
We d d i n g  A c c o m p a n i m e n t s
(4 Course Meal)

July 2011

CChhoooossee  22  iitteemmss  ffrroomm  tthhee  ffoolllloowwiinngg  33  ccaatteeggoorriieess::

HHoott//CCoolldd
Chicken with Rice Soup, Italian Wedding Soup, 

Minestrone Genovese, New England Clam Chowder --  $$33..5500

Fruit Cup

Shrimp Cocktail - $$88..9955

SSaallaadd
Caesar

Tossed

Panzanella --  $$33..5500

Greek --  $$33..5500

PPaassttaa
Penne

Cavittappi

CChhooiiccee  ooff  oonnee  ssaauuccee::
Alfredo, Spicy Fra Diavlo, Marinara or Roast Garlic Aioli

CChhoooossee  11  iitteemm  ffrroomm  eeaacchh  ccaatteeggoorryy::

PPoottaattooeess//RRiiccee
Scalloped Potatoes, Baked Potatoes, Mashed Potatoes,

Lombardo’s Roast Potatoes, Rice Pilaf,
Spicy Southwest Rice --  $$11..0000

Haitian Rice --  $$22..0000

VVeeggeettaabblleess
Green Bean Almondine

Sugared Baby Carrots

Smashed Cauliflower Au Gratin

Zucchini with Garlic Roast Tomatoes

Chef ’s Choice of Seasonal Vegetables

Prices do not include 20% administrative charge, 6.25% state tax and .75% local tax
Consuming raw or uncooked meats, poultry, seafood, shellfish

or egg may increase your risk of food borne illness.


