
All food and beverages are subject to a 6% state tax and 20% service charge. Prices subject to change without notice.

COLD APPETIZERS

Antipasti Skewers

Bruschetta with Shaved Reggiano and  
Balsamic Reduction

Crudites, Assortment of Fresh Vegetables with  
House made Hummus

Domestic Cheeses and Meats: Pepper Jack,  
Cheddar and Swiss Cheeses, House Cold Cuts,  
Assorted Crackers 

Imported cheeses: Gorgonzola, Pecorino,  
Parmigiano-Reggiano, Fontina, Smoked Gouda,  
Assorted Crackers and Fresh Fruit (Add $2.00 Per Person)

HOT APPETIZERS

Calamari Fritti with Ammoglio Sauce  

Spinach and Cheese Phyllo Pies

House made Italian Sausage with Hungarian  
Banana Peppers

Marinated Portabella with Zip Sauce

Suppli alla Telefono

Italian Meatballs in Mushrooms & Zip Sauce

HORS D’OEUVRES  
(Based on One Hour Replenish with Entrée Packages)

Choice of Three $12.95 Per Person, or Choose Four $15.95 Per Person

SHRIMP COCKTAIL PLATTER
Chilled Jumbo Shrimp with Fiery Cocktail Sauce

and Fresh Lemon $75.00 (Includes 30 pieces)



All food and beverages are subject to a 6% state tax and 20% service charge. Prices subject to change without notice.

$19.95
Choice of: 

CHICKEN MARSALA
Free Range Chicken,  
Marsala Wine, Mushrooms

PENNE BOLOGNESE
Imported Pasta, House Made  
Meat Sauce, choice of Meatball  
or Italian Sausage

TRAVERSE CITY SALAD
Fresh Mozzarella, Candied  
Pecans, Red Onion, Grilled 
Chicken, Raspberry Vinaigrette

EGGPLANT PARMESAN
House Made Breadcrumbs, 
Mozzarella, Parmesan, Pomodoro

$24.95
Choice of: 

BISTRO SALAD
Beef Tenderloin Tips, Roasted 
Peppers, Chevre, Balsamic 
Vinaigrette, Onion Frizze

GNOCCHI PALMINA
House Made Potato Dumplings, 
Creamy Tomato Sauce, Choice of 
Meatball or Italian Sausage

TRATTORIA SALMON
Atlantic Salmon Fillet, Tomato 
Pizzaioli Sauce, Fresh Basil

CHICKEN VALDOSTANA 
Breaded Chicken, Prosciutto, 
Fontina Cheese, Roasted Garlic-
White Wine Sauce

$29.95
Choice of: 

SHRIMP BUONGUSTAIA
Colossal Shrimp, Lemon, Leeks, 
White Wine, Tomato Fillet and 
Spinach, Risotto alla Milanese

SALMON FUNGHI
Atlantic Salmon Fillet, Mushrooms, 
Basil, Creme

CHICKEN RISOTTO
Creamy Arborio Rice, Asparagus, 
Mushrooms, Parmesan 

FILET ANDIAMO
Hand Cut Tenderloin, Roasted 
Potato, Signature Zip Sauce

INCLUDES Artisan Breads, Salad 
Course, and Soft Drinks

INDIVIDUAL LUNCHEON  
(Available Until 2pm)


