
Mi lano
A n t i p a s t i  -  H o s t  c h o i c e  o f  t h r e e

South beach calamari Italian Meats and Cheese BoardÔ

Coconut Shrimp Seafood Bruschetta

Fried BurrataÅ Mediterranean OctopusÔ

P a s t a  C o u r s e  -  H o s t  c h o i c e  o f  o n e

Shrimp RisottoÔ

creamy risotto with chopped shrimp
Paccheri Bronte

burrata cheese and pistachio cream sauce with
sausage and crispy speck

E n t r é e s  -  H o s t  c h o i c e  o f  t h r e e

BranzinoÔ

oven roasted in a citrus herb sauce
Crab Cakes

John's crab cakes served with aioli

Sea Scallops
chive-parsley herb compound butter, mashed potatoes,

asparagus and a toasted lemon zest breadcrumb

Chicken Tartufo
creamy truffle butter, mushrooms, leeks, sundried

tomatoes and artichokes

Chicken Pistachio
dijon-mustard cream sauce

Merluzzo
almond and herb crusted cod, creamy lemon sauce

Veal Rollatini
veal scallopini stuffed with asparagus, roasted peppers,

fontina cheese in a brandy and sage-butter sauce

8 oz. Filet MignonÔ

gorgonzola cream sauce

E n h a n c e m e n t s

Thomas Henry House White/Red
27 per bottle

Meadowcroft House White/Red
35 per bottle

house sangria | 30 per pitcher assorted dessert | 3.9 pp

Events Info
Milano package is $75 pp which includes, soda, coffee, tea, espresso, cappuccino, and mini cannolis as well as

your choice of a house, primavera or caesar salad. A $250.00 deposit is required for parties of 15 or more in
addition to a final guest count 5 days prior to your event.  Please let our event coordinator know of any dietary

and/or allergy restrictions.  NJ tax, $200 flat booking fee and 20% gratuity will be added to your bill on the day of
your event. Final bill is due in cash.  CC payments will have a 3% processing fee added on.  Read over our Iccara

Events Contract for room minimums, booking fee, decoration info, setup etc.  2025

Iccara - 609.585.7277 - 104 yardville allentown road - cristina@iccara.com


