
 

 

 
 

 

 

APPETIZER BUFFETT 
Cheese plate (Fontina, Pecorino, Parmigiano) 

Prosciutto & Salami 
Bruschetta: tomato basil or roasted pear, pecorino, balsamic sauce 

Cured salmon, herbed cream cheese 
Caprese salad with arugula & fennel 
Grilled sausage with roasted peppers 

Arancini / Saffron rice balls with roasted cauliflower, prosciutto, mozzarella 
Parmesan truffle Fries 

Fruit (Watermelon, Cantaloupe 
 

(Please select one) 

 

French toast stuffed with bananas and Vermont maple syrup    

Eggs Benedictine toasted focaccia with pancetta, poached eggs, fonduta    

Frittata with spinach, Applewood smoked bacon, goat cheese    

Breakfast Pizza Parmigiano cream, applewood smoked bacon, mushrooms,  

caramelized onions, scrambled eggs, pecorino, arugula  

Seafood Salad with shrimp, calamari, tuna, mixed greens, red wine vinaigrette  

Hand-made Pappardelle chicken meatballs, wild mushrooms,  

ovendried tomatoes, porcini cream sauce 

Tagliatelle with veal tomato ragu, parmigiano 

Hand-made Ravioli filled with ricotta and spinach; brown butter sage 

Sautéed Salmon with quinoa, brussels sprouts, balsamic glaze, pistachio    

Sautéed Chicken Saltimbocca layered with prosciutto, fontina, sage; 

soft polenta, spinach, lemon caper sauce 

Grilled pounded Pork Chop with Yukon gold mashed potatoes,  

kale, grano di pepe sauce  

Grilled Flat Iron Steak with Smashed potatoes, spinach, Chianti sauce 

 

DESSERT BUFFET 
Apple cake with mascarpone cream, caramel sauce 

Chocolate cake 
Panna Cotta with cherry sauce 
Tiramisu with chocolate sauce 

Fresh Berries  

 

 

Steppenwolf brunch-theatre special includes  

a glass of Mimosa, prosecco, or house red of Vinci’s choice.  

Please advise your server of any food allergies 

Gratuity not included 


