Polar Party Platter Menu Descriptions

Crostini-Toasted breads with assorted toppings. Toppings include selections such as pesto, fresh ricotta,
eggplant caponata and roasted red peppers

Panelle- Fritters made with chickpea flour, whole chick peas, mint and grana cheese.

Polpette- Meatballs of pork, beef and veal; with breadcrumbs, marjoram, and orange zest. Braised in a
tomato marmellata (a plum tomato sauce) and served with orange zest

Calamari-Crispy squid served with sweet and sour tomatoes

Suppli- Carnarolli rice balls with asparagus, Cacio di Roma cheese, and a parsley salad with fresh
asparagus

Pancetta-Wrapped Shrimp- Head-on shrimp wrapped in pancetta, fried and roasted. Served with an
agro dolce (sweet and sour) sauce

Potatoes-Fried potatoes with fonduta, a cheese-based sauce.

Affettati-Assorted cured meats. Selections include varieties such as prosciutto di parma (ham), bresaola
(beef), culatello (prosciutto bathed in wine), mortadella (pork sausage), speck (smoked pork shoulder in
the style of prosciutto) and coppa (pork shoulder).



Polar Party Platter Menu Pricing

Price is “Per Person” for 1.5 hours
$15
Crostini, Panelle, Polpette or Calamari
$20
Crostini, Panelle, Polpette or Calamari, Suppli
$25
Crostini, Panelle, Polpette or Calamari, Suppli, Potatoes
$35

Crostini, Panelle, Polpette or Calamari, Suppli, Potatoes,
Pancetta-Wrapped Shrimp

$45

Crostini, Panelle, Polpette or Calamari, Suppli, Potatoes,
Pancetta-Wrapped Shrimp, Breadsticks/Affettati



