TULIO PRIVATE DINING APPETIZER MENU

SPIENDINI (fralian Kebabs/price per dozen)

Lamb balsamic, orange marinade
Pork loin, honey lavender glaze
Chicken breast, lemon marjoram

Zucchini, pepper, onion, mushroom

CROSTINI (price per dozen)

Tapenade, goat cheese
Nut pesto, toscano cheese
Tomato, currant, pine nut
Mushroom salad

Mountain Gorgonzola, crispy pancetta

PIZZETTE (érice per each)

Rosemary pizzette, sundried tomato tapenade

Prosciutto pizzette, fresh arugula, shaved parmesan, olive oil

PER DOZEN

Risotto crab cakes

Spicy garlic shrimp

Pancetta wrapped dates, stuffed with gorgonzola

Grilled eggplant, fresh mozzarella, tomato, basil vinaigrette

PER PERSON

Tuscan bean salad

Thinly sliced Prosciutto di Parma, shaved parmesan, marinated mushrooms, arugula, olives
Fresh mozzarella, tomatoes, currants, pine nuts, white balsamic syrup, tomato oil One dozen

Fresh market vegetables, choice of Dip:
Creamy pesto or bagna cauda (warm anchovy garlic dip)

Smoked seafood plate - assortment of seasonal smoked seafood
(72 hour advance order/20 person minimum)
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$39 (minimum 2 dozen)
$32 (minimum 3dozen)

$24

$18
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Maia Kalehua Catering and Sales Manager
206.428.2411 Direct, 206.623.0568 Fax
maia.kalehua@vintagepark.com

Prices do not include a 19.75% service charge, 1.25% administrative fee and 10% tax.
The administrative fee is retained by the restaurant and not distributed to houtly paid service staff.
Prices & tax are subject to change without notice.



