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STATIONS: $68.99 P/P
FIVE HOUR
RECEPTION
ALL PRICES ARE SUBJECT TO 24% SERVICE CHARGE AND 7.35% CT SALES TAX

(50 ADULT MINIMUM)

Bpon Srrival

CoLD CRUDITE FRUIT & CHEESE TABLE
LEMONADE & FRUIT PUNCH STATION

Please Select Three

MAC & CHEESE FRITTERS
DITALINI PASTA, FOUR CHEESE BLEND, PANKO BREADCRUMBS, BASIL & TOMATO AIOLI,
PARMESAN SHOWER

PALLA ORZO
PETIT ORZO ROUNDS STUFFED WITH SWEET ITALIAN SAUSAGE, MOZZARELLA & FRESH BASIL
LIGHTLY FRIED & TOPPED WITH A TOMATO BASIL AIOLI

SKEWERED GRECIAN CHICKEN
SKEWERED MARINATED CHICKEN, ONIONS & PEPPERS SERVED WITH TZATZIKI SAUCE

BUFFALO CHICKEN CROSTINI
CHEF’S BRUSCHETTA TOPPING, CRISPY BUFFALO CHICKEN & BLEU CHEESE

SIRLOIN BRUSCHETTA
TOPPED WITH FRESH BRUSCHETTA & GRILLED SIRLOIN

EGGPLANT ROLLATINI
THINLY SLICED EGGPLANT STUFFED WITH SPINACH & RICOTTA CHEESE BAKED WITH MARINARA
SAUCE & MOZZARELLA CHEESE

GOAT CHEESE BACON CROSTINI
CREAM CHEESE - GOAT CHEESE, CHOPPED WALNUTS, CRUMBLED BACON DRIZZLED WITH
HONEY

SPINACH & FETA PASTRY PURSES
FILO DOUGH STUFFED WITH FETA CHEESE AND SPINACH SERVED WITH TZATZIKI SAUCE

CALAMARI
LIGHTLY COATED & FRIED SERVED WITH MARINARA ON THE SIDE

BUTLER STYLE COCONUT SHRIMP
SERVED WITH OUR CHEF-MADE FRUIT CHUTNEY




Please Select One

A LA VODKA
A CREAMY BLUSH SAUCE TOSSED WITH YOUR CHOICE OF FARFALLE, FUSILLI OR PENNE PASTA

OLD FASHIONED GOURMET MACARONI & CHEESE
THREE CHEESE BLEND WITH BREAD CRUMB TOPPING

FARFALLE ALFREDO
BOWTIE PASTA TOSSED IN OUR CHEF’'S HOMEMADE ALFREDO SAUCE

Wtaw@;mm% | $2.50 plp*

CHEF's CARBONARA
A ZESTY CREAMY THREE CHEESE BLEND TOSSED WITH FUSILLI PASTA, SMOKED PROSCIUTTO,
BACON & PEAS

BUTTERNUT SQUASH RAVIOLI
* Seasonally available
TOSSED WITH SUN DRIED TOMATOES, CARAMELIZED ONIONS IN A HAZELNUT-BROWN BUTTER
SAUCE SAGE SAUCE

(Dobad Helection
Please Select One

GARDEN
TOSSED WITH TOMATOES, CUCUMBER & PEPPERS
| SELECT TWO |
CHOICE OF ZINFANDEL VINAIGRETTE, RANCH, BALSAMIC OR ITALIAN DRESSING

CAESAR
CRISP ROMAINE LETTUCE TOSSED WITH A CREAMY DRESSING, CROUTONS & PARMESAN CHEESE

APPLE CRANBERRY WALNUT MIXED GREENS
MIXED GREENS TOSSED WITH DRIED CRANBERRIES & SLICED APPLES
WALNUTS SERVED ON THE SIDE

Please Select Two

CHICKEN TOSCA
GRILLED CHICKEN MARINATED WITH PESTO AND TOSSED WITH ROASTED PEPPERS,
SPINACH & FRESH TOMATOES IN A PESTO CREAM SAUCE

