Amalfi Catering at the \/i”age Jnn
[~ ntrée Course

Mediterranean Chicken

Penne with Sicilian Marinara, Fresh Mozzarella & Sweet Basil

$28.00

Roast Prime Rib of Bccmc Au Jus
Horscradisl'l Crcam Sauce
$29.00

Cl‘lic‘ccn Winchester with APPIC Sagc Stuﬁ:ing
Minted Koscmarg Sauce
$28.00

Gri”cd New York Sirloin
Wild Mushroom Borclelaisc
$3%2.00

Gri”ccl Halibut
Fotato Lobstcr Crust Tarragon Tomato Rclish
$%8.00

Chicken Wc”ing’con

Koscmarg & Wild Mushroom Demi Glacc
$%2.00

Gri”cd Filct Mignon or Sliccci T enderloin

Your choice of: Thrcc Fcppcrcorn ~ Béamaisc ~ Wlld Mushroom

$34.00

Filct Mignon and Gri“cd or Stwcxcccl | obster
SPecial Freparation | imited Availabilitg
Mar‘cet Fricccl

DULT

Grilled Atlantic Salmon Steak
Cucumber |_emon Dill Sauce

$29.00

]:ilct of Solc
Crabmeat Stu{:ﬁng with Basil Cream
$30.00

Chicken Tuscang
Farma Ham and Fortabc"a T omato Vinaigrcttc

$29.00

Chicken Marsala
Marsala Wine & Wild Mushroom Sauce

$26.00

Kacl( of Laml)
Roastcd Garlic and Roscmarg Saucc
$%6.00

Tangcrinc ~ Honey Glazed Salmon

Served with ]sracli Couscous & Chi”cd Gireen Bcan Salacl

$29.00

Beef Wellington
Koscmarg & Wllcl Mus‘wroom Demi Glacc
$%6.00

Pasta Amitriciana
Fcrme, Roastcc] Swect FCPPers, Fortobe“o,
Mozzarc”a, SPinach and Sweet Basil
$24.00

TRILOGY

Filet Mignon ~ Sliced T enderloin ~ Chicken ~ Salmon
Garlic 5hrimp ~ Grilled 5callops ~Baked 5tu1Cch Shrimp
Duet~ $36.00 ~ Trilogg ~ $3%8.00

Prices are subjcctccl to a taxable 20% service chargc and 8% state & local tax
Cl’loicc Sclcction of One or Two [ ntrees ~ Buﬁccts or Stations are available
Private Room Cl‘!argc of $1 75.00 Plus tax will applg to events with 40 or less Pcoplc



