SWING TIME

SEPTEMBER SPECTACULAR
SEPTEMBER 17, 2011

MENU

CATERED BY VACCARO’S TRATTORIA

ANTIPASTO STATION
GRILLED VEGETABLES
CROSTINI
ASSORTED CHEESES
MINI CAESAR SALAD

ARTISAN PANINI STATION
SMOKED CHICKEN/ ASIAGO, PHILLY CHEESE STEAK
GRILLED VEGETABLE, CLASSIC IL PANINO
FOUR CHEESE, MUFFALATA

CHOICE OF ENTREE
CHICKEN BREAST SALTIMBOCCA-CRISPY PROSCIUTTO
CRACKLINGS
WHITE WINE BUTTER SAUCE
ORrR
PINOT NOIR 12 HOUR BRAISED OHIO BEEF SHORT RIB
AUTUMN ROOT VEGETABLES AND BRAISING REDUCTION
OR
FLORENTINE STUFFED EGGPLANT WITH MASCARPONE,
SPINACH,
CARAMELIZED ONION AND VODKA CREAM SAUCE

FEATURING VEGETABLES FROM THE GARDEN

DESSERT
JEN McCooL’S FAMOUS CAKEBALLS

OPEN BAR
BEER AND WINE DONATED BY RAPHAEL VACCARO

Vaccaro's

—



