
Appetizer: 

Burrata Caprese 

Burrata Cheese with Prosciutto and Grape Tomatoes served over a bed of Arugula and lightly 
drizzled with Olive Oil and a Balsamic Glaze. 

Salad: 

Strawberry Salad 

Baby Spinach with Strawberries, Feta Cheese Crumbles, Red Onions, and Sliced Almonds 
with Raspberry Vinaigrette. 

Entrées: 

Chicken Roulades 

Chicken Pinwheels rolled with Spinach, Roasted Red Peppers, Ham and Provolone 
Cheese sauced with Champagne Cream.  Served over Risotto with a side of our 
House Green Bean Salad. 

Salmon Beurre Blanc 

This classic French sauce of butter, wine, shallots and cream is a luxurious accompaniment for 
our Baked Salmon filet. Served over Risotto with a side of our House Green Bean Salad. 

Lainey’s Tortellini 

Cheese Tortellini tossed in a Pesto Cream sauce with Artichoke Hearts, Roasted   
Tomatoes and Roasted Garlic.  

Desserts: 

Blueberry Brulee Cheesecake                        Cannoli 

Limoncello Mascarpone Cake                        Tiramisu 

Chocolate Peanut Butter Cake                        Red Velvet Cake 

Strawberry Cheesecake 
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