STUFFED CHICKEN FLORENTINE
STUFFED WITH SPINACH & MOZZARELLA CHEESE TOPPED WITH A SUN-DRIED TOMATO
WHITE WINE SAUCE




CHICKEN PARMIGIANA
BREADED CHICKEN CUTLET TOPPED WITH MARINARA SAUCE AND MOZZARELLA CHEESE

POLLO SCALLOPINI
CHICKEN SAUTEED WITH ARTICHOKE HEARTS & PROSCIUTTO IN A ZESTY GARLIC WINE CAPER
SAUCE

MAPLE PORK TENDERLOIN
FINISHED WITH A MAPLE GLAZE

SAUSAGE Pi1ZzzZAIOLA
TENDER SAUSAGE TOSSED IN A SWEET ONION, PEPPER, OLIVE OIL & PLUM TOMATO SAUCE

SLICED FLANK STEAK
TOSSED IN AU JUS & FRESH PORTABELLA MUSHROOMS

SCcROD CASINO
FRESH SCROD TOPPED WITH SAUTEED RED ONION, BACON & ROASTED RED PEPPERS IN A GARLIC
BUTTER SAUCE

HADDOCK FRANCAISE
FRESH HADDOCK EGG BATTERED & SAUTEED WITH SPINACH IN A LEMON WHITE BUTTER SAUCE

%Mf@@ @%mm @W $3.50 p/p*

GRILLED BEEF MEDALLIONS GORGONZOLA
MARINATED IN A WHISKEY GLAZE & TOPPED WITH GORGONZOLA CHEESE

CARIBBEAN SALMON
PAN SEARED IN A COCONUT RUM BUTTER SAUCE, TOPPED WITH MANGO SALSA

TERIYAKI SALMON
FRESH SALMON TOSSED IN A TERIYAKI GLAZE

“VEGETARIAN, VEGAN, GLUTEN FREE & CHILDREN'S MEAL SELECTION MUST BE
PREORDERED~

Oharch @ Vegetabte

Please Select Two

RED BLISS GARLIC & BACON MASHED POTATOES ¢ ROASTED POTATOES
CREAMY SCALLOPED POTATOES ¢ PERUVIAN FRIED RICE ¢WILD RICE PILAF
SEASONAL JULIENNE VEGETABLES ¢ GREEN BEAN ALMONDINE
CAJUN STYLE GREEN BEANS ¢ STEAMED BROCCOLLI

Wﬁﬁ Gemians Fhrch @ W ~ $2.50p/P"

BROWN SUGAR MAPLE GLAZED MASHED SWEET POTATO
ROASTED ASPARAGUS WITH FONTINA CHEESE ¢ CARAMELIZED ROASTED BUTTERNUT SQUASH ¢




[

VANILLA ICE CREAM SERVED WITH YOUR SUPPLIED CAKE

Cé;%mwéﬂmfé
Gaco DBar

$7.00p/P
BEEF AND CHICKEN TACOS WITH ALL YOUR FAVORITE FIXINGS!
*ADD SAUTEED PEPPERS & ONIONS FOR $1.25P/P

$7.00p/P
CLASsSsIC & BUFFALO CHICKEN MAC & CHEESE
DISPLAYED WITH A SELECTION OF TOPPINGS

Waihed Potats PBar

WHITE & SWEET POTATO WITH A SELECTION OF TOPPINGS $4.00P/P*

* Gtomiped (Dleet (gt fom oun oo Jorecors *

ASHLEY E1IZABETH EVENTS

(P) 860.539.9262
(E) INFO@ASHLEYELIZABETHEVENTS.COM
(W) ASHLEYELIZSBETHEVENTS.COM

*A FINISHING TOUCH, LLC
(P) 860.899.9303
(E) AFINISHINGTOUCHCT@GMAIL.COM
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BOOKING IS SUBJECT TO A NON-REFUNDABLE DEPOSIT OF $500.00 & A
SIGNED CONTRACT * ALL EVENTS MUST END BY MIDNIGHT *
ALL DECORATORS MUST BE APPROVED BY LA NOTTE * DECORATIONS MUST
BE PROMPTLY REMOVED AT THE END OF YOUR EVENT * [F YOU WISH TO EXTEND
YOUR EVENT ~ $500.00 PER HOUR *

