










Selected cheese wedges and cubes are garnished with fresh fruit and  
served with crisp water crackers.

CHOOSE FROM:
Imported Provolone 
Goat Cheese
Italian Fontina 
Danish Gouda
Italian Asiago 
Fiore Di Sardegna
Norwegian Jarlsberg 
Ricotta Salata
New York Cheddar 
Spanish Manchego
Gorgonzola 
Parmigiano Reggiano
Bocconcini (Plain or Marinated) 
Druken Goat Cheese
Gruyere 
Danish Blue
Small ..................................2 lb. platter (3-choices) .......................................................$55
Medium ...............................3 lb. platter (4-choices) .......................................................$75
Large ..................................5 lb. platter (5-choices) .......................................................$95
Sliced dry sausage or pepperoni sticks added to your platter ..........................$7 additional

Cheese Platter
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Poultry
Chicken Champagne .................................................................................. $55
Boneless chicken breast, green grapes, shallots, tarragon in a champagne sauce.

Chicken Campagnia .................................................................................... $60
Boneless chicken breast, fresh garlic, artichoke hearts, mushrooms, chick peas, red & 
white beans, white wine.

Chicken Sorrentino ..................................................................................... $60
Chicken cutlet stuffed with prosciutto, eggplant & melted mozzarella.

Chicken Ala Vesuvio ................................................................................... $55
Chicken breast with fresh mushrooms, zucchini & broccoli florets in a light white wine 
sauce.

Rotisserie Chicken ...................................................................................... $50
Rotisserie cooked chicken cut in to quarters & seasoned with our own mixture of herbs.

Chicken Balsamico ..................................................................................... $55
Chicken breast sauteed in balsamic vinegar, white wine & herbs.

Chicken Romana ......................................................................................... $55
Boneless chicken breast in a tomato, green & black olive scallion sauce.

Baked Chicken ............................................................................................. $50
Breaded & baked bone-in chicken pieces.

Chicken & Broccoli ..................................................................................... $55
Boneless chicken breast with fresh broccoli, garlic and white wine.

Chicken Primavera ...................................................................................... $55
Boneless chicken breast sauteed with a combination of fresh vegetables.

Chicken Rollatine Stuffed with Seafood ................................................ $80
Chicken cutlet stiffed with lobster, shrimp, fillet of sole, crab meat, and broccoli rabe in a 
homemade white wine and tomato sauce.

Chicken Toscana ......................................................................................... $55
Chicken breast with prosciutto, mushrooms, and shallots in a brown cognac sauce.

Baked Chicken Cutlet ................................................................................. $55
Breaded chicken cutlet baked in a mushroom marsala wine sauce.
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