The Co~operative Housing Federation of BC

28" Anniversary inner & ance

Menu

Antipasto Classico Italiano
A composition of traditionally cured meats, certified Parma Proscuitto, cheeses, olives, grilled & marinated vegetables

Complimentarg 8lass of wine or non~alcoholic beverage

Gnocchi di patate al Pomodoro
Home made potato dumplings in a fresh basil & tomato sauce
And

Linguini al Pesto

Linguini pasta, fresh basil & pine nuts

Insalata Mista
Garden greens, carrots, tomatoes and shredded asiago cheese drizzled with extra virgin olive oil & balsamic vinaigrette

Petto di Pollo alla Funghi

Organic chicken breast served with wild mushrooms in a Brandy cream sauce
Or

Salmone alla Calabrese

Grilled wild BC salmon filet with lemon, capers, dry white wine & parsley, glazed with extra virgin olive oil
Or

Melanzane alla Parmigiana
A tasty vegetarian dish of slowly baked eggplants with tomato sauce, bocconcini & parmesan cheese

Tea oY Co:[fee

Le Finezze di Federico

A platter of Federico’s favourite mignon delicacies to share and enjoy

(All entrees served with seasonal vegetables)



