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Ttalian Buffet Menu ’
Prices Good For Limited TimeOnly!

Phone: 858-490-9005 Cell: 619-454-7003 Fax: 858-366-0084

4140 Morena Blvd San Diego CA 92117

www.martinoselegantaffairs.com Ma’r T nO’S

caterin

Ttalian Cocktail Hour Menu

Cocktail hour includes two free tray passed hors d’oeuvres. Additional items are $2.50 each per person.
All cocktail hour menus include seasonal fruit display with domestic & imported cheeses

Prosciutto-wrapped Scallops Bread Rounds with Chicken Breast Pate

Grilled Eggplant Rolls with Goat Cheese and Sun Bruschetta with Spicy Tomato Salsa

Dried Tomatoes Gorgonzola and Parmesan Stuffed Mushrooms
Tuscan Chicken Skewers Prosciutto Wrapped Figs with Gorgonzola and Walnuts
Basil, Mozzarella and Cherry Tomato Skewers Artichoke and Gorgonzola Crostini

Asparagus Wrapped in Black Forest Ham

Ttalian Dinner CBlé]f%zt Style Menu

All buffet menus include freshl baked read and choice of two side dishes
Sautéed vegetable, trio Eotatoes and rice pilaf
Please choose two of the following salads

Classic Caesar Salad with Homemade Croutons Shaved Parmesan, Cheese and Creamy Caesar Dressing
Caprese Salad (Beefsteak Tomatoes, Fresh Mozzarella, Fresh Basil, with Olive and Balsamic Qil)
Mixed Greens with Fresh Herb Tomatoes, Fennel, Roasted Pine Nuts with Balsamic Vinaigrette
Arugula with Artichokes and Fresh Parmesan and Balsamic Vinaigrette
Field Greens with Candied Walnuts and Raspberry Vinaigrette

Please choose one of the following entree packages:

DINNER MENU ONE - $18.95 PER PERSON DINNER MENU FOUR - $25.95 PER PERSON

*Meat Lasagna with Marinara *Tri Tip with Tuscan Herbs

*Eggplant Parmesan *Penne Pasta with Vodka Cream Sauce

DINNER MENU TWO - $20.95 PER PERSON DINNER MENU FIVE - $27.95 PER PERSON
*Chicken Parmesan *Tri Tip with Tuscan Herbs

*Fettuccine Alfredo *Tuscan Chicken

DINNER MENU THREE - $23.95 PER PERSON DINNER MENU SIX - $29.95 PER PERSON

*Shrimp Scampi Over Angel hair Pasta *Veal Shanks with toasted Pine Nuts Gremolata
*Tuscan Chicken *Florentine-style Kabobs (Chicken, Pork And Sausages

with Bacon Sage and Bay Leaves)

Additional fees:
Rentals(tables, chairs, linens)
Manager Fee: $250.00
On site chefs: $160.00 each (Beef carving station)
Food servers: $160.00 per each server
Bartenders: $160.00 each
18% service fee
7.75% tax

All menus are suggestions. On site pasta stations available. Sit down service available for additional fee.,
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