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Mohegan Sun

COCKTAIL PARTY

Includes 3 hours beer & house wine (min 50 guests)

PASSED

Tomato Bruschetta, Arancini, Crispy Artichoke, Antipasto Skewer, Prosciutto Crostini

SALAD
House Bread, Whipped Herb Butter, Olive Oil
Gem Romaine, Focaccia Crisp, Herbs, Grana Dressing

Fresh Mozzarella, Heirloom Tomato, Aged Balsamic

PASTA
Rigatoni, Fennel Sausage, Spinach, Cherry Peppers, Pomodoro Rossa

Brown Rice Penne, Aglio e Olio, Broccolini, Cured Tomato, Basil

ENTREE

Chicken, Boneless Pan Roasted, Tomato Harissa, Fingerling Potatoes, Sweet Pepper

Salmon, Espelete Chili, Fava Beans, Kale, Cubanelle

DESSERT

Assorted Cannoli, Tiramisu, Italian Lemon Cake

$165 per person excluding Tax & Service charge



the

FARM
ITALY
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LUXE DINNER PARTY

Includes 3 hours open bar (min 50 guests)

PASSED
Shrimp Cocktail, Baby Lamb Chops, Tomato Bruschetta, Arancini, Crispy Artichoke,

Antipasto Skewer, Prosciutto Crostini

SALAD

Castelvetrano Olives & Grana Padano
Gem Romaine, Focaccia Crisp, Herbs, Grana Dressing

Fresh Mozzarella, Heirloom Tomato, Aged BalsamiC

PASTA

choose 2

Rigatoni, Fennel Sausage, Spinach, Cherry Peppers, Pomodoro Rossa
Lasagna Napoletana, Ricotta, Mozzarella
Penne Primavera, Brown Rice Penne, Artichoke, Cured Tomato, Broccolini, Pecorino, Garlic, Olive Oil

Bucatini, Pomodoro, Meatballs, Pecorino
ENTREE
choose 2

Chicken, Boneless Pan Roasted, Tomato Harissa, Fingerling Potatoes, Sweet Pepper
Salmon, Espelete Chili, Fava Beans, Kale, Cubanelle

Prawns, Broiled, Oreganata Butter, Risotto alla Milanese

CARVING

choose 1

Boneless Prime Rib, Beef Tenderloin, Herb Roasted Porchetta, Roast Turkey Breast

($15pp each additional) carving stations served with fingerling potatoes, broccolini & cippolini onions

DESSERT

Assorted Cannoli, Tiramisu, Italian Pastries

$245 per person excluding Tax & Service charge open bar excludes shots



