Gy
ATS

CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

MEDITERANEAN BUFFET

STARTERS

ANTIPASTIROASTED ORCANIC VEGETABLES, BALSAMIC DRIZZLE

BRUSCHETTA FRESH MOZZARELLA, TOMATO, BASIL, CIABATTATOAST
LOBSTER SALAD LOBSTER MEDALLIONS, AVOCADO, MICRO-GREENS

MAIN COURSE

BACCALAFILET FOACHED AND ROASTED, LEMON BROTH VELOUTE
MANGO GLAZED PORK CHOPS GRILLED "USDA” FORK, MANGO HERB SALSA
PERSIAN CHICKEN HERBE-MARINATED GRILLED CHICKEN BREASTS, MINT YOGURT

SIDES

MEDITERRANEAN COUSCOUS GRAINS WITH DRIED AFPRICOTS, OLIVES
SICILIAN POTATO SALAD RED FPOTATOES, PEFFERS, ONIONS, TOMATOES, PARMESAN, HERBS
ZUCCHINI GRATIN LIGHTLY BREADED ZUCCHINI, CHEESE, HERBES

GRILLED FLATBREAD OLIVE OIL RUBBED

DESSERT

CHOCOLATE CANNELLONI
MACERATED FRUIT CUFPS



