Branches Catering presents:

Gtatian Dinner al Faurita Q/Vz'nery

. Friday, October 14th, 2011 s
| 7:00 pm

w gl
Seatured Faurita Wines “

Wine not included.
Available at a 10% discounted price by the glass or bottle.

Bistro Red Norton

The Bistro is a “fruit forward” medium bodied wine Rich, dark red, almost Zinfandel-like, with mixed berry
filled with aromas reminiscent of black cherries, flavors. It has a velvety texture with a penetrating aroma
raspberry or currents. Its broad range of bouquet, reminiscent of wines from Southern France. This is

flavours and finish will sometimes confuse the taster. thought to be the original American grape. Organically
Its unique profile complements many dishes as well as grown, it contains twice the typical amount of
enjoyed simply on its own. health-enhancing reservatrol.

Menu

Garlic-Rubbed Toast. Assorted Focaccia Breads
Fresh Mozzarella - basil, Jersey Tomatoes and pesto
Vegetarian Antipasto Salad - cucumbers, artichoke hearts, olives, red peppers, basil, assorted greens
Fresh Fruit Platter
Pasta Station - Penne Vodka, Radiatore with Braised Beef, Penne Primavera, Freshly grated Pecorino Romano
Chicken Picatta - capers and lemon white wine sauce
Italian Sausage & Fire-Roasted Peppers - sautéed with garlic
Baked Sole Oreganata

Dessert Buffet - Lemon Ice, Pizzelle, Pignoli Cookies, Ricotta Cheesecake, Cannoli

Adults  $24.95 plus tax and 18% gratuity
Under 21 $21.95 plus tax and 18% gratuity

Private rooms available for large groups, please inquire.
To guarantee your table reservations, email Laurita@BranchesCatering.com or call 732-542-5050

LAURITA WINERY ~ 35 ARCHERTOWN RD. NEw EGYPT, NJ 08533
L GPS ENTER: 85 ARCHERTOWN RD. NEw EGyPT, NJ 08533
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