Menu Ideas

Passed Hors d’oeuvres

Assorted Baby Pizzas
Deep Fried Italian Rice Balls Stuffed with Mozzarella
Veal Meatballs with Salsa Verde
Devilled Chicken Bites

Homemade Minestrone in Tiny Demitasse Cups

Hors d’oeuvres Buffet Table

Assorted Cold Antipasti
(Boddecini with Grape Tomatoes & Basil, Melon Balls & Proscuitto on
Grissini, Pecorini Cheese with Dried Apricots & Almonds, Grilled Red &
Yellow Bell Peppers, Pan Fried Arugula & Garlic,)

Cold Marinated Seafood Skewers
Stuffed Veal Rolls, Milan Style
Bagna Cauda Fondue with Crusty Bread & Crudites
Pork Cutlets Bites
Skewered Tortellini with Meat Ragu & Fresh Parmesan
Osso Bucco Bites

Baked Scallops with Mushrooms & Bechamel

Rosemary & Garlic Rack of Lamb Chops



Dessert Buffet

Almond Macaroons
Il Diplomatico
Espressomisu
Italian Mixed Berry Trifle

Milano Lemon Custard Tart



