SUNDAY
FEBRUARY 26, 2012 * 6pm

Performed by
Michael Arenson and Vic England on
Piano with vocals by Charlie Hannagan

$69

Reserve Now
302.738.5811 e caffegelato.net
E facebook.com/GelatoNewark




/ Follow us on
Cape Gelato HE 5
+ CATERING
Reception

Peter Lehmann Layers White

Appetizer
Lobster cannelloni; truffled fonduta with
caramelized shallots; shaved fontina; tem-
pura fried chanterelles and tomato concasse
and basil oil garnish

Hess Chardonnay

Soup
Roasted butternut squash and apple bisque;
sage focaccia croutons; nutmeg-cider creme
fraiche; spiced apple chips; snipped chives

Salad
Roasted pear salad; caramelized shallot and
fig vinaigrette; gorgonzola cheese; baby
spinach and arugula; shaved red onions;
honey toasted pecans; crispy prosciutto;
crispy shallots and micro-greens

Peter Lehmann Clancy's Red

Intermezzo
Orange-Cranberry Sorbetto

Entrée
Thyme roasted 'barrel cut’ Rib Eye
with Marsala pan jus, porcini and chevre
mashed Yukon gold potatoes, roasted
asparagus and wild mushroom fricassee,
truffle espuma and fingerling frittes

Hess Cabernet Savignon
Dessert

Pistachio gelato with with
chocolate-pistachio biscotti

Double Rewards Points for Lunch
every Juesday 171am to 5pm!!

Text “gelato” to 686868
to receive special invitations,
updates and gift certificates



