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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

MEDITERANEAN BUFFET

Anti-Pasti
Roasted organic vegetables, balsamic drizzle

Mozzarella Bruschetta
Fresh mozzarella, tomato, basil, ciabatta toast

Lobster Salad
Lobster medallions, avocado, micro-greens

MAIN COURSE

Roasted Baccala Filet
Poached and roasted, lemon broth veloute

Grilled Persian Chicken
Herb-marinated chicken breasts, mint yogurt

Mango Glazed Pork Chops
Grilled "USDA” Pork, mango herb salsa

SIDES

Zucchini Gratin
Lightly breaded zucchini, cheese, herbs

Mediterranean Couscous
Grains with dried apricots, olives

Sicialian Potato Salad
Red potatoes, peppers, onions, tomatoes, parmesan, herbs

Grilled Flatbread
Olive oil rubbed

DESSERT

Chocolate Cannelloni

Macerated Fruit Cups



