MENU OFTIONS

INSALATE & ZUFPFE
SEMPLICE.
BABYFIELD GREENS, GRAFE TOMATOES, OLIVE Oll. 8 CRACKED BIACK FEFFER
SPINACI
BABY SFINACH, RED ONION, ALMONDS, FRESH STRAWBERRIES, BLUE CHEESE & BALSAMIC VINAIGRETTE
DICAESAR

CLASSIC CAESAR WITH PARMIGIANO & BLUE CHEESE

CHICKEN & SAUSAGE. GUMBO
TRADITIONALLY FREFARED W FRESH INGREDIENTS SERVED WITH RICE

CRAB & FFK SOUF
LIGHT CREAM, CARAMELIZED LEFEKS, JUMBOLUIMF CRABMEAT
MINE.STRONE SOUF

[TALIAN VEGE TABLE STEW, BEANS, TOMATOBROTH

ROASTEDBUTTERNUT SQUASH & FFAR SOUFP
FUREE BASED SOUF, ROASTED BUT TERNUT SQUASH & GREENANJOU FEAR

L OBSTER CHOWDER
NEW ENGLAND STYLE WITHMAINE LOBSTER, FOTATO, RENDERED FORK

ROASTEDREDBELL FEFFER AND RICOTTA CHEESE SOUP
1 AME ROASTED RED FEFFERS, CARAMELLZED ONIONS, FUREE, RICOT TA GARNISH

[HORS D'OEUVRES

IMPORTED CHEESE TRAY
CHEESE ASSORTMENTS FROMAROUND THE WORLD

MINIMUFFALETTAS
FRESHITALIAN COLD CUTS, FROVOLONE CHEESE, AND A HOMEMADE OLIVE SALAD

CHICKENWINGS
CLASSIC FRIED BONE IN CHICKEN WINGS SERVED WITHASFICY HONE Y DIFFING SAUICE

MEATBALLS
HOUSE MADE MEATBALLS NAHOMEMADE RED WINE TOMATO SACICE

CHICKENSALADFPASTRY CUFPS
J1OUSE-MADE CIHICKENSALAD INA FIHYLLODPOUIGH CLIF

DUCK STRIFS

FRIED STRIFS OF DUCK BREAST SERVED WITHA FOMODORO SAUCE

Our catering options are not limited to these items. Other items available perrequest. Menu subjcct to char\ge without
notice. ["or questions orfor Pricing oritem c{escriptions, P]easc contact Kelsi Marcel, Catering Manager, at
(985)223-11%00rat catering@cristianoristorante.com.




