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IN THE HAWTHORNE HOTEL

The Hawthorne Hotel Presents an Evening of
Fine Food and Wines
Featuring the Select Wines from Italy
“Uncommon Food and Wine, on the Common in Salem, MA”’
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RECEPTION
Assorted Summer Bruchetta
Chilled Tomato and Eggplant Soup with Ricotta
Fresh Mozzarella Pizza, with Tomato, Basil, Extra Virgin Olive Oil and Prosciutto

Fantinel Prosecco, Spumante Extra Dry
L oca Ciuca, The Drunken Goose, 2004 Toscana

DINNER

Spring Vegetable and Shrimp Orzotti
Barley Risotto with Asparagus and Peas
Pinot Grigio 2006, Collio 1V igneti, Sant Helena

Penne with Sausage
Porcini and Portabella Mushroom, Plum Tomatoes, Arugula and Asiago Cheese
Briccotondo Barbera 2005, Fontana Fredda

Garlic-Studded Rosemary Roasted Lamb
Fresh Fig Compote, Pinenut, Leek and Potato Gratinee
and Grilled Marinated Baby Zucchini
Negroamaro 2005 Solyss, La Corte

DESSERT
Chefs Creation
Faretts, Biscotti iguenr, Italy

Wednesday June 4, at 6:30pm
$85 Per Person including tax and gratuity
For ticket information please call (978) 825-4311

18 Washington Square West
Salem, Ma 01970
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