il Capriccio

SPECIAL EVENT MENU

FOR THE TABLE

Calamari Fritti
Lightly breaded and deep-fried

squid, served with our spicy

marinaraq.

Caprese

Tomato, basil and fresh
mozzarella, sprinkled in olive oil,

and served with mixed greens.

SALAD

Lattughette

Baby mixed greens tossed in our balsamic vinaigrette, with diced plum

tomatoes.

E N T R E E S (Guest's choice)

Capellini Checca

Angel hair pasta tossed with
diced tomatoes, mozzarella and

basil, in garlic and olive oil.

Pollo Marsala

Lightly floured chicken breast,

squtéed in Marsala wine and

mushrooms, with roasted potatoes.

Rigatoni Antonio

Large tube pasta in a creamy
marinara with diced chicken,

minced onion and mushrooms.

Sole Piccata

Fillet of sole, sautéed with freshly
sliced lemon, butter and capers,

served with roasted potatoes.



il Capriccio

SPECIAL EVENT MENU

D E S S E R T (Guest's choice)

Tiramisvu Apple Pie

Lady-finger cookies dipped in Tender sweetened apples,
Espresso, layered with sweetened baked in a flaky double-crusted
Mascarpone, dusted with cocoa pastry shell.

and powered sugar.

* Contains raw egg

COST

$30 per guest

Does not include beverages, tax, or 20% gratuity.

Final guest count to be confirmed 72-hours prior to event.
Cancellations or no-shows will be charged $30 per absent guest.

Maximum party size’ 46

il Capriccio 1757 N. Vermont Ave, Los Angeles CA 90027
323 662 5900 - ilCapriccioLA.com


http://ilcapriccioonvermont.com/

