
DESIGN YOUR OWN PASTA
Presented by Executive Chef John A. Mitchell

FRESH GREENS + OLIVES
CLASSIC CAESAR SALAD

Crisp Romaine Lettuce | Home Baked Croutons | 
Fresh Grated Parmesan Cheese | Lemon Creamy Caesar Dressing 

Bacon served on the side

FARMER SALAD
Mixed Greens | Sliced Cucumber | Cherry Tomatoes | Shredded Carrots

Selections of Seeds and Croutons | Hand-Crafted Vinaigrettes

Olives, Marinated Artichoke and Pickled Vegetables

PASTA STATION
SELECT YOUR PASTA

Penne Pasta | Farfalle | Gluten Friendly Pasta

SELECT YOUR SAUCE
Traditional Alfredo Sauce | Rustic Tomato Ragu | Pesto

SELECT YOUR TOPPINGS
Roasted Vegetables | Herbs | Sliced Grilled Chicken | Sliced Italian Sausage | 

Sauteed Mushrooms | Capers | Sundried Tomatoes | Diced Tomato | 
Fresh Grated Parmesan Cheese
Fresh Baked Garlic Butter Stick

SWEET ENDINGS
Served during 2nd intermission

Tiramisu | Chef’s Small Bite Desserts | Cookie Jar

A Selection of Snack items are available for purchase throughout the event.

$36.79 per person
Pricing is subject to a 15% Administrative Charge + 13% HST.
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