O
SORRENTINOS

CUCINA+BAR

MENU #1 PRIUATE DINING MENUS 2022-2023

ANTIPASTO
INSALATA CESARE

house-made croutons, Sorrentino’s signature cesare dressing, parmigiano
or

ZUPPA DEL GIORNO

chef's daily creation

SECONDO
SALMON & PRAUINS

grilled, fresh salmon, sautéed prawns, lemon beurre blanc, chef's choice potato & vegetables
or

DOUBLE BREAST OF CHICRER

grilled, lemon, fresh herbs, chef's choice potato & vegetables
or

UEAL CANNELLONI

house-made, mozzarella, tomato sauce
or

MUSHROOM RAUIOLI

wild mushroom, butter sage beurre blanc, parmigiano

DOLCE
GELATO DUO

3itfbtpobitfifdujpot!pglbm.obuvshithfibup

§56 PER PERSON

Prices do not include 18% Gratuity or GST



PRIVATE DINING MENUS 2022-2023
MENU #2

ANTIPASTO

(served family style)
TOMATO BRUSCHETTA

cpddpodjop-thbsijd-cbtjn
&

CALAMARI

gsjfe-tsjshdiblgvnlaioli

PRIMO
ZUPPA DEL GI0RND

difg'tlebjiz!dsfhujpo
ps!
INSALATA SORRENTINO

organic hsffot-lupnbup-ldijdIgfb-Ipijvft-lcpddpodjop- dvdvncfs-di ftuovu-lsfelxjof vjobjhsfuuf

SECONDO
SALMON & PRAWINS

hsjmfe-lgsFtithinpo-ltbvinfelgsbxot-llemon beurre blanc, chef's choice potato & vegetables
ps
SHORT RIBS

oven-braised Alberta beef short ribs, demi-glace, chef's choice potato & vegetables
ps
UEAL CANNELLONI

ipvtf.nbef- mozzarella,'upnbup!tbvdf

DOLCE
GELATO DUD

tfbtpohntfrfdujpot!pg!bm.obuvsbithfibup

562 PER PERSON

| : .
Prices do not include 18% Gratuity or GST SUHHE"“"US

CUCINA+BAR



PRIVATE DINING MENUS 2022-2023
MENU #3

ANTIPASTO

(served family style)

TOMATO BRUSCHETTA
cpddpodjop-hbsijd-'cbtjn
&

CALAMARI
gsjFe-1tsjsbd iblgnvn!bipn!

PRIMO

PENNE POMODORO
upnbup!cbtjitbvdf-lgbsnjhjbop

SECONDO
SALMON & PRAUINS

hsjmfe-lgsFtiltbinpo-tbvunfelgshxot-butter sage beurre blanc, chef's choice potato & vegetables
ps
SHORT RIBS

oven-braised Alberta beef short ribs, demi-glace, chef's choice potato & vegetables
ps
CHICKEN SCALOPPINE

pan-seared, wild mushroom, crema di porcini, chef's choice potato & vegetables
ps
MUSHROOM RAUIOLI

wild mushroom, butter sage beurre blanc-lghsnjhjbop

DOLCE
TIRAMISU

house-made, mascarpone, lady fingers, espresso, spiced rum & Galliano Ristretto, whipped cream, cocoa powder

564 PER PERSON

| : .
Prices do not include 18% Gratuity or GST SUHHE"“"US

CUCINA+BAR



PRIUATE DINING MEAUS 2022-2023
MENU #4

ANTIPASTO

(served family style)
ASSORTED BRUSCHETTA

tomato | mushroom | brie
&
CALAMARI

gsjfe-tsjsbdiblgvn!aioli

PRIMO
PENNE POMODORO

upnbup!cbtjiltbvdf-lgbsnjhjbop

SECONDO
ALBERTA BEEF TENDERLOIN

8p{'Blberta premium ABB tenderloin- chef's choice potato & vegetables
ps
CATCH OF THE DAY
ps
UEAL SCALOPPINE

gbo.tfbsfe-Iifnpo!cvuufs!tbvdf-ldbgfs, chef's choice potato & vegetables
ps
CHICKER SCALOPPINE

pan-seared, wild mushroom, crema di porcini, chef's choice potato & vegetables
ps
MUSHROOM RAVIOLI

wild mushroom, butter sage beurre blanc-!gbsnjhjbop

DOLCE
TIRAMISU

house-made, mascarpone, lady fingers, espresso, spiced rum & Galliano Ristretto, whipped cream, cocoa powder

569 PER PERSON

| : .
Prices do not include 18% Gratuity or GST SUHHE"“"US

CUCINA+BAR



PRIVATE DINING MENUS 2022-2023
MENU #5

ANTIPASTO

(served family style)
ASSORTED BRUSCHETTA

tomato | mushroom | brie

&
CALAMARI

fried, sriracha plum aioli

INSALATA
INSALATA SORREATIND

organic hsffot-lupnbup-dijdlgfb-lprjwft-lcpddpodjop- dvdvncfs-diftuovu-Isfe!lxjoflwjobjhsfuuf

PASTA
MUSHROOM RISOTTO

xjie!nvtisppn-hbsijd-lusvggrf!pji-lgbsnjhjbop

SECONDO
ALBERTA BEEF TENDERLOIN

8p{'Blberta premium ABB tenderloin- chef's choice potato & vegetables
ps
CATCH OF THE DAY
ps
UEAL SCALOPPINE

gbo.tfbsfe-ifnpo!cvuufsitbvdf-ldbgfs, chef's choice potato & vegetable
ps
CHICKEN SCALOPPINE

pan-seared, wild mushroom, crema di porcini, chef's choice potato & vegetable

DOLCE
TIRAMISU

house-made, mascarpone, lady fingers, espresso, spiced rum & Galliano Ristretto, whipped cream, cocoa powder

§75 PER PERSON ”©
Prices do not include 18% Gratuity or GST SUHHE"“"US

CUCINA+BAR



PRIUATE DINING MEAUS 2022-2023
MENU #6

FAMILY STYLE DIRNER MENU

In the great tradition of Italian family dining,
the following menu items will be served on platters, “famiglia® style!

ANTIPASTO

EHH"E + F[]H[I]ﬂ[ilil[] - fine italian “salumi” + cheese, condiments, crostini, olives

PRIMO

PENNE POMODORO - upnbupichtjitbvdfgbsnihibop
&

RIGATONI .igbsnjhjbopidsfonitbvdf
&

INSALATA CESARE: i pvtf.nbefldspvupot-Tpssfoujoptt!tjhobuvsFldfthsflesfttjoh-lgbsnjhjbop!
&

INSALATA SORRENTINO torganic hsffot-upnbup-dijdiqFb-piuft-cpddpodjop-dvdvncfsdiftuovi-sfe!xjofwjobjhsfusf

SECONDO
DOUBLE BREAST OF CHICKEN

grilled, rfnpo,lgsftilifsct

UEAL SCALOPPINE

gbo.tfbsfe-ifnpo!cvuifsitbvdf-ldbgfs

ITALIAN ROASTED POTATOES
GRILLED SERSONAL VEGETABLES

DOLCE
TIRAMISU

house-made, mascarpone, lady fingers, espresso, spiced rum & Galliano Ristretto, whipped cream, cocoa powder

569 PER PERSON

| : .
Prices do not include 18% Gratuity or GST SUHHE"“"US

CUCINA+BAR



