
I T A L I A N  B U F F E T
F A I R W A Y S  B A R  &  G R I L L E  -  W I N D H A M  G O L F  C O U R S E

A N T I P A S T I
BRUSHETTA TRIO

Tomato-basil, roasted red pepper & goat

cheese, and mushroom & garlic crostini

E N T R E E S

CAPRESE SKEWERS
Cherry tomatoes, fresh mozzarella, basil,

drizzled with balsamic glaze

ITALIAN MEAT & CHEESE
Prosciutto, salami, soppressata, provolone,

olives and marinated artichokes

S A L A D
CLASSIC CAESAR SALAD

Romaine, Parmesan, croutons, creamy

Caesar dressing

$ 3 0  p e r  p l a t e
R E S E R V A T I O N

R E Q U I R E D
8 6 0 - 4 5 6 - 4 2 1 1

N O V .  2 1    |   6 : 0 0  -  8 : 0 0  P Mt h

CHICKEN MARSALA
Sauteed chicken breast with Marsala wine

mushroom sauce

ITALIAN SAUSAGE & PEPPERS
Sweet and spicy sausages with bell peppers

and onions

B R E A D
FOCCACIA

Rosemary infused Italian flatbread

P A S T A  &  S I D E S
PENNE ALLA VODKA

Penne pasta in a creamy tomato-vodka

sauce

EGGPLANT PARMESAN
Breaded eggplant baked with marinara and

mozzarella

GARLIC & HERB ROASTED
VEGETABLES

Seasonal vegetables with olive oil and garlic

D E S S E R T S
MINI CANNOLI

Crisp shells filled with sweet ricotta cream

CHOCOLATE DIPPED
BISCOTTI

Almond biscotti with dark chocolate

* p l u s  t a x  &  t i p *


