










Antipasto Plates

Deluxe Relish Tray 
A selection of crudités with dip,  feta 
cheese, Kalamata olives and pickles  

Strozzapreti 
Homemade braided noodle in a plum 
tomato and fresh garden basil sauce   

Oysters Florentine  
or Fresh with Lemon 
(12 pieces per table) 

Bruschetta 
Sliced French loaf topped with diced 
tomato, garlic and parmigiano cheese 
(20 pieces per platter) 

Penne Vodka 
Flambéed with vodka and served in a 
tomato cream sauce

Frutta di Mare 
Marinated assortment of seafood  
served with lemon wedges (bowl per table)

Farfalle Primavera 
Bow-tie pasta served with a medley of 
vegetables in an oil and garlic sauce

Spaghetti 
Homemade spaghetti in a plum tomato 
and fresh garden basil sauce

Fettuccine Alfredo 
Homemade Fettuccine in a parmesan 
cream sauce

Steamed Mussels 
Plump mussels steamed and served in a 
spicy tomato broth (bowl per table)

Rigatoni Bolognese 
Thick short noodles in a plum tomato 
and meat sauce

Fried Calamari 
Fried calamari platter served with 
lemon wedges

Linguini 
Homemade linguini served in a pesto 
cream sauce

Spinach Gnocchi 
Spinach potato dumplings served in a 
tomato ragu

Shrimp Cocktail 
Jumbo shrimp served with a classic 
cocktail sauce presented centre table 

Soups Fresh Pasta 

**additional soups available (please ask your sales representative)

Borgata Deluxe 
Prosciutto, bocconcini cheese, 
marinated mushrooms, grilled eggplant, 
grilled zucchini, sun-dried tomatoes, 
seasoned olives and bruschetta 

Pasta e Faggioli 
Traditional Italian white bean and 
pasta soup in a tomato broth
seasoned olives and bruschetta 

Borgata Premium 
Seafood salad, prosciutto, bocconcini 
& tomato, roasted peppers, grilled 
eggplant and zucchini, black olives and 
marinated mushrooms 

Wedding Soup 
Ditali pasta with mini meatballs and 
parmesan cheese  

Borgata Enhanced 
Parmigiano chunks, sliced prosciutto, 
grilled artichoke heart, grilled 
asparagus, roasted red pepper, 
portobello mushroom and a crostini

Wild Mushroom 
Duxelle of mushroom in a creamy pureeCalde Verde 

Traditional Portuguese cream based 
sausage and collard soup

Vegetarian Antipasto 
Grilled eggplant, grilled zucchini, roasted 
peppers, caprese salad, marinated 
mushrooms and seasoned olives

Minestrone 
Mixed vegetables served in a 
tomato broth

Lobster Bisque 
Chunks of fresh lobster served in a thick 
and creamy puree

Antipasto Italiano 
Sopressata, hot capicollo, salami, 
provolone cheese, black olives &  
marinated mushrooms 
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Stuffed Pasta Risotto

Agnelotti 
Half moon shaped pasta stuffed with 
ricotta cheese and spinach in a cream 
sauce 

Butternut Squash Agnelotti 
Half moon shaped pasta stuffed with 
butternut squash in a tomato cream sauce 

Cheese Tortellini 
Stuffed with ricotta cheese in a tomato 
cream sauce

Pasta Pouch 
Crepe pouch filled with ricotta cheese 
and spinach in a cream sauce

Manicotti 
Crepe stuffed with ricotta cheese and 
wild mushrooms in a cream sauce 

Meat Lasagna 
Pasta sheets layered with mozzarella cheese 
and a tomato meat sauce

Ravioli 
Meat or cheese filled in a tomato or 
cream sauce

Rotolo 
Pin wheel pasta rolled with ricotta 
cheese and spinach in cream sauce

Cannelloni 
Pasta tubes stuffed with minced meat 
topped with a tomato ragu

Vegetarian Lasagna 
Vegetarian lasagna in a béchamel sauce

** For other pasta options please ask your sales representative

Wild Mushroom Risotto 
Sautéed wild mushrooms and 
Reggiano parmigiano cheese 

Asparagus Risotto 
Freshly chopped asparagus spears and 
Reggiano parmigiano cheese 

Butternut Squash Risotto 
Creamy blend of butternut squash 

Wild Mushroom and 
Pancetta Risotto 
Sautéed wild mushrooms, diced pancetta 
and Reggiano parmigiano cheese

Arugula and Spinach Risotto 
Sautéed wild mushrooms, diced pancetta 
and Reggiano parmigiano cheese

Wild Mushroom and 
Asparagus Risotto 
Sautéed wild mushrooms, 
chopped asparagus and Reggiano 
parmigiano cheese
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