#3 MENU

APPETIZERS

antipasto kabob
roasted mushroom & brie
fig & fontina
lobster Mac & cheese
general t'sos cauliflower
buffalo chicken bites
mango chili salmon
tenderloin & Boursin
fried calamari

ENTREES

Penne alla Vodka | Absolut Vodka infused pancetta pomodoro with a
touch of cream
Rigatoni Bolognese | slow simmered meat sauce
Chicken Claudio | sun-dried tomatoes, asparagus & artichoke heartsx
Chicken con Spinaci | fresh mozzarella, baby spinach & béchamel NI A
Stuffed Filet of Sole | fresh seafood Ritz stuffing B \ ;? | L
8

Carving of Prime Rib | horseradish sauce and gravy du jour
Mashed Potato Station | cheese, bacon, broccoli, chives and sour
cream

DRINKS

Wine Station

%~f A BRIDAL TASTING PRICING
*§ N / Saturday, July 6th 2024 | 12:00 - 2:00 pm
. $40 per person
Reservations are required for this event.
Call 203-907-0595 today to make your reservation!
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’ 480 Sherman Avenue Hamden, CT | 203.907.0595 | info@cascade-banquets.com ‘