LANOTTE

17 THOMPSON RoAD EAST WINDSORCT 8606277774




	Upon Arrival
	Cold Crudité Fruit & Cheese Table
	Lemonade & Fruit punch Station

	Hors D'Oeuvres
	Mac & Cheese Fritters
	Ditalini Pasta, Four Cheese Blend, Panko Breadcrumbs, Basil & Tomato Aioli, Parmesan Shower
	Palla Orzo
	Petit Orzo Rounds Stuffed with Sweet Italian Sausage, Mozzarella & Fresh Basil Lightly Fried & Topped with a Tomato Basil Aioli
	Skewered Grecian Chicken
	Skewered Marinated Chicken, Onions & Peppers Served with Tzatziki Sauce
	Buffalo Chicken Crostini
	Chef’s Bruschetta Topping, Crispy Buffalo Chicken & Bleu Cheese
	Sirloin Bruschetta
	Topped with Fresh Bruschetta & Grilled Sirloin
	Eggplant Rollatini
	Thinly Sliced Eggplant Stuffed with Spinach & Ricotta Cheese Baked with Marinara Sauce & Mozzarella Cheese
	Goat Cheese Bacon Crostini
	Cream Cheese - Goat Cheese, Chopped Walnuts, Crumbled Bacon Drizzled with honey
	Spinach & Feta Pastry Purses
	Filo Dough Stuffed with Feta Cheese and Spinach Served with Tzatziki Sauce
	Calamari
	Lightly Coated & Fried Served with Marinara on the Side
	Butler Style Coconut Shrimp
	Served with our Chef-made Fruit Chutney

	Pasta Selection
	Please Select One
	A la Vodka
	A Creamy Blush Sauce Tossed with your choice of Farfalle, Fusilli or Penne Pasta
	Old Fashioned Gourmet Macaroni & Cheese
	Three Cheese Blend with Bread Crumb Topping
	Farfalle Alfredo
	Chef's Carbonara
	A Zesty Creamy Three Cheese Blend Tossed with Fusilli Pasta, Smoked Prosciutto, Bacon & Peas
	Butternut Squash Ravioli
	* Seasonally available
	Tossed with Sun Dried Tomatoes, Caramelized Onions in a Hazelnut-Brown Butter Sauce Sage Sauce


	Salad Selection
	Please Select One
	Garden
	Tossed with Tomatoes, cucumber & Peppers
	| Select Two |
	Choice of Zinfandel Vinaigrette, Ranch, Balsamic or Italian Dressing
	Caesar
	Crisp Romaine Lettuce Tossed with a Creamy Dressing, Croutons & Parmesan Cheese
	Apple Cranberry Walnut Mixed Greens
	Mixed Greens Tossed with Dried Cranberries & Sliced Apples
	Walnuts served on the side


	Dinner Selection
	Please Select Two
	Chicken Tosca
	grilled chicken marinated with pesto and tossed with roasted peppers,
	Stuffed Chicken Florentine
	Stuffed with spinach & mozzarella cheese topped with a sun-dried tomato
	white wine sauce
	Chicken parmigiana
	Breaded chicken cutlet topped with marinara sauce and mozzarella cheese
	Pollo Scallopini
	chicken sautéed with artichoke hearts & prosciutto in a zesty garlic wine caper sauce
	Maple Pork Tenderloin
	finished with a maple glaze
	Sausage Pizzaiola
	tender sausage tossed in a sweet onion, pepper, olive oil & plum tomato sauce
	Sliced Flank Steak
	tossed in au jus & fresh portabella mushrooms
	Scrod Casino
	fresh scrod topped with sautéed red onion, bacon & roasted red peppers in a garlic butter sauce
	Haddock Francaise
	fresh haddock egg battered & sautéed with spinach in a lemon white butter sauce
	Grilled Beef Medallions Gorgonzola
	marinated in a whiskey glaze & topped with gorgonzola cheese
	Caribbean Salmon
	pan seared in a coconut rum butter sauce, topped with mango salsa
	Teriyaki salmon
	fresh salmon tossed in a teriyaki glaze
	-Vegetarian, Vegan, Gluten Free & Children's Meal Selection must be
	preordered-

	Starch & Vegetable
	Please Select Two (1)
	Red Bliss Garlic & Bacon Mashed Potatoes ( Roasted Potatoes
	Creamy Scalloped Potatoes ( Peruvian Fried Rice (Wild Rice Pilaf
	Seasonal Julienne Vegetables (Green Bean Almondine
	Cajun Style Green Beans ( Steamed Broccoli

	Upgrade to a Premium Starch & Vegetable ~ $2.50p/p*
	Brown Sugar Maple Glazed Mashed Sweet Potato
	Roasted Asparagus with Fontina Cheese ( Caramelized Roasted Butternut Squash (

	Dessert
	Vanilla Ice cream served with your supplied cake
	Enhancements

	Mashed Potato Bar

	(Customized Sweet Shoppe from our Preferred Vendors (
	Ashley Elizabeth Events
	(w) ASHLEYELIZSBETHEVENTS.COM
	*A Finishing Touch, LLC


