Wolfgang Puck

FINE IMNIMNG SROLUF

Lupo

Fall Lunch Banquet Menu

Antipasti
Pre-Select One
Mixed Lettuce Salad with White Balsamic Vinaigrette, Walnuts and Gorgonzola Dolce

Vine Ripened Tomatoes and Buffalo Mozzarella with Basil, Aged Balsamic and Extra Virgin Olive Qil
Butter Leftuce Salad with Sopresatta, Marinated Tomatoes, Olives and Creamy Pecorino Dressing
Romaine Hearts with Country Bread Croutons, Creamy Garlic Dressing and Parmesan

Ravioli/Gnocchi
Pre-select One
Four Cheese Filled Ravioli with Tomato Sauce, Parmesan and Tuscan Olive Oil

Artichoke and Goat Cheese Filled Ravioli with Thyme and Pecorino Romano
Roasted Pumpkin Ravioli with Sage Brown Butter, Hazelnuts and Pecorino Romano
Ricotta Gnocchi with Italian Sausage Bolognese, Parmesan, and Parsley

Secondi
Pre-Select Two
Margherita Pizza with Fresh Mozzarella, Basil and Parmesan Cheese

ltalian Sausage Pizza with Sautéed Rapini, Roasted Garlic and Pecorino
Portobello Mushroom Pizza with Sautéed Spinach and Caramelized Onions
Lasana Verde “de la Nona” with bechamel, Bolognese and Marinara Sauce
Garganelli Pasta with Wild Mushrooms, Pea Shoots, Roasted Garlic, and Parmesan
Pasta with Garden Tomatoes, Basil and Garlic
Panini with Prosciutto, Mortadella, Salami, Dijon Aioli and Arugula
Panini with Pesto Marinated Chicken Breast, Provolone, Roasted Peppers and Olive Aioli
Open Faced Meatball Sandwich with Mozzarella, Ricotta and Tomato Sauce
Vegetable Panini with Portobello Mushrooms, Zucchini, Eggplant, Peppers and Basil Aioli
Roasted Scottish Salmon with Green Bean Salad, Basil and Tomato Relish
Roasted Chicken Breast with Baked Polenta, Broccolini and Sauce Picatta

Dolce
Pre-Select One
Lemon-Ricotta Cheese Cake with Seasonal Berries

Traditional Tiramisu with Espresso Lady Fingers, Mascarpone Cream and Chocolate Biscofti
Warm Apple Crostada with Almond frangipane Filling, Caramel Sauce and Vanilla Ice Cream

Coffee and Tea Service Included

All prices subject to 20% service charge and 8.1% sales tax



