
 

 

  

Quinceañera Celebration 
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) 

 

Upon Arrival 
Cold Crudité Fruit & Cheese Table  

Lemonade & Fruit punch Station 

Hors D'Oeuvres 
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 

 



 

 

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 

Bowtie Pasta Tossed in our Chef’s Homemade Alfredo Sauce 

 

 

Upgrade to a Premium Pasta | $2.50 p/p* 

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, 

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 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 

 
Upgrade to a Premium Entree $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- 

 

Starch & Vegetable 
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 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 
 

Taco Bar 
$7.00 p/p 

Beef and Chicken Tacos with all your Favorite Fixings! 

*Add Sautéed Peppers & Onions for $1.25p/p 

 

Mac & Cheese Bar 
$7.00 p/p 

Classic & Buffalo Chicken Mac & Cheese 

 Displayed with a Selection of Toppings  

 

 

Mashed Potato Bar 
White & Sweet Potato with a Selection of Toppings $4.00p/p* 

 
 
Customized Sweet Shoppe from our Preferred Vendors  

Ashley Elizabeth Events  
(p) 860.539.9262  

(e) info@ashleyelizabethevents.com  

(w) ASHLEYELIZSBETHEVENTS.COM 

 

*A Finishing Touch, LLC 

 (p) 860.899.9303  

(e) afinishingtouchct@gmail.com 

 

 

 

 

 

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 * If you wish to extend 

your event ~ $500.00 per hour *  

 

 

LANOTTE 

 

 

17 THOMPSON ROAD    EAST WINDSOR CT                                                                                               860-627-7774 
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