CAFFE ON THE GREEN
RESTAURANT & CATERERS
THANKSGIVING DAY MENU
NOVEMBER 217, 2008

118 423-1212

Appetizer: (Choice of one)
Mozzarella Caprese - Homemade mozzarella served with vine ripe tomatoes, fresh
basil, dressed with extra virgin olive oil and balsamic vinegar
Insalata della Casa - Torn garden greens with tomatoes, cucumbers & Spanish
onions, with Honey-White balsamic vinaigrette
*Fettucine Ai Gamberi - Fettucine with shrimp in a fresh tomato and basil sauce
*Penne alla Vodka - Tube shaped pasta with creamy vodka sauce
Manhattan Clam Chowder- Pancetta, potatoes & celery
Minestra- Butternut squash soup with Cremini mushrooms

* Pasta can also bhe served as an Entree

Entrée: (Choice of one)
Traditional Turkey — Fresh roasted turkey with traditional brown gravy, sweet
potato mash, sausage stuffing, fresh cranberry sauce & string beans
Chateau Briand $9.00 Suppl.- Sliced Filet Mignon with Cognac sauce, whipped
potatoes and sautéed escarole
Arrosto di Maiale - Slow roasted center cut pork loin with Sage “Sugo
d’Arrosto”, Porcini mushroom risotto cake and creamed spinach
Sea bass Oreganata — Baked Filet of Sea Bass “Oreganata” in a crispy
herb crust, laced with lobster sauce, served with Saffron rice pilaf &

asparagus
Eggplant Rollatini - Hand rolled eggplant, stuffed with Mozzarella, =
Ricotta & Parmigiana cheeses, baked with fresh tomato sauce and basil, SL LA VAN

served with spaghetti squash

Dessert: (Choice of one)
Pumpkin Pie with Cinnamon Whipped Cream
Arborio Rice Pudding with fresh berries
Pecan-Chocolate Pie with Bourbon Créme Anglaise

Pre Fixe $38.50 per person, tax & gratuity not included
A CREDIT CARD GUARANTEE IS REQUIRED TO SECURE ALL RESERVATIONS.
CANCELLATIONS MUST BE RECEIVED BY NOV. 23 TO AVOID A PENALTY

CHILDREN’S MENU - FROM 3-11 years (Choice of One)
ENTREE: Penne pasta with tomato and basil sauce or butter sauce
Fresh turkey with French fries or Chicken fingers with French fries
DESSERT: Homemade vanilla or chocolate ice cream
$18.50 plus tax & gratuity




