
“A TASTE OF ITALY” with Chef Andy LoRusso 

Here is the menu if the client decides to have the show in the theatre. They can sell 

VIP seating at a higher ticket price on the stage and have a lower ticket cost to fill 

their seats. All will be served the recipes I will be cooking on the stage by the local 

caterer. (2-4 oz portions) 

 

MENU 

 

Bruschetta of Gorgonzola Kalamata Olives and Red Roasted 

Peppers 

Crostini of Caramelized Onions, Roasted Eggplant, and Green 

Olives 

 

Classic Pasta Fagioli Soup with Roasted Garlic Crostini Floats 

 

Grilled Polenta Wedges with, Grilled Shrimp, Goat Cheese and  

Roasted Red Bell Pepper Sauce 

 

Bellinis Pasta Norma 

 

Double Chocolate Espresso Almond Biscotti 

Nonna Grace's Ricotta Cheesecake with Fresh Strawberries 
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