LIS

FLAVIAS

Silver

FAMILY STYLE MENU

MINIMUM 30 PEOPLE
$50.00 PER PERSON PLUS TAX AND 20% GRATUITY SUNDAY - THURSDAY

$55.00 PER PERSON PLUS TAX AND 20% GRATUITY FRIDAY & SATURDAY
GLUTEN-FREE & VEGETARIAN OPTIONS AVAILABLE UPON REQUEST | ONE SOFT DRINK PP INCLUDED

APPETIZER
CHoICE OF Two
ARTICHOKE HEARTS...oveieeeeeieien CRISPY FRIED ARTICHOKE HEARTS WITH A SIDE OF LEMON VINAIGRETTE
MEATBALLS & POLENTA ..o FLAVIA'S BEEF AND PORK MEATBALLS SERVED OVER POLENTA
BRUSCHETTA SAMPLER...oLvE TAPENADE, MASCARPONE AND GORGONZOLA, TOMATO AND GARLIC, ROASTED PEPPERS
BURRATA. ..o ARUGULA, ROASTED RED PEPPERS DRIZZLED WITH BALSAMIC GLAZE OF MODENA
ENTREE
CHolICcE oF Two
RIGATONI N APOLL. et e, OUR HOUSE TOMATO SAUCE
RIGATONI AMATRICIANA. ... TOMATO SAUCE WITH PANCETTA, ONION AND PECORINO ROMANO CHEESE
RIGATONI RAGU. ..o, TOMATO SAUCE WITH BEEF AND PORK
GNOCCHINORMA. ... TOMATO SAUCE WITH EGGPLANT AND GRATED RICOTTA SALATA CHEESE
GNOCCHI SORRENTINA .. .cvcveeee e TOMATO SAUCE WITH FRESH MOZZARELLA, TOMATO AND BASIL
GNOCCHI QUATTRO FORMAGGI. ...t FOUR CHEESE SAUCE
DESSERT

AMERICANO COFFEE AND TEA INCLUDED (1/PP)
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LIS

FLAVIAS

O
FAMILY-STYLE MENU

MINIMUM 30 PEOPLE
$60.00 PER PERSON PLUS TAX AND 20% GRATUITY SUNDAY - THURSDAY

$65.00 PER PERSON PLUS TAX AND 20% GRATUITY FRIDAY & SATURDAY
GLUTEN-FREE & VEGETARIAN OPTIONS AVAILABLE UPON REQUEST | ONE SOFT DRINK PP INCLUDED

APPETIZER
CHOICE OF Two
ARTICHOKE HEARTS....vneeeieieiiiian . CRISPY FRIED ARTICHOKE HEARTS WITH A SIDE OF LEMON VINAIGRETTE
MEATBALLS & POLENTA ..o FLAVIA'S BEEF AND PORK MEATBALLS SERVED OVER POLENTA

BRUSCHETTA SAMPLER...OLNE TAPENADE, MASCARPONE AND GORGONZOLA, TOMATO AND GARLIC, ROASTED PEPPERS

BURRATA. ..o ARUGULA, ROASTED RED PEPPERS DRIZZLED WITH BALSAMIC GLAZE OF MODENA

PASTA & GNOCCHI

CHOICE OF Two

RIGATONI INAPOLLL ... e OUR HOUSE TOMATO SAUCE
RIGATONI AMATRICIANA. .....ccuvvean. TOMATO SAUCE WITH PANCETTA, ONION AND PECORINO ROMANO CHEESE
RIGATONI RAGU . ... TOMATO SAUCE WITH BEEF AND PORK
GNOCCHI QUATTRO FORMAGGI. ....vneiiiie e FOUR CHEESE SAUCE
GNOCCHI NORMA. ..o TOMATO SAUCE WITH EGGPLANT AND GRATED RICOTTA SALATA CHEESE
GNOCCHI SORRENTINA. ...cveeee e TOMATO SAUCE WITH FRESH MOZZARELLA, TOMATO AND BASIL
ENTREE
CHolce oF ONE
CHICKEN MILANESE.......ccvvne.... BREADED CHICKEN CUTLET TOPPED WITH ARUGULA, TOMATO AND PARMIGIANO
CHICKEN SCALOPPINE. ... ceeiieeeeeeeeeeeeeee PAN-FRIED CHICKEN CUTLET IN A MARSALA WINE REDUCTION
BaLsaMic GLAZED PORK CHOP............eeene... PORK CHOP WITH AN ORANGE BALSAMIC GLAZE REDUCTION
DESSERT

AMERICANO COFFEE AND TEA INCLUDED (1/PP)

CANNOLI ....................................................... HOUSEMADE CANNOLI WITH RICOTTA AND MASCARPONE
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LIS

FLAVIAS

atinum
FAMILY STYLE MENU

MINIMUM 30 PEOPLE

$75.00 PER PERSON PLUS TAX AND 20% GRATUITY SUNDAY - THURSDAY
$80.00 PER PERSON PLUS TAX AND 20% GRATUITY FRIDAY & SATURDAY
GLUTEN-FREE & VEGETARIAN OPTIONS AVAILABLE UPON REQUEST | ONE SOFT DRINK PP INCLUDED

APPETIZER
CHolIcE oF Two
ARTICHOKE HEARTS ..o CRISPY FRIED ARTICHOKE HEARTS WITH A SIDE OF LEMON VINAIGRETTE
MEATBALLS & POLENTA. ..., FLAVIA'S BEEF AND PORK MEATBALLS SERVED OVER POLENTA

BRUSCHETTA SAMPLER. ..OLIVE TAPENADE, MASCARPONE AND GORGONZOLA, TOMATO AND GARLIC, ROASTED PEPPERS
BURRATA ..o, ARUGULA, ROASTED RED PEPPERS DRIZZLED WITH BALSAMIC GLAZE OF MODENA

PASTA & GNOCCHI

CHoICE OF TwOo

RIGATONI INAPOLL. ..o e e B e B et e et eeee e eeraeeenarareaes OUR HOUSE TOMATO SAUCE
RIGATONI AMATRICIANA. ... TOMATO SAUCE WITH PANCETTA, ONION AND PECORINO ROMANO CHEESE
RIGATONI RAGU .. .oe e TOMATO SAUCE WITH BEEF AND PORK
GNOCCHI QUATTRO FORMAGGI. ...t FOUR CHEESE SAUCE
GNOCCHINORMA. ... TOMATO SAUCE WITH EGGPLANT AND GRATED RICOTTA SALATA CHEESE
GNOCCHI SORRENTINA. . .cv vt TOMATO SAUCE WITH FRESH MOZZARELLA, TOMATO AND BASIL
ENTREE
CHolce oF Two
CHICKEN MILANESE. ... BREADED CHICKEN CUTLET TOPPED WITH ARUGULA, TOMATO AND PARMIGIANO
CHICKEN SCALOPPINE .................................. PAN-FRIED CHICKEN CUTLET IN A MARSALA WINE REDUCTION
BaLsamic GLAZED PORK CHOP......ovvvveen. PORK CHOP WITH AN ORANGE BALSAMIC GLAZE REDUCTION
DESSERT

AMERICANO COFFEE AND TEA INCLUDED (1/PP)

CANNOLI ....................................................... HOUSEMADE CANNOLI WITH RICOTTA AND MASCARPONE
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