Prego Ristorante Buffet Menu
One

Antipasti
Melenzani Involtini
grilled eggplant rolled with sun-dried tomatoes ¢ goat cheese
Mozzarella alla Caprese
buffalo mozzarella, tomato, olive oil, oregano ¢ basil
Coppa e Soppressata
assorted spicy ¢ mild salami
Bruschetta
toasted Italian bread topped with tomatoes, garlic, basil

Insalata
Insalata Spinaci
baby spinach, leeks, mustard vinaigrette

Pasta
Penne Arrabiata

quill pasta, spicy tomato sauce, garlic
or

Gemelli alla Genovese
spiral pasta, pesto, pinenuts

Girarrosto e Griglia

Pollo dal Girarrosto

free-range chicken from the rotisserie
Costolette di Maiale
grilled pork chops, rosemary-balsamic vinegar sauce

freshvegetables ¢ roasted potatoes

Selezione di Dolci
Tiramisu, Lemon Tart
Flourless Chocolate Cake, Profiterole
Coffee ¢ tea

$35.00 per person




Prego Ristorante Buffet Menu
Two

Antipasti
Asparagi
asparagus wrapped with proscuitto
Melenzani Involtini
grilled eggplant rolled with sundried tomatos ¢ goat cheese
Mozzarella alla Caprese
buffalo mozzarella, tomato, olive oil, oregano ¢ basil
Coppa e Soppressata
assorted spicy ¢ mild salami
Bruschetta
toasted Italian bread topped with tomatoes, garlic, basil

Insalata
Insalata di Cesare
classic Italian Caesar salad
Insalara Mista
radicchio romaine, tomato, leeks, fennel, vinegar,
extra virginolive oil

Pasta
Penne Arrabiata
quill pasta, spicy tomato sauce, garlic
Gemelli alla Genovese
spiral pasta, pesto, pinenuts

Girarrosto e Griglia

Bistecca alla Griglia
grilled sliced New York steak
Pollo dal Girarrosto

free-range chicken from the rotisserie

freshvegetables ¢ roasted potatoes

Selezione di Dolci
Tiramisu, Lemon Tart
Flourless Chocolate Cake, Profiterole
Coffee ¢ tea

$45.00 per person




Prego Ristorante Buffet Menu Three

Antipasti
Asparagi
asparagus wrapped with proscuitto
Melenzani Involtini
grilled eggplant rolled with sundried tomatos ¢ goat cheese
Mozzarella alla Caprese
buffalo mozzarella, tomato, olive oil, oregano ¢ basil
Coppa e Soppressata
assorted spicy ¢ mild salami
Bruschetta
toasted Italian bread topped with tomatoes, garlic, basil

Insalata
Insalata Maria Elena
thinly sliced pears, mixed baby greens, gorgonzola, walnuts, lemon vinaigrette
Insalata di Cesare
romaine lettuce, shaved Parmigiano Reggiano, creamy anchovy dressing

Pasta
Penne Arrabiata
quill pasta, spicy tomato sauce, garlic
Gemelli alla Genovese
spiral pasta, pesto, pinenuts

Girarrosto e Griglia

Salmone Genovese
fresh baked salmon, lemon, wine, caper sauce
Bistecca alla Griglia
grilled sliced New York steak
Gamberoni alla Griglia

grilled jumbo fresh-water prawns

freshvegetables ¢ roasted potatoes

Selezione di Dolci
Tiramisu, Lemon Tart
Flourless Chocolate Cake, Profiterole
Coffee ¢ tea

$55.00 per person




Appetizer
Buffet Menu One

Antipasti

Pizza Misti
assortment of pizzas from our wood-fired oven

Mozzarella alla Caprese
buffalo mozzarella, tomato, olive oil, oregano ¢ basil

Coppa e Soppressata
assorted spicy ¢ mild salami

Bruschetta
toasted Italian bread topped with tomatoes, garlic, basil

Melenzane e Zucchini
grilled eggplant ¢ zucchini with balsamic reduction

Pasta

Penne Primavera
quill pasta, spicy tomato sauce, garlic,
assorted vegetables
or

Gemelli alla Genovese
spiral pasta, pesto, pine nuts

$20.00

per person




Appetizer Buffet Menu Two

Antipasti

Pizza Misti
assortment of pizzas from our wood-fired oven

Mozzarella alla Caprese
buffalo mozzarella, tomato, olive oil, oregano ¢ basil

Coppa e Soppressata

assorted spicy ¢ mild salami

Bruschetta
toasted Italian bread topped with tomatoes, garlic, basil

Melenzane e Zucchini
grilled egglant ¢ zucchini with balsamic reduction

Pollo Grigliata

grilled marinated chicken skewers

Steak Skewers
grilled marinated steak skewers

Pasta

Penne Primavera
quill pasta, spicy tomato sauce, garlic,
assorted vegetables
or
Gemelli alla Genovese
spiral pasta, pesto, pinenuts

Selezione di Dolci
selection of fresh baked Italian pastries
Tiramisu
Lemon Tart
Flourless Chocolate Cake
Profiterole
Coffee ¢ tea

$30.00 per person




A La Carte Buffet Menu

~ Antipasti Misti -
platters with all of the following Italian appetizers
Bruschetta: Italian bread, topped with tomatoes, garlic, basil
Caprese: fresh mozzarella, tomato, basil
Affetati: assorted Italian meats

Pepperoni Arrostiti: roasted marinated bell peppers

Carciofi Marinati: marinated artichoke hearts
Melenzane e Zucchini: grilled eggplant and zucchini

Gamberoni Marinati/ chilled grilled shrimp, feta cheese, lime vinaigrette
Asparagi/ asparagus wrapped with prosciutto
Calamari Fritti / fried Calamari
$13.50 per person for all

~-Pizzas~
Margarita/ tomato sauce, mozzarella, basil, oregano
Salsiccia/ tomato sauce, sausage, hot salami, mozzarella, oregano
Quattro Stagioni/ tomato sauce, ham, artichokes, mushrooms, mozzarella
Arlecchin/ tomato sauce, mozzarella, chicken, sun-dried tomatoes, basil
$13.75 per pizza

~Salads-

Insalata Cesare
traditional ceasar salad
Insalata Mista
radicchio, fennel, watercress, leeks
Insalata di Pasta
grilled vegetable pasta salad
Insalata di Frutta
assorted seasonal fruit
$15.95 per salad (for 10-15 people)




~Pasta-
Fusilli con Pesto
corkscrew pasta, basil, pinenuts, garlic, parmesan
Penne Pomodoro
quill pasta, fresh tomato sauce, basil, parmesan
Conchiglie Carbonara
shell pasta, pancetta, peas, cream, parmesan
$7.50 per person choice of 2

~Grill-
Chicken Skewers
marinated in spicy mustard grains, grilled
$1.75 per piece
Gamberoni
large fresh water prawns
$2.75 per prawn
Luganega
grilled Ttalian sausage
$1.75 per picce
Agnello
Lamb chop
$2.75 per chop
Steak Skewers
$2.25 per piece

~ Dolce -
choice of 2:
Tiramisu
Flourless Chocolate Cake
Profiteroles
Lemon Tart
$5.95 per person




