THE ROMANO ROOM - UPSTAIRS AT ROSALIE’S CUCINA

(315) 685-2200 Fax (315) 685-2168

841 West Genesee St

Skaneateles, NY 13152

The Romano Room requires a minimum of 20 guests and has a maximum capacity of 40 guests.

A $100.00 non-refundable deposit is required to hold the Romano Room. The menu selections are needed 14 days prior to the
party; otherwise, your menu will be selected for you. A confirmed number of guests must be given 48 hours in advance. Parties
will be charged for the confirmed number even if fewer guests attend. All food is generously portioned for the number of people
confirmed. If more food is requested there will be an additional charge. Sorry no food may be taken home.

$33.00 per person plus tax and an 18%, includes coffee, tea, soda, and our delicious hand made bread.
PRICES SUBJECT TO CHANGE

PLEASE SELECT TWO ITEMS FROM EACH OF
OUR FOUR CATEGORIES AND ONE DESSERT.

APPETIZERS (Select Two)
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Crustini with Marinated Olives and Roasted Peppers
Spinach Rollatini in Thin Dough with Herbed Ricotta

Grilled Eggplant Involtini, Basil and Roasted Pepper

Grilled Polenta, Arrabbiata Sauce, Asparagus and Fresh
Mozzarella

Green-Lipped Mussels, Diced Tomatoes, Lemon Zest,
White Wine and Butter (Add $1 Per Person)
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WINE, BEER, AND COCKTAILS MAY ALSO BE
ARRANGED AT YOUR REQUEST.

Sausage Stuffed Mushrooms
Bruschetta with Tomato, Pesto and Roasted Peppers

Antipasto Misto with Marinated Vegetables, Meats & Cheeses

Grilled Shrimp with Red Pepper Aioli (Add $1.25 Per Person)

SALADS (Select Two)

Misto Salad, Spring Greens, Rosalie's Vinaigrette O
Marinated Green Lentil Salad, Lemon Vinaigrette O

Spinach Salad, Roasted Garlic, Warm Balsamic Vinaigrette [

Italian Bread Salad, Bread, Tomatoes, Feta Cheese, Zucchini,
Fresh Basil, Red Wine Vinaigrette

Roasted Asparagus, Seared Artichokes, Prosciutto, Mustard
Chianti Vinaigrette

Marinated Calamari Salad, Kalamata Olives, Zucchini

(Add $1 Per Person)

PASTAS & POTATOES (Select Two)

Housemade Manicotti

Rigatoni with Meat Sauce
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Linguine, Asparagus, Oven-Cured Tomatoes, Arugula O
Cream Sauce

Angel Hair with Artichokes, Spinach, Oven-Cured O
Tomatoes, Garlic Butter

Locatelli, Asiago or Roasted-Garlic Whipped Potatoes O
(Add $1 Per Person)

Herb-Roasted Red Potatoes (Add $1 Per Person)

Penne with Broccoli, Peppers, Olives, Basil, Olive Oil & Feta

Penne with Basil Pesto and Tomatoes

Bowties Pasta with Asiago Cream, Peas and Pancetta

Housemade Pappardelle with Wild Mushroom Pomodoro
Sauce (Add $1 Per Person)

Housemade Cavatelli with Puttanesca Sauce

(Add $1 Per Person)

ENTREES (Select Two)
Roast Pork with Oregano and Garlic 0 Chicken Cacciatore
Chicken Piccata 00 Chicken Marsala
Salmon Piccata O Chicken with Artichokes, Capers, Pancetta, Mushrooms and
Lemon Butter
Prime Sirloin Stuffed With Garlic Bread Crumbs, Fresh O Chef's Feature Fish (Add $1 Per Person)

Basil and Prosciutto (Add $1 Per Person)
Tuscan Steak (Add $1 Per Person)

DESSERTS (Select One)

Chocolate Cake 0 Housemade Vanilla Cannolli 0

THE ROMANO ROOM IS A NON-SMOKING ROOM.

SORRY, NO CARRY OUT FOOD ALLOWED.
Copyright © 2008 Rosalie's Cucina

———————————————— BEVERAGES ------------- --
Freshly Brewed Starbucks Tazo Hot
Starbucks Coffee Decaffeinated Teas
Coffee
0O lced Tea O Soda



