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W%Qo/yéwe Cocktead! S Diner Sewrie

Served 3 course dinner and Dunkin’ Send-off
Includes Top Shelf Open Bar, Tuscan Table, Food stations, and Passed Hor d’oeuvres Dancing with Hudson Valley Entertainment Group

A0

: Sewed Dinner
Qlils Boghese Suwcan Yable
Medit Specialti Tz
Nonna’s Mozzarella Display editerranean speciatties ; ;
Fresh Mozzarella Cheese, Roasted Marinated Mushrooms, Fried LR g PR

Four-Hour, Red Wine Braised

Agdde oz C_v‘ar[ic, i isiaesilia an e pasid Beef Short Rib Ragu over Rigatoni
Olive Oil & Balsamic Glaze Salad, Imported Green Olives, Pasta T d with P
Kalamata Olives, Feta Cheese AR A2 R LS
Bruschetta F Cheese
Fresh Focaccia Bread Served Fresh Fruit Display EGtrees - Setect Qe
W/ Tuscan Eggp[ant Caponata Fresh Carved Waterme[on,
& Tomato Bruschetta Cantaloupe, Honeydew Melon Surf & Turf
& Golden Pineapple 60z Angus Beef Filet Mignon
Vegetable Crudites . . & Shrimp Bearnaise Sauce,
Hand Cut Garden Vegetables, Antipasto with Grilled Vegetables Truffle Fries Served with
House Ranch Dressing Selection of Italian Cured Meats Haricot Vert
with Seasonal Grilled Vegetables Tuscan Chicken

Artisanal Cheese Display
Cheddar Cheese, Grana Padano,
Mozzarella, Fontina served w/
Assorted Cracker Display

Roasted, French-Cut Chicken
Breast, Topped with Lemon,
Garlic Cream Sauce, Sundried
Tomato & Parmesean Cheese,
Haricot Vert, Garlic Mashed

Suwed Fow d oeuvees T Cfeq"wa’ Shation Potatoes

Vegetable Lasagna

Tomato Bisque Shooters Fried Calamari Layers of Pasta,Seasonal
w/ Grilled Cheese Croutons w/ Spicy Tomato Sauce Vegetables, and Savory
Deconstructed Baked Ziti Tomato Sauce with Creamy

Mussels & Clams Fra Diavolo
w/ Meatball Crumble Spicy Plum Tomato Sauce served

Buffalo Chicken over Pasta Dewed
Blue Cheese Drizzle

Ricotta and Melted Mozzarella

o ) Clams Oreganata Nonna Bianca’s Tiramisu
Mini Shrimp Scampi w/ Seasoned Bread Crumbs, Topped with Frangelico
Served over Rice White Wine, Lemon Liquor Whipped Cream

Vegetable Spring Rolls

w/ Ponzu Sauce e vorn SLoave Sevom for Cgee 2

Shrimp Mussels and Calamari

S';egk & C?eejg S.liders with Lemon

w/ Caramelized Onions

Goat Cheese Shrimp Cocktail %& ol Chocolate
Stuffed Strawberry Gulf Shrimp served over ice .E%uméd@

5 : w/ Cocktail Sauce & Lemon 0
Spl"mkled Wltf.'l Raw Sugar Wedges DUNKIN
Asian Pot Sticker .
with Sweet Chili Sauce Munchkins

FRIDAY
DECEMBER %b %&ZI/& _%M % (845)297-8207 (845) 297- 8207 | www.thevillaborghese.com
& 70 Widmer Road, Wappingers Falls, NY 12590
2@% » Guests must be 21 years or older to attend this event.
2024 3 Pricing includes 5 Hour Top-Shelf Open Bar @villa_borghese ﬁVilla Borghese Caterers

6:30PM - 11:30PM




