
Appetizer: 

Nonna’s Stuffed Calamari 

Fresh Calamari Tubes stuffed with a mixture of diced clams, fresh calamari, bread crumbs 
and parmesan cheese.  Served in a spicy San Marzano Tomato sauce flavored with Capers. 

Entrées: 

Rigatoni Melanzana 

Rigatoni tossed with Roasted Eggplant in a San Marzano Tomato Sauce stirred 
with a lump of fresh Ricotta Cheese. 

Gulf Coast Style Risotto 
New Orleans Style Risotto containing Calamari, Mussels, Shrimp and Andouille 
Sausage in a Tomato sauce with a touch of Cajun flavor. 

Chicken Siciliano 
Chicken Breast sautéed in a White Wine Sauce with Toasted Pine Nuts and    
Kalamata Olives.  Served over Arborio Rice. 

Dessert: 

6 Layer Chocolate Cake 

Cannoli 
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