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LA CUCINA DI MAMMA MIA

THANKSGIVING BUFFET DINNER

CHARCUTERIES - ENTREES
Truffle Mortadella
Turkey Ham with Marinated Artichokes
Bresaola Rucola with Radicchio Salad and Sliced Parmiggiano Sheese
Cacciatorino Salami

CURED HOMEMADE SALMON
Beetroot Salmon
Orange Salmon
Dill-Mustard Salmon

SALADS
Warldorf Salad
Stracciatella Cheese with Avocado Mousse and Balsamic on Glass
Beetroot Salad with Walnuts and Blue Cheese Gorgonzola

AGED CHEESE ROOM

French Cheese
Brie a la Truffe / Coulommier Cheese / Bleu d’ Auvergne
[talian Cheese
Formaggio Di Fossa / Occelli Barolo Cheese / Provolone Dolce
Pecorino with Chili / Sottocenere Al Tartufo / Pecorino Sardo
Spanish Cheese
Manchego Truffle Cheese

Cerignola Large Green Olives

Semidried Tomatoes
Marinated Artichokes

HOMEMADE BREAD STATION

Baguette, Soft Roll, Sourdough, Cornbread, Grissini, Focaccia

Please advise us of any special dietary requirements, including potential reaction to allergens.




ON ICE

Oyster Cadoret & Ostra Regal
Crayfish Cocktail with Iceberg Lettuce, Avocado
Tuna Avocado Tartare
Cantabrico Anchovies with Zucchini Salad
Hokkaido Scallop with Avocado Mousse, Balsamic Cream
Feta Cheese Salad with Pumpkin, Olives, Avocado, Broccoli
Marinated White Anchovies with Pesto Basil Oil and Giardiniera
Assorted Sushi of Maison Mizuki
Poached Prawns
Poached New Zealand Mussels
Pepper Stuffed with Tuna and Capers
Endivie with Red Radish, Croutons, Smoked Chicken, Cesar dressing
Autumn Season Truffle Caesar Salad with Truffle Croutons, Truffle Mayonnaise

Crispy Farmer Bacon
Seafood Sauce / Lime / Mignonette / Cocktail Sauce / Tabasco

MAINS AND SIDES
New England Clam Chowder

Mushroom Truffle Egg Frittata
Braised Meat Balls Little Italy Red Wine Sauce and Tomato
Roast Turkey
Cranberry & Orange Relish, Gravy, Chestnut Stuffing
Braised Cotechino in Truffle Mashed Pumpkin and Cheese Sauce
Honey Glazed Pork Ham
Specialty Mustards
BBQ Australian Lamb Leg
Baked Mac & Cheese Bambino
Classical Baked Bolognese Lasagna
Baked Cauliflower Blue Cheese
Fried Sea Bass Fillet with Assorted Herbs
Brussel Sprouts with Pork Cheek and Chestnuts
Millefeuille Sweet Potatoes and Parmiggiano
Truffle Mais Polenta
Rigatoni A’ Amatriciana
Fregola with Mushrooms, Pumpkin, Cheese Sauce, Broccoli
Mussel with Calabria Spicy Melted Sausage Nduja, Tomato Sauce
Porchetta Alla Romana

Please advise us of any special dietary requirements, including potential reaction to allergens.




BELLA SERA PIZZA
48 hrs fermented Dough with ltalian Spelt and Flour
Pizza Diavola and Olives
Pizza Turkey Ham with Artichokes, Semi Dried Tomatoes
Pizza Salsiccia with Mushrooms, Tartufo

DESSERTS

Pecan Pie
New-York Cheesecake
Pumpkin Pie
Chocolate Mousse
Pumpkin Marble Chocolate Cake
Apple Tart with Custard
Berry Triffle
Macarons
Seasonal Fruit Selection
Ice Creams, Sorbets Station with Assorted Toppings

(Vanilla, Chestnut, Amarena, Chocolate, Raspberry)
Live Homemade Churros

Please advise us of any special dietary requirements, including potential reaction to allergens.




