
CAESAR
romaine hearts, shaved parmigiano, croutons

MIXED GREENS
garden vegetables, red wine vinaigrette

KALE & APPLE
golden raisins, pecorino, pickled onions, 

buttermilk dressing

WHITEFISH LIMONE
sautéed with white wine, lemon

SALMON PICCATA 
lemon, white wine sauce, capers

EGGPLANT PARMIGIANA 
marinated & char-broiled, pomodoro sauce, 

melted mozzarella 

SAUSAGE & PEPPERS
grilled italian sausage, roasted peppers 

& onions, tomato sauce

PENNE AL BRIVIDO
penne pasta, garlic, basil, evoo, 

spicy tomato sauce 

CHEESE MEZZELUNE CIPRIANI 
half  moon ravioli, tomato cognac cream

FUSILLI CIPRIANI 
crumbled italian sausage, 

stefani signature vodka sauce

CHICKEN SCALOPPINI 
choose preparation below

VEAL SCALOPPINI 
choose preparation below

M A S H E D  P O TAT O E S

R O A S T E D  P O TAT O E S

F R E N C H  F R I E S

B R U S S E L S  S P R O U T S

R O A S T E D  A S PA R A G U S

C R E A M E D  S P I N A C H

PRIME SLICED SKIRT STEAK + $8 PER PERSON

TOMATO BRUSCHETTA

ITALIAN GELATO TRIO 
direct from milan: chocolate, vanilla, hazelnut

CANNOLI PLATTER
italian pastry with ricotta infused filling

WHITE CHOCOLATE MOUSSE CAKE
layered sponge cake, white chcolate mousse,

white chocolate shavings

Entrée Upgrade Option

FAMILY-STYLE LUNCH 
BANQUET MENU

$55 PER PERSON ·  20 PERSON MINIMUM

1 1 : 3 0 A M  –  3 P M  

SALADS
select 1 for your guests

(or ask about a soup substitution)

SIDES
family-style · select 2

FIRST COURSE
family-style

DESSERT
select 1 for your guests

ENTRÉES
family-style · select 3 for your guests to choose from

sautéed with marsala wine, mushrooms

sautéed with white wine, lemon

breaded, seasoned, and pan-fried

MARSAL A 

L I MONE

M I LANESE  

[  COFFEE,  TEA & SOFT DRINKS ARE INCLUDED |  OPTIONS AND PRICING ARE SUBJECT TO CHANGE ]

[ price does not include alcohol or applicable sales tax (12.25%) | additional platters may incur additional charges | food and beverage minimums apply for all private dining events ] 

(all salads are served individually)


