
~ BISCOTTI’S ~ 
NEW YEAR’S DAY BRUNCH TOSCANA 

Sunday, January 1, 2012 
9am-3pm 

Regular menu also available 

 
Chilled Items 

Chilled Jumbo Prawns and Crab on Ice, Cocktail Sauce and Citrus Wedges 
Selected Fresh Oysters on the Half Shell, Pinot Grigio Mignonette 
Display of Italian Cheeses with Grilled Bruschetta and Breadsticks 

Smoked Salmon with Capers, Red Onion, Hard Cooked Egg, Petite Bagels and Cream Cheese 
Baby Spinach Salad with warm Pancetta Dressing 

Marinated Mushrooms, Florentine style 
Zinfandel Poached Pear, Roquefort and Pecan Salad 

Roman Chicken Salad with Candied Walnuts and Grapes 
Yukon Gold Potato Salad with Bacon, Green Onions and Truffle Oil 

Biscotti’s Watermelon Salad with Jicama and Fresh Mint 
Nicoise Salad with Haricots Verts, Fingerling Potatoes, Tuna, Capers and Olives 

Oceano Sushi Platter with Wasabi, Pickled Ginger and Soy 
 

Hot Items 
Orecchiette with Pork and Beef Meatballs, Red and Yellow Tomatoes, Aurora Sauce 

Sweet Italian Sausage and Crisp Bacon 
Tortellini alla Bolognese 

Linguini with Spicy Seafood Puttanesca 
Garlic Scampi with Tomato, Basil, Mushrooms, Creamy Roasted Shallot Mashed Potatoes 

Pan-seared Salmon Steaks with Spinach and Mushrooms, Sherry Fennel Cream 
Grilled Chicken Breast with Madeira Demi Glace, Mushrooms and Green Onions 

Petite Noisettes of Beef with Cipollini Mushrooms, Chianti Ver Jus 
Apple Sage stuffed Pork Loin with Pan Gravy and Black Eyed Peas 

Portabella Mushroom, Spinach, Caramelized Onion and Fontina Quiche 
Warm Cheese Blintzes with Ginger Peach Glaze 

Belgian Waffles with Cinnamon Cream 
Poached Eggs Pisa with Prosciutto, fresh Spinach and Basil Hollandaise 

Baked French Toast with Warm Bananas Foster Sauce 
Lemon Ricotta Pancakes with Fruit Compote 

Chicken Piccata style with Citrus Butter, Mushrooms and Capers 
Penne Alfredo with Roasted Chicken and Pancetta 

 
Carving 

Herb Crusted New York Strip, Barolo Wine Demi 
Slow Roasted Garlic and Rosemary Studded Leg of Lamb, Mint Ver Jus 

 
Pastry teams selection of Breakfast Pastries, Cakes, Tortes and Breads 

 
 

$28.95++ per guest 


