
Set Menus

For parties 15 or larger
to make an event reservation email christina@fashioncuisinegroup.com 

4115 s state road 7, suite z, wellington fl 33449 
www.emilianoitalian.com

561.566.7580



Dinner Menu Option 1
$45 per person + tax & gratuity

Appetizers
family style

BURRA TA  BRUSCHE T TA
baby heirloom - pistachio pesto - basil - olive oil - balsamic 

L I T T L E  I T A LY  CAESAR  SA LAD
parmigiana - radicchio - olive oil - croutons - zesty caesar dressing 

Salad Course

Main Course
guest select one

PENNE  A L LA  VODKA
chicken - garlic - tomato - cream - basil - parmigiana 

rav i o l i  pomodoro
burrata - ricotta - parmigiana - red sauce

mea tbal l  &  r i co t ta  p i z za
house red sauce - basil - garlic confit

ch i c k en  p i c ca ta
potato puree & sauteed spinach 

ge la to
vanilla - chocolate - dulce de leche 

Dessert 



Dinner Menu Option 2 
$55 per person + tax & gratuity

Appetizers
family style

CALAMAR I  F R I T T O  M I S T O  
zucchini - lemon - garlic aioli 

AMALF I  HOUSE  SA LAD
tomatoes - onion - pepperoncini - feta - black olives - cucumber -

parmigiana - romaine - oregano vinaigrette

Salad Course

Main Course
guest select one

buca t i n i  &  mea tbal l s
house ground meatballs - garlic - onion - house red sauce - 

basil - parmigiana

salmon  a l la  gr i g l i a
charred broccolini - polenta - tomato - truffle butter

CH I C K EN  PARMESAN
penne - red sauce - mozzarella 

c lass i c  margher i ta  p i z za
house red sauce - mozzarella - parmigiana - basil

ge la to
vanilla - chocolate - dulce de leche 

Dessert 

burra ta  brusche t ta
baby heirloom - pistachio pesto - basil - olive oil- balsamic 



Dinner Menu Option 3 
$65 per person + tax & gratuity

Appetizers
family style

c lass i c  margher i ta  p i z za  
house red sauce - mozzarella - parmigiana - basil 

AMALF I  HOUSE  SA LAD
tomatoes - onion - pepperoncini - feta - black olives - cucumber -

parmigiana - romaine - oregano vinaigrette

Salad Course

Main Course
guest select one

lasagna  bo lognese
fresh pasta - béchamel - northern italy meat ragu 

summer  p ea  r i so t t o
shrimp - tomato confit - stracciatella

CH I C K EN  francese  
potato puree & sauteed spinach

ny  s tr i p
Calabrian chili butter - polenta 

qua tro  l e ches
dulce de leche

Dessert 

calamar i  f r i t t o  m i s t o
zucchini - lemon - garlic aioli 



Dinner Menu Option 4 
$75 per person + tax & gratuity

Appetizers
family style

sausage  arrabb ia ta  p i z za  
italian sausage - mozzarella - red sauce - red onion - cherry pepper 

panzane l la  sa lad
fresh mozzarella - roma tomato - aged balsamic - basil oil - red onion

- radicchio - arugula - croutons - red wine vinaigrette 

Salad Course

Main Course
guest select one

shor t  r i b  bo lognese
veal, pork & beef ragu - fettuccine - parmigiana 

po ta to  crus t ed  s eabass
potato puree - sauteed spinach - lemon butter

CH I C K EN  parmesan  
penne - red sauce - mozzarella 

f i l e t  m i gnon  
garlic confit - potato puree - wild mushrooms

basque  che es ecake
lemon curd

burra ta  brusche t ta
baby heirloom - pistachio pesto - basil - olive oil - balsamic

Dessert Course
guest select one

t i ram i su  


