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Wines for the Evening
Napa Ridge Chardonnay

; Napa Ridge Merlot

| Napa Ridge Cabernet

—’La'uﬁlL Appetizer

Broiled Prosciutto di parma and fresh mozzarella

|

i

| | ; cheese with extra virgin olive oil, crispy basil,
| and aged balsamic vinegar with a petit

{

roasted pepper salad.

e R g Salad
= Mixed greens with a roasted shallot and balsamic

dressing, dried cranberries, almonds and blue

N Ew A RK SYM P I_I [] N Y U R[: I_I ES'I' R A cheese, grilled Italian bread Crostini.

Intermezzo

B E N E F I T WI N E D I N N E R Pomegranate Sorbetto

with Live Ensemble Dinner Music Entrée
Grilled filet mignon with a port wine demi glace

and thyme whipped fingerling potatoes, sautéed

S U N D AY, J A N U A RY 16 broccoli rabe with roasted garlic.
6 P.M. Dessert

Créme Brulee Gelato

$59 .
(includes $22 tax deductible Follow us on Twitter......under Caffé Gelato

d tion to the S h
enation to the Symphony) Become a Caffé Gelato Fan on FACEBOOK!
@ www.facebook.com/GelatoNewark

m PDouble Rewards Points for Lunch
Please call to reserve: (302) 369-3466 \ every Juesday 11am to 5pm!!
or email: info@newarksymphony.org Text “gelato” to 686868 to receive

www.newarksymphony.org special invitations, updates and gift certificates




