted Italian Cook!es and B|§coTT| $24/dozen
$17.00 PER GUEST All served with; Assorted Cookies and Brownies ﬁ?ﬂ?ggg?igﬁapnpé%%'ggnsrown'es ig%ggizg
. Assorted Cans of Diet Coke, Coke, Sprite and Ginger Ale Assorted Cookies and Brownies $45 $80

Rizzuto's Sampler
(Tiramisu, Cheesecake, Cannolis, Italian Cookies) $50 $95