CRAB & ASFARAGUS PRUSCHETTA
CIABATTACROSTINIS SERVE D WITH JUMBO LUMF CRABME AT AND MARINATE D ASPARAGUS TIFS

PEPPER CRUSTED MOZZARELLA

FINK FEFFERCORN CRUSTED FRESHMOZZARELLA WRAFFED W BASIL L EAF SERVED WITHAHONE Y BALSAMIC
SAUCE

DI'TONNO

SEARED TUNAROLLED WITHSESAME GINGER SEAWEED SERVED ATOFFRESHLY CUT CUCUMBER ROUNDS
WITH A WASABIAIOLIDRIZZLE

TUNATARTAR
SASHIMI TUNA, SFICES, [ EMON, AVOCADPO

GOAT CHEESE CANAFPE
CANAFE OF GOAT CHEESE 8 CELERYLEFEK FESTO

SMOKED SALMON CANAFE
T HINLY SLICED SMOKED SALMONROLLED W CAFERS AND DILL CREAM

CAFRESE CANAFE
BUFFALOMOZZARELLA ROMA TOMAT O, BASIL

CHICKENSKFWERS
LIME MARINATED CIHICKENSKEWERS W AVOCADPO DIFFING SAUCE

SHRIMP SKFEWERS
SKEWERS OF GULF SHRIMEAND GRAFE TOMATOES

ANTIFASTISKEWERS
MARINATED SUNDPRIED TOMATO, ARTICHOKE, KALAMATA OLIVE

MEATFPLATE
SELECTIONOF ITALIANMEATS

ANTIPASTIFLATE
ASSORTED MARINATED OLIVES, ARTICHOKE.S, SEASONAL VEGE TABLES

BRIFEONCROUTE
TRIFLE CREAM FRENCHBRIE WRAFFED INA FUFFFASTRY W SAVORY FRALINE SALICE

ENTREE COMPLIMENTS

MIXED GRILLEDVEGETABLES
SQUASH, ZUCCHINL RED ONION.S, SEASONAL VEGE TABLES

FROSCIUTTO WRAFFED ASFARAGUS
ASFARAGUIS WRAFFED W T ALIANFROSCIIT TO THENBAKED

OVENROASTEDYUKONGOLDFOTATOES
GOLPENFOTATOES CRUSTED W GARLIC 8 ROSEMARY

ROASTED GARLIC MASHEDFOTATOES
GOLDENFOTATOES MASHED W CREAM & BUT TER
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BUTTERNUT SQUASH & APPLE HASH
GRANNY SMITHAFFLES &BUT TERNUT SQUASH ROASTED WITH CARAME [ LZF D ONIONS AND FRE.SH HERB.S

FOTATOSALAD
[T1OUSE-MADE FOTATOSALAD

CARVING STATIONS

PRIME RIB
WHOLE ROASTED FORK L. OIN
ROASTED TENDERLOIN

LCNTREES

QUATTRO FORMAGGI
SHRIMF W FOUIR CHEESE SAUCE ANDFE T TUCCINE

FENNE. CARCIOF]
FENNE W ARTICHOKES, GRILLED CHICKEN & SCUN-DRIED TOMATOES INA CREAMY TOMATOSAICE

TENDERLOIN BOLOGNESE
FENNE W GROUND TENDERLOIN & RED WINE TOMATOSAUICE W FRESH BASIL

FPENNE AURORA
FENNE W GRILLED CIHICKENINA CREAMY TOMATOSAUICE

L ASAGNA
CRISTIANO'S FAMILY RECIFE
PENNEFILETTO
SHAVED BEFF TENDERLOIN, BRANDY DEMISAUCE, SHALLOTS

PASTASALAD
FASTASALAD, BROCCOLL OLIVES, FRESH VEGE TARBLES

FPASTAFPRIMAVERA
JUCHINNL SQUASH, SEASONAL VEGE TABLES, FEFFERS, HERBBUT TER, FARFALLE

CHICKEN MARSALA
SAUTEED CHICKENBREAST WITH.AMUISHROOM & MARSALA SALICE
SHRIMF & SAUSAGE. JAMBALAYA
TRADITIONAL [ OCHSIANA SHRIMF AND SMOKE D SAULSAGE

CHICKEN & SAUSAGE. JAMBALAYA
TRADITIONAL FULLED CHICKENAND SMOKED SALISAGE

Our catering options are not limited to these items. Other items available perrequest. Menu subjcct to cl'xar\ge without
notice. ["or questions orfor Pricing oritem c{escriptions, P!ease contact Kelsi Marcel, Catering Manager, at
(985)223-11%00rat catering@cristianoristorante.com.



BAKED BLACK DRUM
L OUISIANA BLACK DROUM BAKED W YELLOW TOMATOES, CAFERS & WHITE WINE

OsSs50BUCO

DPRAISED VEAL SHANK INNATURAL J1S

DESSERTS

TIRAMISU

BRANDY MASCARFONE MOUSSE [ AYERED W ESFRESSODRIZZLED [ADY FINGERS & DUSTED W COCOA
FOWDER

STRAWBERRY SHORTCAKE
JTALIANSTYLE WITH CHAMEAGNE SOAKED [ ADY FINGERS, STRAWBE RRIES, WHIFFIED MASCARFONE

BERRY PARFAIT
FARFAIT LAYERED W BLUEBERRIES, BLACKBERRIES, STRAWBERRIES, COGNAC CREAM

BREAD FUDDING
BROWNSUIGAR 8 AMARE T TOBREAD FUPDING W CARAMEL SAUCE & FRESH BLUERERRIES

CHEESECAKE
NEW YORK STYLE CHEESE CAKE, ALMOND GRAHAM CRACKER CRUIST

CHEESECAKE BITES
BITE-SIZEDNEW YORK STYLE CHEESECAKE

BROWNIE BITES
BITE-SI7ED FUDPGE BROWNIES

ASSORTEDFETIFORES
ANASSORTMENT OF BITE SIZE LAYERED FASTRIES COATEDIN CHOCOLATE GANACHE

DOBERGE CAKE
CLASSIC NEWORLEANS 7L AYER CAKE W FASTRY CREAMS CHOCOLATE GLAZE

BEVERAGES

HOUSE WINE
CHAMPAGNE.
DOMESTIC BEER
SOFT DRINKS
ICEDTEA
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