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Gourmet Fresh Fruit Display

Beautiful arrangement of Seasonal Fruits with Imported and Domestic Cheeses & Herb Crackers
-Or -
Tray Passed — Select Three
Caprese Picks (Tiny Tomatoes, Fresh Mozzarella & Basil) Antipasto Skewers,
Crostini w/ Apricots & Gorgonzola, Bruchetta Classico, Shrimp & Tortellini Pesto Picks
O R

Select One Salad
Italian Style Mixed Greens Salad
Crisp Romaine and Spring Greens with Roma Tomatoes, Peppers, Onion, Garbanzos, Olives,
choice of dressings
Classic Caesar Salad
Traditional Classic, Crisp romaine, our own Caesar Dressing, Homemade Garlic Herb
Croutons tossed with shaved Parmesan

Select Two -Or- Three Entrées

Spinach and Cheese Lasagna Penne with Broccoli and Garlic
Layered with Marinara, Cheeses, Spinach, Light and flavorful with Broccoli, Toasted
Ricotta Gatrlic, Sundries Tomato, Parmesan,

accented with White Wine
Lasagna Supreme

Pasta layered with Sausage and Beef Sauce, Mostachiolli w/ Prosciutto and Rainbow
Cheeses and Ricotta blend Roasted Vegetables
with Wine, Fresh Basil, a touch of Cream,

Pasta Al Fresco Feta, Parmesan and Romano

Creamy white wine sauce, Mushrooms and
Chicken Pasta with Gorgonzola Sauce

Rich Gorgonzola Cheese accents this
creamy Pasta

Jumbo Stuffed Shells
Three Cheeses and Spinach, baked in
marinara

Mostachiolli baked w/ Meat Sauce

Penne and Two Sauces Alfredo, Fresh
Tomato/ Basil Pomodoro, Pesto Cream, or
Marinara sauces. Served w/ Parmesan /
Romano blend
Tortellini Pesto
Cheese Tortellini, Fresh Tomato and Pesto
Cream Sauce

Pasta Primavera
Fresh with an Array of Vegetables

Select One
ltalian Sausage and Peppers, Italian Meatballs, Herb Grilled Chicken Breast -Or- Chicken Picatta

Includes: Garlic Cheese Bread or Chef Bread

colette’s catering & events 714-447-9190
colettesevents.com



