REHEARSAL DINNER PLAN B
4 COURSE MENU
$ 26.95 + tax & gratuity

APPETIZER CHOOSE ONE

MUSHROOMS MISTO
Filled w/ Sausage / Spinach

SPINACH ARTICHOKE DIP

Spinach, artichoke,melted cheese dip w/ italian toast

SALAD

INSALATA di CASA

Seasonal greens, tomato, olives and croutons with our homemade dressing.

PASTA CHOOSE 3

LASAGNA AMALFITANO

Four layers of pasta, three cheeses, sausage and meat sauce

SALMONE ala FARFALLE

Bowtie Pasta with Salmon in a Vodka Tomato Cream Sauce

PENNE PASTA W/ Broceoli, Chicken & Mushrooms
Romano / Garlic Cream

SPINACH MANNICOTTI

Baked w/ sun-dried tomatoes, chicken in q spinach artichoke cream sauce

DESSERT

ASSORTED MINIATURE ITALIAN PASTRIES

Bread and butter, soft drinks and coffee are included.

$150.00 Deposit and menu selections required when confirming reservation
Final count due Monday before party. Alcoholic beverages priced on request.
Maximum seating at head table - 8. Special menn printed for each guest.

We look forward to serving
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REHEARSAL DINNER PLAN A
5 COURSE MENU
$32.95 + tax & gratuity

APPETIZER CHOOSE TWO

RAVIOLI al FORNO

Toasted Ravioli with Marinara Sauce

FRESH MOZZARELLA LUIGI
With Tomato, fresh basil & olive oil

MUSHROOMS MISTO
Filled w/ Sausage / Spinach

SALAD CHOOSE ONE

INSALATA di CEASARE
Romaine lettuce tossed in our homemade dressing and topped w/ croutons &
Romano cheese.

INSALATA di GIORGIO
Hearts of Romaine, Tomato, Fresh Basil & Gorgonzola in a Balsamic
Vinaigrette

PASTA CHOOSE ONE

CHEESE RAVIOLI W/ MARINARA SAUCE
PENNE ala NONNA

Penne pasta with a rich marinara sauce

FETTUCCINI ALFREDO




ENEREES \CHOOSE THREE

FILETTE di SALMONE

Baked with a Horseradish crust

POLLO di PARMIGIANA
Breaded Breast of Chicken baked in Meat Sauce w/ melted Mozzarella

POLLO PICCATA

Chicken breast sauteed w/ artichokes & capers in white wine, butter & lemon

FILLETO FIGLIO

Bacon Wrapped Beef Tenderloin in a red wine sauce w/ mushrooms

MELANZANE PARMIGIANA
Breaded Eggplant Slices, stuffed with a blend of cheeses and smothered in a
delicious Marinara Sauce topped with melted Mozzarella

DESSERT - CHOOSE ONE

ITALIAN CREAM PUFFS
CHEF'S SPECIAL CHEESE CAKES
DOUBLE CHOCOLATE MINT CHEESECAKE

ASSORTED MINIATURE ITALIAN PASTRIES

$150.00 Deposit and menu selections due when confirming reservation.
Final count due Monday before party.
Alcoholic beverages priced on request.
Maximum seating at head table -8-. Special menu printed for each guest.

We look forward to serving you !

Correale's Brooklyn Bridge Italian Restanrant 901-755-7413 (2008)
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