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CECILTITA

AMANDA TRAMONTANA — EVENT MANAGER

ATRAMONTANA@ROCKETFARMRESTAURANTS.COM TEL. 470. 606. 0319




LUNCH EVENT MENU

S41 per person

FOCACCIA BREAD FOR THE TABLE

ANTIPASTI

choose one, to be plated individually

INSALATA MISTA, roasted garlic, soft herbs, crouton

SECONDI

choose two, for your guests to select from

STROZZAPRETI CACIO E PEPE, parmigiano reggiano, pecorino romano, black pepper
AGNOLOTTI, braised short rib, fonduta, brown butter
PESCE SPADA GRIGLIA, wood grilled swordfish, lemon, herbs
POLLO AL FORNO, half chicken, garlic, lemon

TAGLIATA DI MANZO, NY strip, potato, madeira jus ($8 supplement per person)

DESSERT

choose one, to be plated individually

CHOCOLATE CHEESECAKE, créme fraiche, sea salt

ORANGE OLIVE OIL PUDDING CAKE, blueberries, hot buttered rum, vanilla crema

Please keep in mind St. Cecilia is a seasonal kitchen, therefore some menu items may change by the time your event
takes place. Please check in with the Event Manager regarding the most current seasonal items and dessert. Thank

you!
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DINNER EVENT MENU

$65 per person (3) courses
$81 per person (4) courses, including primi supplement

ANTIPASTI

choose one, to be plated individually

LITTLE GEM CAESAR, parmigiano reggiano, croutons
BURRATA, pistachio pesto, arugula

INSALATA MISTA, roasted garlic, soft herbs, croutons

PRIMI
$16 per person supplement

choose one, to be plated individually

STROZZAPRETTI CACIO e PEPE, pecorino romano, parmigiano reggiano, black pepper
AGNOLOTTI, braised beef cheek, parmigiano crema, brown butter
LUMACHE, sausage ragu, basil

CASARECCE, arrabiata, mozzarella, chili

SECONDI

choose two, for your guests to select from

MARKET FISH, salsa verde
SWORDFISH, lemon vinaigrette
RISOTTO, seasonal accompaniment (V, GF)
WOOD ROASTED BEEF, madeira jus

ROASTED CHICKEN, roasted garlic jus

CONTORNI

choose two, for your guests to share family style
CRISPY POTATOES, garlic butter
POTATO PUREE, olive oil
ROASTED BROCCOLINI, lemon

SEASONAL VEGETABLE

DESSERT

choose one, to be plated individually

CHOCOLATE CHEESECAKE, créme fraiche, sea salt

ORANGE OLIVE OIL PUDDING CAKE, blueberries, hot buttered rum, vanilla crema
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RECEPTION MENU

CANAPE

Minimum order is 2 dozen per item, no exceptions

HAMACHI TARTARE, JQVASN ..ceiiiiiiiiiiee ettt ettt e e e e et e e e e e ebaa e e e e sesbaaeeeeeseanbeneeesennnns $36/dozen
BEEF POLPETTI, tOMATO SraVY veueeveuieuirierieteietestesessessesessesessesaesessesessassesessessssassesessessssensesessessssessessssessssens $36/dozen
CHICKEN CROQUETTES, ArliC @I0li...ecueveveireeiererieeisieeetisiesesseseetesee e tesessesesesseaesesaesassesessessesessesessessesenss $35/dozen
SWORDFISH SKEWERS, Spicy SOPPressata, @i0li ......ecueerueerrerieerieisieeesesieesseeesesaesssessssessesessessssessesesses $36/dozen
CHARCUTERIE BOARDS, 5€aS0Nal CCOULIEMENTS ....vvivivereiereereeteesteseeeteeteeseeeeeeesesseeseesseseesesseesesseeseens $14/person
CHEESE ‘OF THE MOMENT’ BOARDS, s€asonal aCCOULrEMENTS ........c.ccveeueereeiereireieeereeeeeseeeeseeesesneesens $14/person
GRILLED AND CHILLED SHRIMP, harissa VINQIGrette ........couereerierieriieieerieesiee st sttt s $36/dozen
OYSTERS MIGNONETTE, shallot, black PEPPET ...c..cveveviieeiieciieereeestetse ettt sn e eaan $36/dozen
BEEF TARTARE CORNETS, Caper, SNAllOt........ccveueieiieiisieietesteeeteeetete et ete et be et ss e ete s sasaeseenens $36/dozen
WHITE BEAN HUMMUS TARTLETTES, pickled vegetables ..........cocvviiriiiiiiinienieniese e $32/dozen
ARANCINI, preserved lemon, calabrian Chili.........c.ccoviiiieriiiiieniieeeee e e e $32/dozen

FOR MORE INFORMATION, PLEASE INQUIRE:

TEL. 470. 606. 0319 EVENTS@ROCKETFARMRESTAURANTS.COM
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mailto:events@rocketfarmrestaurants.com?subject=St.%20Cecilia%20event%20inquiry

