
M i l a n o  M e n u
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

Prosciutto-Arugula Flatbread Shrimp Cocktail ( 2 per guest )Ô

Oysters ( 2 per guest ) Cold AntipastoÔ

Seafood Bruschetta Burrata Caprese

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 Spinach Ravioli

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, spring vegetables
Crab Cakes

John's crab cakes served with aioli

Sea ScallopsÔ

pan-seared and lightly cajun dusted scallops in a
rum-orange sauce over corn and asparagus

Carciofo
sautéed chicken with roasted artichokes, peas and

pancetta in a fontina cream sauce

Chicken Pistacchio
dijon-thyme cream sauce, spring vegetables

Tartufo
sautéed veal in our truffle cream butter, mushrooms,

leeks, sundried tomatoes, artichokes
8 oz. Filet mignon  | 10 ppÔ

champagne cream sauce

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

Thomas Henry House White/Red | MP house sangria | 30 per pitcher

Meadowcroft House White/Red | MP Italian Fresh Meats and Cheese  | 4 pp

Events Info
Milano package is $69 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 special

needs and or allergies.  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.  Credit card payments will have a 3% processing fee added on.  Read over our

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

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


