Welcome To Gaetano’s

Wine & Dine Gourmet Dinner
May 6, 2008

Appetizer

Gaetano’s Stuffed Grilled Eqgplant- Marinated grilled eggplant filled with
jumbo lump crab meat, sweet savory roasted red peppers and served with a light
roast garlic gorgonzola cream sauce

Salad

Aruqula and Sliced Fennel Salad — Tossed with thinly sliced red onions in a
blood orange vinaigrette

Pasta

Gaetano’s Homemade Pesto Fettuccini — Tossed with fresh Maine lobster
meat, diced asparagus, and fresh plum tomatoes with a roasted garlic
parmigiano cheese sauce

Entrees
(choice of one)

Chicken a la Rosa - Sautéed with oven-roasted tomatoes, roasted garlic, and
spinach in a white wine cream sauce.

Tilapia al Maria- Wrapped with thinly sliced crispy potatoes and topped with
jumbo lump crabmeat, gorgonzola and finished in a roasted garlic white wine
sauce

Dessert

Fresh Homemade Raspberry Zabaglione, Homemade Pignoli Cookie and
Anisette Cookie



