
 

 

 

Phone: 410-822-2202 

Email: Scossa@verizon.net or Website:Scossarestaurant.com  

Suggested Banquet  Menu Price  Range From $40 to  $60 Per  Person 

  Price  does  not  inc lude a lcohol ,  sa les  tax  or  gratui ty .  

F o r  a n y  s p e c i a l  r e q u e s t s  r e g a r d i n g  the  menu  p l ease  a sk  t o  speak  

t o  our  Manager  Xav i e r  Or  Che f  G iancar lo  

Scossa Hot  and Cold Hors D’  oeuvres  
Price for passed Hors d oeuvres, $12 per person for 1 hour and $6 per person per 1/2 hour. We recommend 6 
pieces average per guest.  
      

Cold Hors D’oeuvres                                                         Hot Hors D’oeuvres 
Asparagus & Prosciutto di Parma                                            Vegetable Pizzette 
Cherry Tomatoes & Mozzarella                                                Mushrooms Profiterole 
Voulavent Shrimp Cocktail                                                       Chicken Tender Provenciale 
Endive & Goat Cheese                                                               Sicilian Caponata 
Cucumber & Gorgonzola                                                           Assorted mini Quiche 
Carpaccio canapé                                                                        Duck Roll 
Smoked salmon canapé                                                              Tuscany style Shrimp 
                                                                                                      Atichokes mini tart 
                                                                                                      Filo spinach & feta cheese 
                                                                                                      Mini truffle burger 

Appet i z e r  &  salad  

Mixed  gr e en  sa lad  w i th  ca r r o t  &  t omato e s  

Re d  b e e t  and  asparagus  sa lad  w i th  goa t  ch e e s e  

Baby  a rugula  &  p r o s c iu t t o  d i  Pa rma  

Sp inach  &  bacon  sa lad  w i th  a lmond  

Mozzar e l l a  d i  Bufa la  w i th  t omato e s  &  bas i l  

Saut é ed  s ca l l o ps  &  mu shro oms  a l  ba l sami co  

C lass i c  Caesa r  sa lad  

Gr i l l ed  zucch in i  &  r oas t ed  p e pp e r s  w i th  sh r imp  

Endiv e  and  avo cado  w i th  p e c o r ino  ch e e s e  

Ca lamar i  &  sh r imp  sa lad  w i th  f enne l  

Smoke d  sa lmon  wi th  s t rac ch ino  ch e e s e  

Be e f  ca rpacc i o  w i th  asparagus  

Car r o t  s oup  

 



 

 

 

 
Pasta & Risotto 

Riso t t o  w i th  b la ck  t ruf f l e  
R is o t t o  w i th  sh r imp  &  asparagus  
Riso t t o  w i th  p o r c in i  mushro oms  

Riso t t o  a l l a  mi lanes e  w i th  s ca l l o ps  
Sp inach  &  r i c o t ta  ch e e s e  rav i o l i  w i th  bu t t e r  &sage  

Tr o f i e  pas ta  w i th  sausages  &  f r e sh  t omato e s  
Gargane l l i  pas ta  a l l a  Bo l ognes e  

Po ta t o  gnocch i  w i th  go rgonzo la  ch e e s e  sau c e  
Vea l  canne l l on i  wi th  r oas t ed  p e pp e r s  

Large  l o bs t e r  rav i o l i  w i th  saf f r on  sau ce  
Eggp lant  a l l a  pa rmig iana  

Cavat e l l i  pas ta  w i th  v ea l  ragu  
Or e ch i e t t e  a l  p e s t o  Genov es e  

Che e s e  t o r t e l l in i  w i th  t omato e s  &  bas i l  
Main  Course  

Swordf i sh  a l l a  v enez iana  
Ro ckf i sh  w i th  l emon  &  cap e r s  sau c e  
Saut é ed  sa lmon  a l la  Scossa  sau c e  
10oz  v ea l  o s s obuco  a l l a  g r emo lada  

Vea l  s ca l opp in i  a l l a  p izza i o la  
Vea l  meda l l i on  w i th  mushro om sauc e  

Roas t ed  ch i cken  a l l a  cac c ia t o r e  
Roas t ed  ra ck  o f  l amb  w i th  r o s emary  

6OZ be e f  t ende r l o in  a l l a  Ross in i  
S i r l o in  s t eak  tuscan  s ty l e  

Br eas t  o f  duck  w i th  b l o od  o range  sauc e  
Br eas t  o f  ch i cken  a l l a  marsa la  sauc e  

Po rk  l o in  w i th  bu t t e r  &  sage  sau c e  
A l l  s e r v e d  wi t h  m i x  v e g e t a b l e s  

Dessert  
Choco la t e  s ouf f l é  w i th  c r eam &  b e r r i e s  
Cr êp e s  a l l a  c r ema  w i th  vani l l a  g e la t o  

C lass i c  t i ramisu  
Tr i p l e  cho c o la t e  cake  

Wi ld  s t rawbe r r i e s  t a r t  
App l e s  s t rude l  

R i c o t ta  ch e e s e  cake  
Choco la t e  pyramid  mouss e  

L emon  mer ingue  
Napo l e on  cake  


