PASSING

HORS D’ OEUVRES
(CHOICE OF SIX)

ARANCINE (RICE BALLS)

Infused with white truffle oil

AMARETTO AND PSTACHIO-
ENCRUSTED CHICKEN SATAY

PANCETTA-WRAPPED SCALLOPS
ASPARAGUS IN CARROZZA

COCONUT-ENCRUSTED
JUMBO SHRIMP

MINI MEATBALLS

In chianti wine

PORTOBELLO AND TELLAGIO
CHEESE CRESPELLE

SPINACH AND FONTINA
CHEESE CROSTINI

CLASSIC BEEF FRANKS
In puff pastry

BAKED CLAMS TOSCANA-STYLE
MINI QUICHE LORRAINE

GRILLED “LOLLIPOP”
LAMB CHOPS

(Available at an additional charge)



