
Thursday, April 12, 2012
6:30 p.m. Start time 

Limited Seating

90 East Main Street
Newark, Delaware

www.caffegelato.net
Price $59.50 per person

Wine 103Wine 103 
Exploring the New World

Become a Caffé Gelato Fan on FACEBOOK!
@ www.facebook.com/GelatoNewark

Follow us on Twitter……under Caffé Gelato

Chenin Blanc (South Africa)
Pinot Grigio (US)

Red Zinfadel (Dry Creek)
Malbec (Mendoza)

 
Ice Wine (Canada) 

Prosecco Reception

Hors d’Oeuvres
- Seared Scallop over Fried Polenta with roasted 

red peppers and an aged balsamic drizzle
- Grilled Prosciutto wrapped asparagus tips 

served on Crostini with Boursin cheese
-Artichoke-Basil and Parmigiano Reggiano 

Fritters with Roasted Red Pepper Aioli

Salad
Roasted wild Mushrooms served over mixed greens 

tossed with endive, roasted red peppers, toasted pine 
nuts, sun dried tomatoes, artichoke hearts, shaved 

parmigiano Reggiano cheese and basil infused olive oil. 

Entrée
Pan seared tuna served with rosemary beurre-rouge 

Grilled beef tenderloin with port wine demi glace 
Pan roasted salmon with sesame honey and tru�ed 

micro greens. Accompanied with roasted shallot 
and walnut risotto and sautéed vegetables

Dessert
Sea Salt Caramel Gelato


