
Prestige 
4 Course Meal 

For Booking Your Next Event, Please Contact One of Our Event Coordinators at (203) 348-8000 x5 

 

Choice of Appetizers 
Fried Calamari 

Crackling Squid, Spicy Marinara and Lemon Aioli 
 

Crab Spring Rolls 
Jumbo Lump Crab Meat, Julienne Vegetables and Asian Dipping Sauce 

 

Market Meatballs 
Pork, Veal, Beef Meatballs with a Grilled Garlic Ciabatta Loaf 

 

Mich’s Rice Rounds 
Risotto with Hot and Sweet Sausages, Aged Cheddar Cheese, Mozzarella,  

Reggiano Parmesan Cheese, Breaded and Deep Fried served with Tomato Sauce 
 

Salad 
Market Greens 

Baby Greens with Fresh Herbs, Champagne Vinaigrette 

 

Choice of Entree 
Chicken Cordon Bleu 

Folded Chicken Breast Layered with Bavarian Ham and Baby Swiss,  
Laced Gently with a Dijon Cream Sauce 

 

“The Fat Cow” 
Argentinean Rolled Skirt Steak, Chimichurri Sauce and Potato Gratin 

 

Slow Roasted Salmon 
Meyer Lemon Vinaigrette, Cauliflower Puree, Tuscan Style Rapini 

 

Strozzapreti 
Twisted Pasta, Spicy Italian Sausage, Slivered Garlic, Red Pepper, and Broccoli Rabe 

 

Desserts 
Michael’s Famous Doughnuts 

Cinnamon-Sugared Doughnuts made with Fresh Ricotta and 
Crushed Amaretti, Served with Crème Anglaise 

 

Arrangement of Mini Ice Cream Cones 
Selection of Gelato with Assorted ‘Sprinkles’ 

 

Seasonal Dessert 


