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Pasta,

Please note most pasta dishes are best served plated.
Some selections may also be served as a side dish or on a buffet.

Bowtie Pasta w/ Rock Shrimp, Asparagus & Peas
Served in a Light Tomato & Garlic Cream Sauce

Chicken Penne
Sautéed Chicken w/ Sun-Dried Tomatoes, Shiitake Mushrooms,
Olive Oil, Garlic & Fresh Basil
Served on a bed of Penne Pasta

Cheese Tortellini Pasta
w/ Brown Butter Sauce & Fresh Basil

Fettuccini Alfredo
(Chicken Optional)

Mac ‘n Cheese
Choice of Traditional Four-Cheese, Truffle or Lobster

Pasta Primavera
Penne Pasta tossed in an array of Fresh Vegetables,
Olive Oil & Balsamic Vinaigrette

Pesto Pasta Salad
Fusilli Pasta tossed wy Scallions, Celery, Red Pepper,
Pesto & Balsamic Vinegar

Spaghetti Bolognese
Traditional Chunky, Italian Meat Sauce
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Stuffed Ravioli
Selection varies seasonally
(i.e., Lobster, Crab, Butternut Squash, or 3-Cheese)

Tomato-Basil Penne Pasta
Penne Pasta tossed w/ Sautéed Roma Tomatoes,
Garlic & Fresh Basil

Traditional Lasagna
Choice of 5-Cheese, Meat or Vegetable

Vegetarian Pasta Special
Angel Hair Pasta tossed w/ Fresh Julienne Vegetables
Served in a light Marinara Sauce

Served Chilled:

Cajun Pasta Salad
Fettuccini Pasta tossed w/ Carrots, Scallions,
& Red and Yellow Bell Peppers
Served in a Cajun Cider Vinegar Dressing
(Grilled Chicken Optional)

Grilled Chicken Bow Tie Pasta Salad
Served w/ Basil, Sautéed Mushrooms & Sun-Dried Tomatoes

Greek Pasta Salad
Fusilli Pasta w/ Feta Cheese, Black Olives,
Tomatoes & Cucumbers
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