LINCOLN HEIGHTS

Menu Onc
SALAD
Caesar 5alad

(R omaine lettuce with C aesar dressing and parmesan cheese)

MAIN COURSE
Fettuccini AH:rcclo with Chicken

(]:cttuccini pasta with gri”ed chickenina creamy parmesan saucc)

or
Penne Arrabiata with Rock 5|1rim[:>
(Penne pasta served in a sPic3 tomato sauce with shitake mushrooms and rock
shrimp)
or

Lasagna
(Lagcrs of Pasta baked with four cheeses and meat saucc)

DESSERT
Cheesecal«:

(Ncw Yorlc stgle cheesecake with rasterry saucc)

or

CaPPuccino Pie

(CaPPuccino ice cream on a chocolate gral'\am cracker crust)



o LINCOLN HEIGHTS

Menu [ wo

SALAD
Spinach and Mushroom 5alad

(Babg sPinach, sliced mushrooms and red onions with a

creamy vinaigrettc)

MAIN COURSE
Torte”ini Visuvio
(Meat filled tortellini in Alfredo sauce with

chicken, tomato and 5Pinach)

or
Shrimp Faesano
(Fivcjumbo shrimp dusted in ﬂour, pan sautéed and
baked in alemon buttcrgarlic sauce)
or
Chicken Farmigiana
(Lightlg breaded chicken breast baked in a fresh tomato

sauce with mozzarella chccsc)

DESSERT
Cheesecalce

(Ncw Yor‘( stglc cheesecake with rasterry sauce)

or

CaPPuccino Pie

(CaPPuccino ice cream on a chocolate graham cracker crust)



= AL ST Y

LINCOLN HEIGHTS

Menu T hree
FIRST COURSE

Mozzare”a and Tomato Bruschctta

(Sliccs of country bread lightlg brushed with olive oil and gri”cd, lagcrcc{ with

tomato, mozzarella and basil)

SALAD
Spccial Salacl

(Romaine and sPring mix lettuce in Jtalian vinaigrette with tomato, artichoke,

hcarts OF Palm and avocado)

MAIN COURSE
Tcnclerloin of Peef Pizziola

(Ccntcr cut tenderloin with fresh tomatoes, oregano, garlic and mushrooms)

or
(Chicken with Artichokes and Mushrooms
(Chicken breast gri”ccl and served with artichokes and mushrooms in a white
wine, rosemary clcmi~glazc)
or
Pesca Veracruzana
(D39 fish sautéed in a zesty sauce of tomato, cilantro, onion, capers and

serrano PCPPCFS)

DESSERT
Chocolatc Hazclnut Tortc

(Dark chocolate cake laﬂcrccl with hazelnut Fi”ing)

or

APP]C Tart with Caramcl
(Bakcd with green aPPICS and served with a rich carame saucc)
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Menu f: our

FIRST COURSE

5hrimp Paesano
Uumbo sl-lrimP dusted in ﬂour, pan fried, baked and drizzled with

lemon buttcrgarlic saucc)

SALAD
5Pccial 5alad

(R omaine and sPring mix lettuce in Jtalian vinaigrette with tomato, artichoke,

hearts of Palm and avocado)

MAIN COURSE
\/eal ChoP Milancsc

(Center cut veal choP, egg battered and sautéed with buttcrgarlic sauce)

or
Salmon with led Mushrooms
(]:ilc’c of salmon Poacl—\cd in a seafood and sherrg vinegar broth with ginger,
cilantro and wild mushrooms)
or

Lamb Osso Buco

(I_amb shank braised with tomatoes, carrots, cclcrg and onions)

DESSERT
Chocolate Hazclnut Torte
(Dark chocolate cake lagcrcd with hazelnut Fi”ing)

or

APPlc T art with Caramel
(Baked with green aPPIcs and served with a rich caramel sauce)
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Menu Five

AMUSE
Smoked Salmon

(Thinlg sliced smoked in-house with red onions and caPcrs)

FIRST COURSE

Shrimp Paesano
Uumbo shrimp dusted in ﬂour, pan fried, baked and drizzled

with lemon buttcrgarlic saucc)

SALAD

]nsalta CaPresc
(Sliced tomatoes and mozzarella cheese with balsamic

vinegar, extra virgin olive oil and fresh basil)

MAIN COURSE
Vcal Osso buco

(Veal shank braised with tomatoes, carrots, cclcrg and onion)

or
5naPPer with Mushrooms and Artichokcs
(5autécd filet of snapper served with mushrooms, artichokes and white wine sauce)
or

T enderloin of Peef Béarnaise
(Ccnter cut tenderloin of beef with buttcr, tarragon, black peppercorn and sha”ots}

DESSERT
APPlc T art with Caramel

or

Grand Marnier Souglé
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Menu Six
FIRST COURSE
Smoked Salmon

(Thinlg sliced smoked in-house with red onions and caPcrs)

AFPETIZFR

Slnrimp Paesano
(Jumbo shrimp dusted in flour, pan sautéed in peanut oil then baked, served in a

lemon butter garlic sauce sPriand with Parsleg)

OSALAD

]nsalata CaPrcsc
(Sliccd tomatoes and home made mozzarella cheese with balsamic vinegar, extra

virgin olive oil and fresh basil)

MAIN COURSE
Tcndcrloin of Bccf: Rossini and | obster Tail

(Centercut tenderloin of beef in a port wine truffle sauce with mushrooms

served with lobster tail)
or
Sea Pass with 503 and Gingcr Glaze
(Filct of sea bass sautéedin a mango broth served with steamed spinach)
or

Vcal C}"OP Forestiére with Wild Mushrooms

(\/eal choP with sun-dried tomatoes, wild mushrooms and goat cheese Polcnta)

DESSERT
Grand Marnier Souglé

or

APPIC Tart with Caramcl




LINCOLN HEIGHTS

Appetizers for the table

(Mag we FCCOTTIITICﬂd one orc]cr PCI‘ thrcc PCOP]C)

Giiant Calamari/ Assortccl Bruschcttas/ Assortccl Fizzas

Fassed I"IOI'S d‘OCUVI‘CS

Parmesan Crusted Artichoke [Hearts
Ceviche in a Cucumber Cup
Shrimp and Caviar Crostini

Froscuitto and Melon Canapes
[Fresh Mozzarella and T omato
Smoked Salmon Crostini
| obster and Proscuitto C rostini
Shrimp Pacsano

Sesame Crusted Sea Scallop
Crab and Avocado Croquette
Smoked Mussels & T omato Vinaigrette Crostini
Ahi T una on a Crisp Wonton with Avocado
Bacon Wrapped Shrimp with Mozzarella and Jalapefio
Crab Cake with Creole [Honey Mustard Sauce
Beef [ mpanadas with Chimichurri Sauce
Seasonal [Fruit and Cheese Assortment





