    il Monticello Banquet Facility
Gold Wedding Package 

5 Hour Top Shelf Open Bar

ASSORTED HORS D’OEUVRES:

Assorted Bruschetta, Fried Artichokes, Spring Rolls, Gourmet Pizza, Foccacia, Stuffed Breads, Beef Teriyaki, BBQ Ribs, Swedish Meatballs, Stuffed Mushrooms, Fried Calamari, Scallops wrapped in Bacon, Stuffed Clams, Fresh Tomato and Mozzarella Salad, Escargot alla Monticello with Angel Hair Pasta, Carving Station Grilled  Filet Mignon, Raw Seafood Bar, Clams on a Half Shell, Shrimp Cocktail & Snow Crab Legs, Scungili and Calamari Salad, International Italian Wine and Cheese Tasting Station with Assorted Italian Cheeses, Assorted Hearty Grain Crackers, Fresh Fruit, Vegetable Crudités with Dips, Assorted Italian Dried Sausages
CHAMPAGNE TOAST WITH A STRAWBERRY

FIRST COURSE:
Poached Lobster Tail Cocktail over a bed of Mesclin Baby Green Salad, with family style Rustic Italian Antipasto
SECOND COURSE DUO PASTA:
Cavatelli Pasta with Meat Sauce and Bowtie Pasta alla Vodka
INTERMEZZ0:
Lemon Sorbet with Gran Manier
ENTRÉE DUO:
Grilled Rack of Baby Veal Chop with Roasted Garlic Merlot au jus
Grilled Tuna with a Citrus Mango Ragu, over Grilled Vegetables and Saffron Risotto
Assorted Whole Fresh Fruit Basket and Cheese
DESSERT:
Coffee and Tea Service, and Wedding Cake Served with Venetian Table with Assorted Cakes, Pies and Pastries
Italian Wedding Cookies, Mousses, Cordials, Chocolate Dipped Strawberries
PRICES PER PERSON ARE AT MARKET PRICE- PLEASE CALL 

Plus 6.35% CT Sales Tax & 20% Service 
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