Poustor Luncheons

Served with a green salad of your choice, bread basket, and miniature

French pastries.
10-person minimum

* These items require at least one hour to warm when using a chafing dish. Please

discuss heating instructions when placing your order.

Penne Pasta with

Breast of Chicken*

Grilled chicken breast, a mélange of wild
mushrooms and goat cheese in a creamy
chardonnay sauce

$159% per person

Baked Ziti*

Ziti pasta with plum tomato sauce,
herbed ricotta, mozzarella, and
parmesan cheeses

$155° per person

Vegetable Lasagna*

Thin pasta sheets layered with roasted
vegetables, three cheeses, and a light
cream sauce

$1550 per person

Traditional

Bolognese Lasagna*
Homemade pasta sheets layered with
ricotta, parmesan, and mozzarella
cheeses with ground beef and veal

in a rich tomato sauce

$159% per person

Porcini Ravioli*

Ravioli stuffed with wild mushrooms
and tossed with toasted pine nuts, sweet
peas, and flat-leaf parsley in a garlic
cream sauce

$16° per person

Tuscany Pasta

Corkscrew pasta tossed with sliced
roasted breast of chicken, ribbons of
proscuitto, sweet peas, and oven-dried
tomatoes in a spicy basil sauce

$145 per person

Little Italy*

Buccatini pasta baked with spicy Italian
sausage, plum tomatoes, fresh basil, and
miniature meatballs, baked under a
mozzarella crust

$1475 per person

Gnocchi Pasta*

Potato dumpling with tomato vodka
sauce

$15% per person

Spaghetti Mari Monti*
Spaghetti pasta with wild mushroom
and marinated shrimp

$165 per person

Roasted Vegetable
Ravioli*

Fire roasted vegetables filled ravioli with
pesto cream sauce

$1550 per person

Tortellini*

Three cheese tortellini with sage
truffle oil.

$159% per person



Penne pasta
Penne pasta with tuscan
meat sauce

$145 per person

Pad Thai

Pasta

Pad Thai noodle with tofu,
eggs, cilantro and scallions
$1475 per person

Chicken
Parmesan with
Spaghetti

Marinated chicken breast
or meat balls serve with
spaghetti pasta, tomato
basil sauce and garlic bread
$1350 per person




