TVL DINNER CATERING

ITALIAN FEAST

$20 PER PERSON Event & Meeting Center
CHOICE OF ONE PLATED SALAD OR TWO SALADS
IN A BUFFET

ARUGULA, RADICCHIO, BELGIAN ENDIVE, AND SHAVED PARMESAN
CHEESE WITH ROASTED GARLIC WHITE BALSAMIC VINAIGRETTE
SPINACH, FIGS, CARAMELIZED WALNUTS, AND GOAT CHEESE WITH
CITRUS VINAIGRETTE

= MIXED GREENS, ROASTED VEGETABLES, AND FETA CHEESE WITH

LEMON VINAIGRETTE
= ROMAINE LETTUCE, GRAPE TOMATOES, GORGONZOLA CHEESE,
BACON, AND SCALLIONS WITH BUTTERMILK AND PARMESEAN
CHEESE DRESSING
KALE, KALAMATA OLIVES, CAPERS, AND SHAVED RED ONION WITH
BALSAMIC VINAIGRETTE

= CAESAR SALAD

= MIXED GREENS WITH BUTTERMILK AND PARMESEAN CHEESE

DRESSING

CHOICE OF THREE PASTAS

= FARFALLE ALLA CARBONARA: PANCETTA, CREAM, PARMESAN CHEESE

AND EGG YOLKS
= RIGATONI ALLA BOLOGNESE: SIMMERED BEEF AND PORK WITH
TOMATO SAUCE
= PENNE ALLA PRIMAVERA: ASPARAGUS, RED PEPPER, AND PEAS WITH
WHITE WINE CREAM SAUCE
= RIGATONI ALLA ALFREDO: CREAM, PARMESAN CHEESE, AND GRILLED
CHICKEN
FUSILLI ALLA BARESE: SAUTEED KALE, ITALIAN SAUSAGE, AND GARLIC
WITH TOMATO-BASIL SAUCE
= PENNE AL SUGO: BRAISED BEEF SHORT RIBS AND LAMB
= LASAGNE AL FORNO: LAYERS OF PASTA, BOLOGNESE SAUCE,
BECHAMEL SAUCE, PROVOLONE, MOZZARELLA, AND PARMESAN
CHEESE

THREE CHEF’S CHOICE APPETIZERS SERVED BUTLER-STYLE INCLUDED WITH EACH
PACKAGE




