APPETIZERS AND HORS’ D’OEUVRES
antipasto platter. olives, cured meats, cheeses, peppers, and artichokes
seasonal fruit display. fresh seasonal melons and berries with yogurt dipping sauce
artisan cheese platter. domestic and imported cheese with crackers
thai chicken skewers. roasted chicken satays teriyaki and sweet chili sauces
marinated filet crostinis. grille steak, red onion marmalade, & creme fraiche on seasoned bread.
sold by the baguette (25-30 servings)
fresh hummus crudite, with pita and crostinis. assortment of carrots, celery, broccoli, and
seasonal vegetables
smoked salmon platter. scottish style cold smoked salmon, with cream cheese, eggs, capers,
cucumber and minced red onion. sold per side of fish (30 servings)
baked brie en croute. whole brie stuffed with fruit and walnuts, wrapped in puff pastry and baked
(serves 30)
spanakopita. spinach and feta in a crispy phyllo shell
falafel with green chili aioli. spicy chickpea fritters with a creamy sauce
blackened shrimp with house remoulade. seasoned and seared shrimp, by the pound

SALADS
caprese. traditional tomatoes, fresh mozzarella, basil, balsamic vinegar and extra virgin olive oil
greek salad. cucumbers, tomatoes, and red onions with red wine vinaigrette
kale salad. purple flowering kale, quinoa, feta, pine nuts, dried cherries, blackberry vinaigrette
greens a la cucina. field greens, fresh vegetables, house balsamic vinaigrette
cucina caesar. romaine, grilled chicken breast, parmesan, fresh croutons

MAIN COURSES
PASTAS
chicken, alfredo. creamy sauce with broccoli and linguine
truffle penne. al dente noodles with sauteed mushrooms, asparagus, and truffle oil
baked tomato ziti. house pomodoro, mozzarella, spinach and grana padano parmesan
house Lasagna. three cheese or Italian sausage
ENTREES
grilled chicken breast. garlic mashed potatoes, roasted green beans, herb jus
seared salmon. jasmine rice, spinach, and cashew curry
grilled petite filets. roasted red potatoes, seasonal vegetables, house demi glace
seasonal vegetable risotto. imported parmesan, house pomodoro
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