
pVegetarian vVegan g Gluten free 

G Gluten-free available upon request

rItems may be cooked to order or may contain raw ingredients. Consuming 
raw or undercooked meats, poultry, shellfish, fish or eggs may increase risk of 
food-borne illness, especially if you have certain medical conditions.

Menu price includes water, sodas and iced tea. All other beverages 
are charged based on consumption. Prices listed do not include 
gratuity, 2% booking fee, and 8.25% NC tax. Prices are subject to 
change. Menus are subject to change based on availability.

Appetizers
perfect for casual celebrations or as 

cocktail hour additions to dinner

PASSED APPETIZERS
Choice of two

Caprese Skewers pg
Tomato, basil, and fresh mozzarella

Prosciutto Wrapped Fruit with Mint g

Stuffed Mushroom Caps pg
Stuffed with a blend of cheeses and herbs

Maple Sage Sausage Balls r

APPETIZER STATIONS
KNot your Average Slider Station
Choice of two

French Dip, Breaded Eggplant, Meatball, or Fried Chicken Cutlet
Served with slider knot rolls, gravy, provolone, and Parmesan-
garlic-parsley mix

Build Your Own Bruschetta Station
Traditional tomato, mushroom, and olive tapenade, balsamic and 
seasonal fruit drizzles, and plenty of crostini

ANTIPASTI DISPLAY
Chef’s choice of premium salami and cheeses, served with 

crackers, dried fruit, olives, pepperoncini, and Calabrian chilis

STARTER COURSE
Choose one 

Bruschetta p
Tomato, basil, ricotta and aged balsamic

Meatballs
Traditional Italian beef meatballs with gravy

Salami Board
Chef’s choice of two cured meats and cheeses, olives, crostini, arugula

Risotto Balls p
Crispy fried risotto balls, fontina, gravy

Calamari (family style only)

Garlic and Parmesan-breaded, pepperoncini, gravy

SALADS
Choose one 
KALE CAESAR rG
Parmesan crostini, Calabrian chili, house-made dressing,* Grana Padano

Mixed Greens Salad gp
Cucumber, tomato, Parmesan, balsamic vinaigrette dressing 

SIDES
Choose one

Roasted potatoes gv

Roasted broccoli gv

Roasted Seasonal Vegetables gv

ENTRÉE COURSE
Choose two 

Four cheese ravioli p
Asiago, fontina, Parmesan, ricotta, herbs, gravy

Lasagna
Bolognese and four-cheese meat lasagna, mascarpone, ricotta, 
Parmesan, mozzarella, gravy

Eggplant Pie p
Thinly sliced eggplant layered with Parmesan and gravy

Chicken Parmigiana 
Parmesan-breaded chicken cutlet, topped with gravy and shredded 
mozzarella cheese over rigatoni

Gnocchi p
Local shiitake and oyster mushrooms, leek cream, truffle oil

Chicken MARSALA g
Grilled chicken, mushroom Marsala wine sauce

Braised Beef Short Ribs g (ADD $3PP) 
Roasted red pepper polenta and gremolata

Sicilian Salmon g (ADD $3PP) 
Pan-seared salmon topped with Kalamata olives, roasted red pepper,  
capers, and olive oil

DESSERTS
Choose one

Chocolate Torte gp  Tiramisu p  Limoncello Cheesecake p

Dinner Menu
family style or buffet

For parties of 40 or more, buffet service only please


