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Mangia! Mangia!
Mangia! Mangia! A bountiful buffet table with authentic Italian classics.

Celebrations’ Antipasto Salad
Crisp lettuce greens and farm fresh vegetables are topped with

sliced Italian meats and cheeses, imported olives and
tossed in our Italian balsamic dressing

Chicken Marsala
Medallions of sautéed chicken breast are topped with a traditional

Marsala mushroom demi glace seasoned with prosciutto and fresh sage

Gemelli Pasta with Sausage and Meatballs Marinara
This full-bodied pasta is mixed with sweet Italian sausage,

savory meatballs and marinara

Ravioli Rustica
Ravioli tossed in a light Pinot Grigio cream sauce with artichoke hearts, peppers,

mushrooms and sun-dried tomatoes

Celebrations’ Signature Bruschetta Trio
Classic tomato & basil, scampi & artichoke hearts, and Italian sausage

& roasted pepper served on toasted slices of Tuscan bread

$17.95 per person

We encourage you to personalize this menu with your own choices of salads, entrees, side
dishes and dessert.  Please talk with your Celebrations sales consultant.


