PRIVATE DINING MENUS

The Basic The Standard The Frcmicr

Appetizer AEEetizcr Aﬁm
Bruschetta Antipasti Riviera Antipasti Riviera
Tuscan crostini, diced roma tomatoes, fresh Prosciutto di Parma, Pecorino, Gorgonzola, Prosciutto di Parma, Pecorino, Gorgonzola,
basil, garlic Caprese, Roasted Red Bell Peppers Caprese, Clams Casino & flash fried Calamari
Salad Salad Salad
Tomaso’s Salac] CaCSar o SPring E)C"lry
Organic baby field greens, fennel, cucumbers, Organic Romaine, tossed with a classic Organic field greens, candied walnuts, goat
arugula, corn and balsamic Caesar dressing cheese, raspberry vinaigrette
Vinaigrette Choice of F ntrée Choice of [ ntree
Choice of F ntrée Wild Atlantic Salmon and Gulf Sl'“'imP Wild Alaskan Halibut
Line Caught Seabass with | obster Risotto Grilled salmon and gulf shrimp served with Pan seared parmigiano encrusted halibut
Pan seared fresh seabass drizzled with lemon seasonal garden vegetables and redskin drizzled with a beurre blanch &
infused virgin olive oil. potatoes served with Lobster Ravioli
Served with lobster risotto Tomaso's Spaghettini CiOPPino
Linguine with | obster and [rutti di Mare Little-neck clams, gulf shrimp, calamari, tossed Mussels, little-neck clams, gulf shrimp, seabass,
Linguine with fresh de-shelled lobster, calamari, with spicy fresh plum tomatoes and served gcgrclzﬁ;r};:g’pzasl’:;eiida fresh plum
and scallops in a wine tomato herb sauce Colorado LollipoP | amb Chops tomato sauce
[ ggplant T orte and Putternut Squash Ravioli Grilled lamb chops with mushroom risotto Dry Aged N.Y. Strip Steak

Baked multi-layered sautéed eggplant with
cheese fondue
in a herb tomato sauce, served with butternut

Veal Osso Pucco Ravioli & T ri-colored Grochii Prime N.Y. strip steak grilled to order and served
Ravioli and gnochii served with a porcint with melted gorgonzola, garden vegetables and

squash ravioli mushroom and vodka sauce redskin potatoes
Lk I Dessert \/cal Osso Bucco Ravioli &Tri~colorccl Gnocchi
C icken Marsala ] - Tiramisu with Baileys Irish cream gelato & Putternut Squash Ravioli
Free range chicken breast sautéed with wild . : . .
mushrooms and marsala wine Ravioli and gnocchi served with a porcini
$50 per person mushroom, pesto and vodka sauce
rt
Dﬁi Flus tax and gratuity M

Sicilian Style Cannoli with créme fraische gelato Créeme Brulee

$40 per person C@WOS $60 per person

Plus tax & Gratuity Plus tax & Gratuity

7131 West Ray Road
Chandler, Arizona 85226
480.940.1200




