sample catering menus

entrée: choice of

Buffalo Mozzarella

Rack of Lamb

fresh buffalo mozzarella with sliced tomato, roasted red
peppers, basil, sun dried tomato, capers and prosciutto di parma

half rack of lamb topped with a dijon mustard glaze and
lightly breaded served in a barolo wine sauce

Ravioli Porcini

Veal Chop Sage

ravioli filled with porcini mushrooms and served in
a cream champagne sauce with black truffles

double cut veal chop grilled and seared with sage and
garlic served on a bed of roasted potatoes

Pappardelle with Sausage
fresh pappardelle pasta and sausage served in a
tomato-basil sauce with wild mushrooms and onions

Carpaccio
thinly sliced tuscan style beef served with arugula,
olive oil and lemon

Langoustino
sardinian jumbo prawns sautéed in a white wine and garlic
sauce served with risotto or spinach

Milano Arugula
pounded veal chop lightly breaded, pan seared and topped with
tomato, arugula and red onion

Red Snapper Livornaise
sautéed with olives, capers and anchovies in a tomato basil sauce

salad: choice of
Tri Colore
radicchio, arugula and endive with vinaigrette dressing

Rugola
baby arugula dressed with olive oil and fresh lemon
topped with shaved aged parmesan cheese

Caesar Salad
traditional caesar salad prepared tableside

Insalata di Spinaci
il mulino classic spinach salad

dessert: combination
Italian Cheese Cake
Tiramisu
Flourless Chocolate Cake

catering selection 1

appetizer: choice of

entrée: choice of

Eggplant Rollatine

Pollo Parmigiana Il Mulino

rolled eggplant stuffed with shrimp and crab meat,
baked in a light vodka sauce, topped with
melted mozzarella and served with spinach

pounded breaded whole european breast served with
marinara andtopped with imported cheeses

Prosciutto e Melone
sliced prosciutto with melon and berries

Grilled Salmon
served with wild mushrooms sautéed in light garlic and
olive oil served over broccoli rabe

Pappardelle with Sausage

Scaloppine Capriccio

fresh pappardelle pasta and sausage served in a
tomato-basil sauce with wild mushrooms and onions

veal sautéed in wine with prosciutto, fontina cheese
and mushrooms

Shrimp Fra Diavolo
jumbo shrimp sautéed in spicy tomato marinara sauce

salad: choice of
Caesar Salad

Piccata di Pollo al Limone
double chicken breast sautéed in white wine,
butter and lemon

traditional caesar salad prepared tableside

Endive Salad
fresh endive served with lemon and olive oil

Mixed Green Salad
served with our homemade vinaigrette

dessert: combination
Italian Cheese Cake
Tiramisu
Flourless Chocolate Cake

catering selection 2

appetizer: choice of

entrée: choice of

Tortellini alla Panna

Piccata di Pollo al Limone

meat tortellini with cream sauce and sweet peas

double chicken breast sautéed in white wine,
butter and lemon

Penne Arrabbiata
penne pasta served with a spicy tomato basil sauce

Pappardelle with Sausage
fresh pappardelle pasta and sausage served in a
tomato-basil sauce with wild mushrooms and onions

Grilled Salmon
served with wild mushrooms sautéed in light garlic and
olive oil served over broccoli rabe

Scaloppine al Marsala
veal sautéed with mushrooms and marsala

Eggplant Rollatine

salad: choice of

rolled eggplant stuffed with shrimp and crab meat,
baked in a light vodka sauce, topped with
melted mozzarella and served with spinach

Caesar Salad
traditional caesar salad prepared tableside

Mixed Green Salad
served with our homemade vinaigrette

dessert: combination
Italian Cheese Cake
Tiramisu
Flourless Chocolate Cake

catering selection 3

appetizer: choice of

antipasto bar: select one

bruschetta, sopressata, parmesan, marinated zucchini,
mussels and il mulino bread basket

Sliced Tomato with Buffalo Mozzarella

our dinner menus include:
wines:
delicato cabernet sauvignon
or
cavit pinot grigio

drinks:
soft beverages, bottled water,
complimentary biscotti, coffee or tea,
and special house grappa

Roasted Peppers with Capers
Sliced Prosciutto with Melon
Fried Calamari
Smoked Salmon Canapes

additional options:
{ extra per person }

premium open bar
cocktail hour with chef’s choice
passed hours d’oeuvres
antipasto bar
shrimp cocktail

Shrimp Cocktail

{ extra per person }

antipasto bar

party

all our party menus include:

