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or add on an arrival dronks /WM%jW&W@WMWM%ﬁ%W@WW:

STATIONS

La Nowna

A 'GRANDMA'S TABLE" OF IMPORTED ITALIAN MEATS AND CHEESES, CAPRESE SALAD,
HOUSE MADE GARDINIERA, OLIVES, MARINATED VEGETABLES, STUFFED PEPPERS
TARALLI, FRESELLE, BREADSTICKS

Lo Salumeria

LOCAL AND IMPORTED MEATS AND CHEESES,
HOUSEMADE CRACKERS, CONDIMENTS AND GARNISHES

T Fornais

FROM OUR OWN BAKERY: ASSORTED BRUSCHETTA AND CROSTINI, MINI PIZZAS, FOCACCIA, STUFFED BREADS

T Pescatore

RAW BAR TOWERS OF OYSTERS, CLAMS, SHRIMP COCKTAIL AND MORE RAW BAR FAVORITES
LIVE SCHUCKING AVAILABLE

PASSED

HoT COLD
Lotstor Arancini Sliced Fitot %m

SHERRY, TOMATO, BUTTER POACHED LOBSTER GORGONZOLA MOUSSE, GARLIC CROSTINO
Sweet Corn Bésyw Pests gri%/ Sﬁdy Cocktail
CRACKED PEPPER POP CORN, BASIL OIL SAN MARZANO COCKTAIL SAUCE
Mini Meatsalls Prasciutts and Melon
IN SUNDAY SAUCE CANTELOUPE AND PROSCIUTTO DI PARMA
P N 55 % E';wb y o ’/‘o o
ASSORTED MINI PIZZAS AN ANTIPASTO ON A SKEWER: MEATS, CHEESES, VEGETABLES
Pancettn WIWM Sﬁéy Crat Joast
GLAZED WITH VIN COTTO MUSTARD AIOLI, CRISPY CAPERS, TOASTED BAGUETTE
Fried Artichakes Tunw Jartare
TONNATTO AIOLI CAESAR VINAIGRETTE, CRISPY PASTA CHIP
Crispy Polonta Whigped Ricotia Dip
WITH TRUFFLED PARMIGANO REGGIANO ROSEMARY FOCACCIA, CANDIED PISTACHIO, WILDFLOWER HONEY
Dewits on Horsecback Lobstor Salud
GOAT CHEESE STUFFED, BACON-WRAPPED DATES ON BRIOCHE WITH LEMON AND MICRO BASIL
Fried Olbives Z)ux[my gm Oj&fers
FILLED WITH GORGONZOLA SHALLOT AND PINK PEPPERCORN MIGNONETTE
GARLIC FLATBREAD ASSORTED SEASONAL CROSTINI
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