
Traditional  
3 Course Meal 

 

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

 
Choice of Appetizer 

 

Fried Calamari 
Crackling Squid with Spicy Marinara 

 

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 
 

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

 
 

 
Salad 

 

Market Greens 
Local Greens, Tomatoes, French Breakfast Radish, Champagne Vinaigrette 

 
 

 
Choice of Entrée 

 

Roasted Natural Chicken 
Hen of the Woods, Asparagus, Garlic Potato Puree, Roasted Vegetables, Natural Jus 

 
Farfalle 

Spring Peas, Pancetta, Garlic, Favas, Parmagiano 

 
Slow Roasted Salmon 

Meyer Lemon Vinaigrette, Cauliflower Puree, Tuscan Style Rapini 

 


