TUSCANY RESTAURANT PRESENTS
MENU

Hors d’Oeuvres
GwWa&SAMWJK MMW%PMM
Skewertd Chispy Sbrimp with Spicy Sweet and Sow Sance

Roasted Tomate and Goat Clecse Tartines

Appetizer
Warm Tortine of Young Egplant, Ricotta and Fresh Basid

Sewed over Tuscan pappa con omodore

Second Course

Fresh Maine Lobater Risotto
Freall Maisme Lobster, Halia Pbonia nice, (res Englisl peas and Thai. cornsy

Intermezzo

Stuffed Roated Pean Salad with Lemory Arugula
Roasted Anjou pear stuffed with gorgonyola, 1aisin and cranbirnny over sgula leaves

Entrée (Choice of one)
Mise Marinated Chlilean Seabass Fillet Oves Roasted
WMWMW&WMMWﬁW,WWMWW
Dain a{ Detit Filer MW witl Twe Saunces
Zonfpndel-sballot reduction and Dijon-Cognac sanct rosmany potate and Gruyent pofpover
Dessert

Belfias Chocolute Tuffle Cake with Enprease Gelito
Miduight Champugue Tosst

BN
$130 PER PERSON BEGINS AT 8:30 PM
INCLUDES PARTY FAVORS, CHAMPAGNE TOAST, ENTERTAINMENT AND MERRIMENTS
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