APPETIZERS

BEGGAR’S PURSE Minimum 2dz. 22.50/dz
With brie, prosciutto, and asparagus.

VENEZIA ANTIPASTO DISPLAY GF 197.50
Colorful display of grilled and chilled shrimp wrapped in

a peapod, grilled basil chicken skewers with red pepper,
mushroom and yellow squash, and lightly marinated and
grilled asparagus wrapped in prosciutto with whole grain
mustard and grated Parmesan.

Serves 20-30.

ENTREES

ITALIAN CHICKEN BREAST GF 129.50
With sauteed pepperoncini, red, green & yellow bell
peppers, served with Italian sauce.

12-40z breasts and 2.75lbs vegetables; Serves 10-12.

“LEMON & GARLIC SHRIMP PENNE 139.50
Lemon and garlic marinated shrimp sautéed with spinach
and tossed with penne pasta, tomato, and basil.
5lbs; Serves 8-10.

* New ltem v Vegetarian  vGN Vegan

VENEZI'TIPA 10 DISPLAY, CHOPPED ANTIPASTO SAL ND NUTELLA FRENi

SIDES

*CHOPPED ANTIPASTO SALAD GF 67.50
Genoa salami, capicola, soppressata, mozzarella, smoked
provolone cheese, tomato, cucumber, red onion, bell
pepper, Kalamata olives, and pepperoncini peppers over

a bed of mixed greens, tossed with our housemade Italian
vinaigrette.

3lbs; Serves 8-12.

SOFT GARLIC BREAD STICKS Vv 14.50
8pcs.

MINIATURE SANDWICHES
GRILLED EGGPLANT V #inimum 2: 69.50/dz

With smoked mozzarella, fresh basil, and sun-dried tomato
mayonnaise, served on freshly baked bread.

DESSERT

MINIATURE TIRAMISU COOKIES V Minimum 2dz 22.50/dz

“NUTELLA FRENCH MACARONS V | N | GF Minimum 2d:  25.50/dz
Half dipped in dark chocolate.

N Contains Nuts  GF Does Not Contain Gluten Ingredients

THIS MENU IS AVAILABLE THROUGHOUT THE MONTH OF AUGUST
To order, call (847) 966-6555 or visit CateringByMichaels.com/contact


https://www.cateringbymichaels.com/contact/

