EVIILAANO
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Set Menus

FOR PARTIES 15 OR LARGER
TO MAKE AN EVENT RESERVATION EMAIL CHRISTINA@FASHIONCUISINEGROUP.COM
4115 S STATE ROAD 7, SUITE Z, WELLINGTON FL 33449
WWW.EMILIANOITALIAN.COM
561.566.7580



Dinner Menu Option 1

$45 per person + tax & gratuity

Appetizers
FAMILY STYLE

BURRATA BRUSCHETTA
BABY HEIRLOOM - PISTACHIO PESTO - BASIL - OLIVE OIL - BALSAMIC

Salad Course
LITTLE ITALY CAESAR SALAD
PARMIGIANA - RADICCHIO - OLIVE OIL - CROUTONS - ZESTY CAESAR DRESSING

Main Course
GUEST SELECT ONE

PENNE ALLA VODKA
CHICKEN - GARLIC - TOMATO - CREAM - BASIL - PARMIGIANA

RAVIOLI POMODORDO
BURRATA - RICOTTA - PARMIGIANA - RED SAUCE

MEATBALL & RICOTTA PIZZA
HOUSE RED SAUCE - BASIL - GARLIC CONFIT

CHICKEN PICCATA
POTATO PUREE & SAUTEED SPINACH

Dessert
GELATO
VANILLA - CHOCOLATE - DULCE DE LECHE

AUTHENTIC
ITALIAN
DELIGHTS




Dinner Menu Option 2

$55 per person + tax & gratuity

Appetizers
FAMILY STYLE

CALAMARI FRITTO MISTO
ZUCCHINI - LEMON - GARLIC AlOLI

BURRATA BRUSCHETTA
BABY HEIRLOOM - PISTACHIO PESTO - BASIL - OLIVE OIL- BALSAMIC

Salad Course
AMALFI HOUSE SALAD

TOMATOES - ONION - PEPPERONCINI - FETA - BLACK OLIVES - CUCUMBER -

PARMIGIANA - ROMAINE - OREGANO VINAIGRETTE

Main Course
GUEST SELECT ONE

BUCATINI & MEATBALLS
HOUSE GROUND MEATBALLS - GARLIC - ONION - HOUSE RED SAUCE -
BASIL - PARMIGIANA

SALMON ALLA GRIGLIA
CHARRED BROCCOLINI - POLENTA - TOMATO - TRUFFLE BUTTER

CHICKEN PARMESAN
PENNE - RED SAUCE - MOZZARELLA

CLASSIC MARGHERITA PIZZA
HOUSE RED SAUCE - MOZZARELLA - PARMIGIANA - BASIL

Dessert
GELATO
VANILLA - CHOCOLATE - DULCE DE LECHE




Dinner Menu Option 3

$65 per person + tax & gratuity

Appetizers
FAMILY STYLE

CLASSIC MARGHERITA PIZZA
HOUSE RED SAUCE - MOZZARELLA - PARMIGIANA - BASIL

CALAMARI FRITTO MISTO
ZUCCHINI - LEMON - GARLIC AlOLI

Salad Course
AMALFI HOUSE SALAD
TOMATOES - ONION - PEPPERONCINI - FETA - BLACK OLIVES - CUCUMBER -
PARMIGIANA - ROMAINE - OREGANO VINAIGRETTE

Main Course
GUEST SELECT ONE

LASAGNA BOLOGNESE
S==—" FRESH PASTA - BECHAMEL - NORTHERN ITALY MEAT RAGU
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SUMMER PEA RISOTTO

SHRIMP - TOMATO CONFIT - STRACCIATELLA

CHICKEN FRANCESE
POTATO PUREE & SAUTEED SPINACH

NY STRIP
CALABRIAN CHILI BUTTER - POLENTA

Dessert
QUATRO LECHES
DULCE DE LECHE




Dinner Menu Option 4

$75 per person + tax & gratuity

Appetizers
FAMILY STYLE

SAUSAGE ARRABBIATA PIZZA
ITALIAN SAUSAGE - MOZZARELLA - RED SAUCE - RED ONION - CHERRY PEPPER

BURRATA BRUSCHETTA
BABY HEIRLOOM - PISTACHIO PESTO - BASIL - OLIVE OIL - BALSAMIC

Salad Course
PANZANELLA SALAD
FRESH MOZZARELLA - ROMA TOMATO - AGED BALSAMIC - BASIL OIL - RED ONION
- RADICCHIO - ARUGULA - CROUTONS - RED WINE VINAIGRETTE

Main Course
GUEST SELECT ONE

SHORT RIB BOLOGNESE
VEAL, PORK & BEEF RAGU - FETTUCCINE - PARMIGIANA

POTATO CRUSTED SEABASS
POTATO PUREE - SAUTEED SPINACH - LEMON BUTTER

CHICKEN PARMESAN
PENNE - RED SAUCE - MOZZARELLA

FILET MIGNON
GARLIC CONFIT - POTATO PUREE - WILD MUSHROOMS

Dessert Course
GUEST SELECT ONE

BASQUE CHEESECAKE
LEMON CURD
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