The Venetian

]nsalatc CaPrcsc
[House Made [Fresh Mozzarella, Slicec{ T omato and [Tresh Basil
drizzled with |~ xtra \/irgin Olive Ol

Fasta Combination
T ortellini with Pesto Sauce
Rigatoni with ] omato, Eggplant, Capcrs and QOlives

Piatti

(Guests to choose from one of the {:o”owing)

[Herb Crusted Sautéed Jumbo Shrimp served with
Cring Spaghetti and (Garlic sauce

Gri”ed Breast of Cl’n’cken toPPed with Frosciutto and [ontina Cheese served over Sautéecl
Spinacl’x and Mashed Yukon Gold Fotatoes with Ked \/\/ine Sauce

Koast 5liced Tenderloin of Bee]c served with Forcini Muslﬂroom Saucc,
Creamg Polenta and [Fresh \/egetab]es

Dolci

(Guests to choose from one of the Fo”owing}

Mascarpone Gelati with Hot Raspberrg Sauce

or
Lemon Tart
Served with Coffee, T eaand Brewed Decaffeinated (offee

$62.00 Fer Ferson
F]ease add 20% Service Charge, 7% Tax
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