
THE VENETIAN
MASQUERADE BALL

m e n ù
VENICE ANTIPASTO

ROLLED ITALIAN MEAT AND PROVOLONE 
CHEESE OVER A BED OF LETTUCE WITH 

TOMATOES AND OLIVES

RIGATONI DEL RE
RIGATONI PASTA TOSSED IN A CREAMY ALFREDO 

AND MARINARA SAUCE WITH PANCETTA

ENTRÉE

SAN MARCO CHICKEN CACCIATORE
CHICKEN BREAST WITH SLICED BELL 

PEPPERS, ONIONS, OLIVES, AND 
SAN MARZANO TOMATOES

OR

BEEF MURANO
SLOWLY COOKED ROASTED BEEF SERVED WITH 

MASHED POTATOES AND SAUTÉED MUSHROOMS

OR

VENETIAN GARDEN VEGGIE
MEDLEY OF MARINATED EGGPLANT, 

MUSHROOMS, SUN-DRIED TOMATOES, 
OLIVES, AND ARTICHOKES

DESSERT

BOMBA AL CIOCCOLATO
CHOCOLATE COVERED 

VANILLA MOUSSE


