Served with freshly baked bread.

BALSAMIC TOMATO BRUSCHETTA Compliments of the Chef

FIRST COURSE
Included:

MAGGIANO’S SALAD CAESAR SALAD

SECOND COURSE

Served with Cranberry Relish. Please choose two:

TRADITIONAL COUNTRY-STYLE BRANZINO
ROASTED TURKEY BAKED SMOKED HAM FRESCA STYLE

with Giblet Gravy & with Whipped Sweet Potatoes Pan-Seared, Roasted Tomatoes,
Sage & Sausage Stuffing Spinach, Lemon-Herb Sauce

Please choose two pastas:
Taylor Street Baked Ziti Our Famous Rigatoni “D”* Spaghetti & Meatball
Four-Cheese Ravioli Butternut Squash Raviolit

Please choose two additional sides:
Tuscan Creamed Corn Whipped Sweet Potatoes Garlic Mashed Potatoes
Roasted Garlic Broccoli Sage & Sausage Stuffing

THIRD COURSE

Please choose two:

PUMPKIN PRALINE CHEESECAKE* WARM APPLE CROSTADA TIRAMISU

ADD A BEVERAGE
MAGGIANO’S ITALIAN SANGRIA WINE BY THE BOTTLE

Featuring Mezzacorona Red Blend or .
Pinot Grigio pitcher Stag’s Leap, Artemis Cabernet Sauvignon

PEACH SMASH Belle Glos, Balade Pinot Noir

Elijah Craig Bourbon, Lemon, Mint, Peach Purée Caymus Cabernet Sauvignon 1 liter
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