
ORA
ARTISANAL CHARCUTERIE

Optional

Soppressata
Imported Italian dry salami

Mortadella
Pistachio Italian cold cut

Salami
Chef selected cured meats

Prosciutto
Prosciutto di Parma

Feta
Imported sheep's milk feta

Cheddar
Sharp aged cheddar

Gouda
Creamy Dutch gouda

Parmigiano
Aged Parmigiano Reggiano

COCKTAIL HOUR
Optional

Shrimp Cocktail
Chilled shrimp, lemon, cocktail sauce

Seafood Tower
Oysters, shrimp cocktail, clams, lobster

Steak Crostini
Prime steak, crostini, herbs

Sizzling Bacon
Brown sugar glazed thick-cut bacon

Wagyu Sliders
Tomato, red onion, animal sauce

Caviar Service
Traditional accompaniments

Mini Crab Cakes
Lemon aioli

Bruschetta
Tomato, basil, garlic, crostini

Vegetables & Dips
Seasonal vegetables with assorted dips



ORA
APPETIZERS - PICK UP TO 4

Clams Oreganata
Parmigiano, lemon, Italian herbs

Roasted Shrimp
Garlic butter sauce, citrus

Crab Cake
Jumbo lump crab, lemon aioli

Seafood Sampler
2 jumbo shrimp, 2 oysters, 2 clams

Beef Carpaccio
Thin sliced prime beef, arugula,

parmigiano

Steak Tartare
Prime beef, capers, shallots

Prosciutto & Melon
Prosciutto di Parma, cantaloupe

Eggplant Rollatini
Bell pepper ricotta, basil, marinara

Burrata
Prosciutto, tomatoes, basil oil

Lobster a la Plancha
Charred lobster, melted butter

Tuna Tartare
Passionfruit soy, avocado, cucumber

Italian Long Hots
Sausage, aged provolone

Meatballs
House marinara, parmigiano

Oysters Rockefeller
Spinach, herbs, baked oysters

Polpo
Nduja, gigante bean puree

Arancini Balls
Crispy risotto balls, mozzarella,

marinara



ORA
SALADS - PICK UP TO 2

ORA Salad
Arugula, candied walnuts, cranberries,

goat cheese

Iceberg Wedge
Blue cheese dressing, bacon bits

Caesar Salad
Anchovies, parmigiano, croutons

Tomato & Mozzarella
Fresh mozzarella, basil dressing

PASTA - PICK UP TO 2

Spicy Rigatoni
Vodka sauce, Calabrian chili,

parmigiano

Trofie Pasta
Pesto cream, parmigiano

Pasta Primavera
Seasonal vegetables, garlic, olive oil

Mushroom Risotto
Wild mushrooms, parmigiano

Lobster Ravioli
Lobster filled ravioli, pink vodka sauce

Cacio e Pepe
Pecorino Romano, cracked black pepper

Oyster mushrooms, truffle cream



ORA
MAINS - PICK UP TO 4

Dover Sole Piccata
White wine, lemon, capers, garlic,

broccolini

Chicken Piccata
White wine, lemon, capers, garlic

Branzino
Olive oil, tomatoes, roasted potatoes,

asparagus

Chilean Seabass
Roasted potatoes, Dijon cream

Chicken Martini
Lemon butter wine sauce

ORA King Salmon
Black rice, yogurt honey mustard

Chicken Parmigiana
Marinara, mozzarella, linguini

Duroc Pork Chop
Mushroom porcini sauce, broccolini

Filet Mignon
Prime filet, mashed potatoes, mixed

vegetables

Dry Aged Bone-In Sirloin
Prime dry aged, mashed potatoes,

mixed vegetables

Bone-In Filet
Mashed potatoes, mixed vegetables

Dry Aged Bone-In Ribeye
28-day dry aged ribeye

Stuffed Eggplant
Ricotta, mozzarella, marinara, basil

Linguini Vongole
Clams, garlic, white wine, cherry

tomatoes

Lobster Pasta
Maine lobster, cherry tomatoes, creamy

tomato sauce

Tagliatelle Bolognese
Traditional meat ragu, San Marzano

tomatoes

Mashed potatoes, seasonal mixed vegetables



ORA
DESSERT - CHOOSE 2

Strawberry Shortcake
Fresh strawberries, whipped cream,

vanilla sponge

Chocolate Cake
Rich layered chocolate cake

Chocolate Mousse Cake
Chocolate sponge, silky mousse

Chocolate Mousse
Dark chocolate mousse, whipped cream

Vanilla Bean Creme Brulee
Caramelized sugar crust

Tiramisu
Espresso soaked ladyfingers,

mascarpone

New York Cheesecake
Classic creamy cheesecake

Vanilla Gelato
Traditional Italian vanilla gelato

Chocolate Gelato
Rich chocolate Italian gelato

Raspberry Sorbet
Refreshing raspberry sorbet

Coconut Sorbet
Creamy coconut sorbet

Lemon Sorbet
Fresh citrus lemon sorbet

Chocolate Souffle
Warm molten chocolate center

Mixed Berries
Seasonal fresh berries

Carrot Cake
Cream cheese frosting

Berries & Cream
Fresh berries, whipped cream

OR

Mixed Dessert & Seasonal Fruit Platter
Chef's assorted desserts with seasonal fresh fruit


