: BELLINI PREFIX MENU DINNER

BELLINI FHMILY STYLE HAPPETIZERS

Small Gathering Medium Gathering Large Gathering
i (2-8 Guest) (9-14 Guest) (15-30 Guest)

Rollatine di Melanzane $22.95 $40.95 $88.95

(Rolled Eggplant filled with ricotta, parmesan cheese, and

spinach served with tomato sauce and melted mozzarella

on top.
)
, Calamari Fritti.- - $36.95 $72.99 $130.99
(Fried Calamari served with marinara sauce)
_Bruschetta , $22.99 $43.95 $81.95
(tomato . olive oil , garlic , fresh basil and fresh
mozzarella with salt and pepper .)

Stuffed Mushroom.- $22.75 $42.95 $80.95

(Chopped mushrooms, Parmesan Cheese, fresh herbs.)
, ~ Zucchini Fritti.- $23.75 $44.95 $86.95

(Crispy zucchini straws served with marinara sauce. )
Mozzarella Sticks $22.95 $44.95 $86.75
(Served with marinara)
Baked Clams.- . $25.25 $49.95 $90.99
(Parmesan cheese breadcrumbs and olive oil.)

Dear Customer,
e  We would like to inform you that tax and a 20% gratuity will be automatically added to the final bill as part of our service.
e  Furthermore, if you prefer your fixed menu to include a soft drink(DrPeper,Pepsi,Pink Lemonade, Starry/Sprite), an additional charge of $1.99 will apply. It's
important to note that this charge will be applied regardless of whether you choose to have a beverage or not.
We appreciate your understanding and are committed to providing you with the best possible experience. We hope you enjoy your visit with us!

7256 GB Alford Hwy, Holly Springs, NC 27540 (919) 552-0303 bellinireservationhs@gmail.com
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A TN\OC ' BELLINI PREFIX MENU DINNER

Salads:

Caesar .- Romaine lettuce, homemade croutons, tossed with hand-crafted Caesar dressing.
Mix Italian .-Mixed green salad, cucumber, tomato, Kalamata olives, green olives, and carrots. House Italian dressing.
Balsamic .-Mixed green salad, cucumber, tomato, Kalamata olives, green olives, and carrots. House Balsamic dressing.

Entrées:

Lasagna.- Homemade pasta with ricotta and parmesan cheese, meat sauce, melted mozzarella cheese.

Baked Ziti.- Tomato sauce, ricotta cheese, melted mozzarella cheese on top.

Cheese Ravioli.- Homemade ravioli with tomato sauce.

Fettuccine Alfredo.- Homemade pasta with our fresh alfredo sauce.

Fettuccine Carbonara— Homemade pasta sauteed with pancetta, green peas, cream sauce, egg yolk, and onions.
Gnocchi Bolognese.- Homemade with potato, served with meat sauce.

Meat Tortellini Bolognese.- Served with meat sauce.

Penne alla Vodka.- Tomato sauce ,heavy cream, vodka, and basil.

Spaghetti Tomato Sauce.- Made with our homemade tomato sauce, fresh basil.

Spaghetti Meat Sauce .- Spaghetti served with homemade meat sauce.

Spaghetti Meatballs.- Spaghetti served with marinara and homemade meatballs.

Cheese Tortellini .- Served with tomato sauce.

Lobster Ravioli.- Fresh lobster meat, ricotta cheese, celery, onion, basil, mascarpone cheese and mozzarella cheese, in vodka
sauce.

Veal Parmesan.- Breaded and fried served with tomato sauce, topped with melted mozzarella cheese.
Veal Piccata.- Pounded and-sautéed with white wine, fresh lemon, and capers.
Veal Marsala.- Pounded and sautéed with fresh mushrooms, marsala wine, brown gravy.

Chicken Parmesan.- Tomato sauce topped with melted mozzarella.

Chicken Picatta.- Chicken breast pounded and sautéed in white wine, fresh lemon, and capers.

Chicken Saltimbocca .- Chicken breast, white wine, prosciutto, and melted mozzarella cheese on top all over a bed of
spinach.

Chicken Marsala .- Pounded and sautéed with fresh mushrooms, marsala wine, brown gravy.

Eggplant Parmesan .- Served with tomato sauce and melted mozzarella.

Filet Sole Livornese.- White wine, kalamata olives, capers, anchovies, and light marinara sauce.
Salmon Francese.- Sauteed in white wine, lemon juice, artichoke hearts.

Desserts:
Limoncello Cake.- Vanilla cake, flavored with Limoncello, topped with fluffy vanilla frosting.
Tiramisu .- The lady fingers in this creamy traditional treat are soaked in espresso and Grand Marnier
Cannoli .- A classic treat served with either Chocolate or Vanilla filling.
Creme Brulee.- Cool and smooth with subtle citrus flavor and perfectly glazed on top.
Chocolate Souffle .- With a rich, warm filling and fresh whipped cream on the side.
Mango Sorbet .- Natural and vibrant flavor of this exotic tropical fruit.

Dear Customer,
e  We would like to inform you that tax and a 20% gratuity will be automatically added to the final bill as part of our service.
e Furthermore, if you prefer your fixed menu to include a soft drink(DrPeper,Pepsi,Pink Lemonade, Starry/Sprite), an
additional charge of $1.99 will apply. It's important to note that this charge will be applied regardless of whether you
choose to have a beverage or not.
We appreciate your understanding and are committed to providing you with the best possible experience. We hope you enjoy your
visit with us!

Q7256 GB Alford Hwy, Holly Springs, NC 27540  { (919) 552-0303 524 bellinireservationhs@gmail.com
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3 COURSES %40 2 COURSES $32
SALAD ENTREE
1 1
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Tax and a 20% gratuity will be automatically added to the final bill.
* If you prefer your fixed menu to include a soft drink (DrPepe,Pepsi,Pink Lemonade, Starry/Sprite), an additional charge
of $1.99 will apply. {
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DATE OF THE EVENT TIME GUESTS

2 COURSES $30

SALAD
1.
2.

ENTREE
1.
2.
3.
4.

Tax and a 20% gratuity will be automatically added to the final bill.
* If you prefer your fixed menu to include a soft drink (DrPepe,Pepsi,Pink Lemonade, Starry/Sprite), an additional charge A
of $1.99 will apply. {
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