Siena at the Courtgard
Banquct and Fartg Menus

Sit Down Dinners

Salacl (Choices

$4-.00 per person

Trac!itional Caesar, house made Cacsar c!ressing

Mixed Babg (areens, (Chianti- honey vinaigrette, Pis’cachio

crusted goat checsc) seasonal berries

Bibb | ettuce Salad, scallion gorgonzola dressing, cucumbers,

tomatoes, roasted walnuts, shaved red onions

Flatcc] I ntrée Choices No. 1

$16.00 per person

Lasagma baked with 4 cheeses and toPPed with house-made
Bolognese



Mettucine Alfrec{o in a creamy classic sauce toPPed with shrimp

scamPi

Eggplant Rollatini filled with fresh mozzarella | roasted

tomatoes and basil baked with marinara and Provo!one

(hicken Farmigiana ina parmesan crust baked with marinara

and Provolone with Siena mac and cheese

Plated | ntrée Choices No. 2

$20.00 per person

Baked SCabass, Pine nut crust, citrus garlic butter sauce,

roasted Potatoes

Cornish Game Hen, Cacciatore G‘lunters’ st le), tomato sauce
v,

with peppers and mushrooms, Potato gnocchi

Gri”ec! TOP Sirloin , Peroni gorgonzola sauce with tomatoes

and roasted peppers, parmesan mashed Potatoes



Flatccl I ntrée Choices No. 3

$24.00 per person

Roasted 5almon, with a fresh basil aioli crust, tomato

vinaigrette, gri”ed zucchini

Roasted (Chicken Preast Saltimbocca , stuffed with smoked
mozzarella and sage, wrapped in Prosciutto) Fig and Chianti

reduction, creamy Po]enta

(Grilled 6 oz. | enderloin Sca”opini, truffled parmesan whippecﬂ

potatoes, roasted mushrooms, marsala wine reduction

Dessert Choices

$%.50 per person

Fami19~stgle (_annolis and [Tlourless (Chocolate (Cake

Caramel White Chocolate ] iramisu cup

Frozen Kir Roya], raspberrg sorbet’co, champagne sabagon,

seasonal berries tossed in (_hambord



