S BAR/BAT MITZVAH MENU 2%,

serves 65 people

SMALL PLATES
Fat Rav
Giant Marscapone Ravioli with White Pepper-Studded Peach, Sage and Amaretto Crumbs

Sautéed Shrimp
with Sliced Garlic and Soft Bread

FIRST COURSE
Bibb Salad
Soft Boston Bibb Salad with Grilled and Vinegared Red Onion, Candied Walnuts and Crumbled
Stilton

Grilled Corn Soup
Butter Sugar Corn with Chilled Jicama, Roasted Tomatillos and Watercress Pesto

MAIN COURSE
Grilled Salmon
Maple Glazed Salmon Steak with Autumn Squash and "Hot” Peruvian Potato Salad

Spaghetti all’Arrabiata
Spaghetti Tossed with a Spicy Tomato Sauce

DESSERT
Pineapple
Warm Pineapple Upside Down Cake with Black Pepper Ice Cream & Fresh Fruit

Sorbet

A trio of Citrio’s Signature Sorbets with Seasonal Fruits



