
 

 

 

 

Menu Highlights 
 

Overview 

Indulge in the rich flavors of Italy with our Italian Chef’s Table by Ferguson Culinary Concepts. Priced at 

$150 per person, this elegant experience features handcrafted dishes, seasonal ingredients, and 

timeless Italian classics reimagined by our expert chefs—all served with warm, personalized hospitality. 

Appetizers 

Antipasto Platter 
A delightful assortment of cured Italian meats, cheeses, marinated vegetables, 

and olives, perfect for whetting your appetite. 

 

Bruschetta 
A classic Italian appetizer of grilled bread topped with garlic, tomatoes, basil, and 

olive oil—simple, fresh, and full of flavor. 

 

Salad 

Italian Salad 

This vibrant salad combines crisp romaine lettuce, cherry tomatoes, red onions, 

cucumbers, black olives, pepperoncini peppers, and Parmesan cheese. Tossed in 

a zesty Italian vinaigrette, it offers a refreshing and satisfying start to your meal. 

 

Main Courses 

Chicken Marsala 
Tender chicken breasts sautéed in a rich Marsala wine sauce with mushrooms, 

served with a side of seasonal vegetables. 

 

Beef Raviolis 
Handcrafted raviolis filled with seasoned beef, ricotta, and Parmesan cheese, 

served in a tomato basil sauce with grated Parmesan and parsley. 

 

Dessert 

Tiramisu 
A classic Italian dessert featuring layers of coffee-soaked ladyfingers and 

mascarpone cream, dusted with cocoa powder. 

 

Indulge in a culinary journey through Italy with this thoughtfully curated menu, designed to delight your 

taste buds and provide an unforgettable dining experience. Buon Appetito! 


