Date: Saturday February 11th, 2012

Price: $80.00 (21+ event)

Location: Bellagio Boutique Venue

Seating Times: 7:00pm (reservations required)

Assorted Hot & Cold Hors D’oeuvres
Tempura Shrimp, Spicy Veggie Wraps, Roasted Red Pepper
Soup Sips, Chicken Satays, Slider Burgers & Fries

Prosecco & Berry Station
Prosecco Wine Poured Through an Engraved Ice Sculpture
Luge with Berry Garnish

Pulled Mozzarella Station
Handmade mozzarella, pulled live in front of guests and served
with sliced hothouse tomatoes, live oil, salt, peppers and basil

Specialty Bread Basket per Table
An Assortment of Specialty Breads & Fresh Baked
Focaccia, “My Mother’s Olive Oil” Imported from Greece

Pasta

Tortiglioni alla Vodka with Pancetta and

Shitake Mushroom & Leek Risotto with Prosecco &
Parmigiano & Truffle Oil

Main Entree
» 40.z. Bacon Wrapped Filet Mignon in a Port Madeira
» %2 Cornish Hen Stuffed with Bread stuffing

ina créeme a la créme sauce
» Served with a Vegetable Bundle & Potato/Yam Crepe
» Mixed Greens in Red Wine Vinaigrette

| Bellagio Boutique Event Venue

Dessert Tower

» Fresh Fruit Platter Per Table
&

» Platter of Chocolate Dipped Strawberries,
Cheesecake Lollipops, Chocolate Dipped
Smores & Ricotta Filled Cannoli

Coffee / Tea / Espresso

Top Shelf Open Bar

Red, White & Rosé Wine Throughout
Coffee/Tea/Espresso

Bottled Water On All Tables

The Bellagio Café

A Selection of Specialty Coffees, Freshly baked biscotti,
Italian Cannoli with chocolate chip ricotta filling (Live
Presentation)

Snack Attack

Bellagio Staff will circulate mini Paloma ice cream, funnel

cake fries, Joe Louis & Flakies

For reservations, please contact Bellagio: 416-410-3690 or bellagio@bypeterandpauls.com
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