
 
 

 

Italian Feasts are a Celebration… 
Ristorante a Mano invites you to gather around the table to enjoy an authentic Italian Feast. 

Italians understand that food is best when it’s fresh, plentiful and eaten in the company of those we enjoy. 

For your group of ten or more, an Italian Feast is the perfect way to sample our delicious menu,  
presented on beautiful platters to share around the table, family-style. 

 

Booking Information 
On the following pages you’ll find selections to create your own custom Italian Feast. 

Our Italian Feasts start at $40* per person for a 3-course meal,  
or $50* per person for 4-courses (plus tax & gratuity).  

 
Please call us at 902-423-6266 to arrange your Italian Feast. 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Buon Appetito!  



 

Pasta in Tre  - Select 3 

Antipasti - Select 3 
 

 
 
 

ANTIPASTO all’ITALIANA 
Italian cured meats, cheese, marinated olives 

Bruschette Miste 
Trio of Bruschette – Tomato, roasted garlic, bocconcini - Braised wild mushrooms, Truffle oil, shaved parmigiano –  

Garlic roasted artichokes, basil pesto, fresh ricotta 
Sgabello 

Crispy flatbread sandwiched with provolone, Truffle oil, brushed with roasted garlic E.V. olive oil 
Melanzane alla Parmigiana 

Breaded eggplant baked with mozzarella, tomato & parmigiano 
Gamberi in Padella 

Pan seared Jumbo shrimp glazed with Salsa a Mano 
CALAMARETTI FRITTI 

Flash fried calamaretti served with lemon garlic aioli 
COZZE ALLA MARINARA 

Mussels sautéed with tomato, garlic, White wine, croutons 
Insalata erbette 

Baby arugula, roasted red beets, crumbled goat cheese, crushed hazelnuts, hazelnut vinaigrette 
Insalata Spinaci 

Baby spinach, warm bacon, Avocado, tomato, balsamic vinaigrette 
 

 
 

Gnocchi AL FORNO 
Handmade Gnocchi, sauced as you like it: 4-Formaggio OR Tomato Basil OR Bolognese 

Fettuccine Piemontese 
Fettuccine sautéed with housemade beef ragù, garlic, mushrooms, basil pesto, cream, topped with Mozzarella,  

crostini crumbs, baked al forno 
Spaghettini con polpette 

Spaghettini sautéed with spicy homemade meatballs, tomato, Bocconcini, parmigiano 
Ravioli 

Handmade ravioli stuffed with Italian sausage, ricotta, fresh herbs, sautéed with tomato & white wine, grated Parmigiano 
Tortellini al Prosciutto 

Handmade tortellini filled with cheese, sautéed with julienne prosciutto, cream, Parmigiano 
Lasagna 

Handmade lasagna layered with Classic ragù, Montasio & béchamel 
Penne alla Boscaiola 

Penne sautéed with roasted chicken, prosciutto, Wild mushrooms, caramelized onions, red wine demi-glace, Parmigiano 
LINGUINE Frutti di Mare 

Linguine sautéed with Jumbo shrimp, mussels, clams, garlic, tomato, fresh herbs, chilies, white wine 
 

 



 

Secondi – Select 3 

 
 
 
 

Pollo alla Parmigiana 
Crostini crumb-crusted Chicken Scaloppine, topped with tomato, prosciutto, fresh mozzarella 

Filetto di Maiale 
Pork Tenderloin studded with rosemary & wrapped in prosciutto, seared, roasted garlic, cream & sherry sauce 

Filetto di MANZO  
Dijon & Rosemary marinated whole Beef Tenderloin, seared, served medium rare, demi-glace & balsamic sauce   

POLPETTE CON POLENTA 
Housemade Meatballs slow simmered with San Marzano tomato, with creamy soft Polenta 

SALMONE ALLA MANDORLE 
Oven roasted Atlantic Salmon, toasted almonds, beurre blanc 

POLLO ARROSTO 
Whole split Chicken, fire roasted, chilies, fresh herbs, lemon demi-glace sauce 

AGNELLO DI SCOTTADITO 
Lamb Chops marinated with fresh mint, parsley, lemon zest & E.V. olive oil, seared, mint & lemon pesto 

 
Patate AL ROSMARINO 
Rosemary roasted potatoes 

Verdure 
Seasonal vegetables 

 

Dolce – Select 1 

Nafta  
Italian Amarena cherries & cherry syrup layered with vanilla gelato, topped with whipped cream, wafer cookies   

Tiramisù 
Lady fingers soaked with espresso & Brandy, layered with Mascarpone mousse 

Coppa CARAMELLO 
Salted caramel & Vanilla gelato layered with caramel & chocolate sauces, sponge toffee,  

whipped cream, cookies 
Profiterole al gelato 

Crisp profiteroles filled with vanilla gelato, topped with milk chocolate sauce,  
whipped cream, shaved chocolate 

Budino di pane 
Cognac laced bread pudding, studded with chocolate, drizzled with caramel, handmade Vanilla gelato  

Fragole FRESCA CON pane dolce 
Almond Shortcake, fresh strawberries, homemade pistachio gelato, whipped cream,  

drizzled with  strawberry sauce, Sicilian pistachios   
 
 

*$2.00 Supplement, per person 

* 


