“THE TASTE OF ITALY LUNCHEON BUFFET”

Hyl

ANTIPASTO OR SOUP
(PLEASE SELECT ONE)

MINESTRONE SOUP ANTIPASTO PLATTER
MADE FRESH EACH DAY A TRADITIONAL SELECTION OF
WITH ONLY THE FINEST INGREDIENTS FRESH ITALIAN VEGETABLES & MEATS
CAESAR SALAD

CRISP ROMAINE LETTUCE TOSSED WITH A CREAMY HOMEMADE DRESSING
ROASTED RED PEPPERS, KALAMATA OLIVES & TOASTED GARLIC CROUTONS

EGGPLANT PARMESAN MARINATED CHICKEN
FRESHLY SLICED TENDER EGGPLANT LIGHTLY CHICKEN BREAST MARINATED IN WINE
BATTERED, TOPPED WITH PARMESAN AND FRESH HERBS, SAUTEED WITH
AND MOZZARELLA WITH A ZESTY PEPPERS AND BROCCOLI RABE IN
HOMEMADE MARINARA SAUCE OLIVE OIL AND FRESH GARLIC

THE PASTA PIAZZA

(PLEASE SELECT ONE)

RADIATORE PASTA WITH DICED HAM & SWEET PEAS
IN A CLASSIC CREAMY ALFREDO SAUCE
OR
BAKED PENNE WITH MARINARA SAUCE
AND IMPORTED ITALIAN CHEESES

FROM THE BAKERY

FRESHLY BAKED GARLIC BREAD AND ITALIAN DINNER ROLLS

DESSERT

A DELICIOUS HOMEMADE DOUBLETREE SIGNATURE DESSERT
SELECTED BY OUR CHEF

BEVERAGES
A VARIETY OF CHILLED SOFT DRINKS, MINERAL & SPRING WATER AND ICED TEA

———————————————————————————————————————————————i

$27.95 PER PERSON
20 PERSON MINIMUM MONDAY THROUGH FRIDAY AND 50 PERSON MINIMUM
SATURDAY & SUNDAY WITH A $5.00 PER PERSON SURCHARGE
A 7% STATE SALES TAX AND A 2 1% SERVICE GRATUITY CHARGE WILL BE ADDED
LUNCHEON BUFFETS ARE SERVED UNTIL 2:00 PM



