
Italian Themed MENU | PLATED

All rates are in US dollars and are subject to change. Please be advised that the Chef may make suitable substitutions 
to the above menus. All food and beverage taxes and gratuities are included in prices indicated. Set-up fee applies  
to group bookings of 5 rooms or more booked with Unique Travel Corp. Group Department under Group Code or 
Group Contract. All menu selections need to be made in advance at a minimum of 30 days prior to arrival.

  INCLUDES: 
Signature Cocktail - Limoncello Martini

Premium Bar 

APPETIZER:
Please select ONE from the following options for the group

Antipasti
Two kinds of Italian salami, prosciutto, Roman style artichokes, roasted peppers,  

zucchini, olives, Gorgonzola cheese, grilled Italian bread

Insalata Caprese
Marinated slices of fresh mozzarella, vine-ripened tomato, virgin olive oil, fresh basil

Cannelini Bean, Sausage & Tomato Soup
Carrot, celery, onions, herbs

Insalata Cesare
Marinated slices of fresh mozzarella, vine-ripened tomato, virgin olive oil, fresh basil

ENTRÉE:
Please select from the following options for the group

Seafood Fettuccine
Mussels, clams, shrimp, tomatoes, white wine cream sauce

Saltimbocca alla Romana
Thinly-cut pork tenderloin scaloppini, sage, prosciutto, grilled vegetables, roasted potatoes, white wine sauce

DESSERT:
Please select ONE from the following options for the group

Tiramisù
Traditional Italian sponge, espresso coffee, Marsala wine, mascarpone and fresh cream zabaglione

Panna Cotta ai Frutti Freschi
Cooked milk and cream flavored with vanilla, diced seasonal fresh fruit

Freshly brewed Blue Mountain coffee, decaffeinated coffee, selection of teas

 

SET-UP FEE: US $14.00 PER PERSON

- 29 -

Minimum of 10 persons, based on two hours of service. Offered between the hours of 4:00 pm to 9:00 pm. 
Applicable for select Bells & Whistles events. 


