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APPLTIZERS

Bruschetta Classica @
Grilled homemade Toscano bread topped with

fresh tomatoes, basil, and garlic.

Funghi Ripieni &

Champignon mushrooms stuffed with sautéed

mushrooms, garlic, cheese, breadcrumbs, and parsley.

Melanzane Parmigiana 2
Thinly-sliced fried eggplant layered with parmigiano

reggiano cheese and tomato sauce.

Calamari Fritti

Deep fried calamari served with marinara sauce.

SQUP & SALADS

Minestrone &

Fresh vegetable soup.

Insalata Mista @
Baby mixed greens, carrots, tomatoes, served

with house vinaigrette.

Caprese Salad @
Fresh sliced mozzarella cheese, tomatoes, and

basil with a touch of extra virgin olive oil.

ENTREES

Orecchioni &
Homemade green ravioli stuffed with ricotta,
parmigiano reggiano, and spinach. Served in a butter

and sage sauce with a touch of parmigiano on top.

Spaghetti Carbonara
Eggs, pancetta, pecorino romano cheese and a touch

of black pepper. Nate’s favorite!

Linguine alla Vongole
Steamed clams with olive oil, garlic, parsley, white

wine, and a touch of fish broth. Austin’s favorite!

Tagliata Toscana
Grilled ribeye with a sauce made with olive oil and a

touch of balsamic vinegar, garlic, and rosemary.

DESSERTS

Nate and Austin’s Wedding Tiramisu
Ladyfingers dipped in coffee and mascarpone

cream cheese, sprinkled with dark cacao.

Chocolate Cheesecake
Dark chocolate cheesecake with a mixed

berries sauce.

Crema Romagnola

Italian-style creme briilée.

Affogato al Cafte

Espresso shot with vanilla or chocolate ice cream.

THANK YQU

We want to sincerely thank you for being here

and celebrating our wedding with us.

We know the venue was challenging to get to,
but it means so much to us that you made it work.

We hope you had a good time!

Please join us tomorrow for a casual farewell
gathering and light lunch next door at
The Waiting Room.

We have the outdoor deck reserved
from 11am to 2pm. Stop by any time. Pastries,

beverages, and pizza will be available for purchase.

Located at 961 Ukiah.

With love,




SPARKLING

Roederer Estate Brut
Anderson Valley, California

VIND9RS
Martinelli’s Sparkling Apple Juice

Non-alcoholic option. Officiant WELCQME

James Sibbet

www.jamessibbet.com

q We absolutely fell in love with Luna
WHITES & R9SES y

Florals when we first visited Mendocino, and it
Pinot Grigio e was obvious to us that this is where we
Flora of the Fields

Vencto, Italy should host our wedding reception.

www.floraofthefields.com

Sauvignon Blanc

Mendocino, California Photography We hOpe you love it too.

Evan Marie Petit

. . p WWww.evanmariepetit.com
Pinot Noir Rosé p

Mendocino, California

All of the food and drink options have
been hand picked by us from Luna’s

Decor
Matt Rowland menu. Have as much as you’d like—
REDS www.mattrowlandevents.com and don’t worry, it’s on us.
Music
Super Tuscan Xochitl Please eat, socialize, and enjoy the evening!
Tuscany, Italy Coyote Creates
www.xochitlofficial.net
Pinot Noir, Handley
Mendocino, California Games
Weedwood Tabletop Experiences
Cabernet Sauvignon, Bliss www.ilostthegame.org

Mendocino, California

Zinfandel Ramazzotti

Sonoma, California




