
360° International Cuisine

18% gratuity added for parties of 6 or more. $2 charge for split plates. Limit 4 credit cards per check, please.

MEXICAN
Entrees served with chips and salsa, and your choice of rice, beans, and salad.

Beef Crispy Tacos
3 per person 10.00

Cheese, Beef, or Chicken Enchiladas
Served with your choice of sauce: tomatillo, red chile, or sour cream and lime sauce. 10.00

Chicken with Mole Sauce 12.00

Brisket and Roasted Corn Quesadilla 12.00

Cheese Quesadilla 10.00

Tamales
Beef, Chicken, or Roasted Corn and Cheese.  3 per person. 10.00

Chicken and/or Beef Fajitas
Served with pico de gallo, guacamole, sour cream, cheese, red and green salsa, and flour tortillas. 14.00

Stuffed Poblano Pepper
Stuffing options: beef, chicken, eggplant and roasted red peppers, and/or chipotle roasted corn and cheese, topped with
a 3 chiles sauce. 12.00

Salads
Southwest Corn and Black Bean Salad, Garden Salad

Rice
Mexican, Cilantro, or Saffron Rice

Beans
Refried, Chipotle Charro, Black, or Caribbean Jerk Beans

Dessert 
Cinnamon Churros with Caramel Sauce 2.00  Coconut Rice Pudding 2.00
Fruit Platter with Cream and Raspberry Sauce 2.50

Aguas
Horchata, melon, tamarind, and others. 3.00

Drinks
Soda, Lemonade, or Unsweet Tea 2.00



ITALIAN
Entrees served with your choice of pasta, bread sticks or dinner rolls w/ garlic butter, salad, and vegetable.

Pasta Only Entree
Penne, bowtie, fettuccini, conchiglie (shells), tortellini, or ravioli with your choice of two sauces. 10.00
Add Grilled Chicken 2.50

Grilled Salmon Piccata 15.00

Chicken Piccata 13.00

Chicken Marsala
Tender chicken breast sauteed with fresh Kennet Square mushrooms and a light Marsala wine sauce. 13.00

Chicken Cacciatore 13.00

Grilled Chicken with Tarragon Cream Sauce 13.00

Italian Sausage and Peppers 12.00

Lemon Chicken 13.00

Blue-Cheese Tilapia
Baked tilapia fillet topped with blue-cheese and served over a bed of spinach. 13.00

Chicken Parmesan 13.00

Flank Steak with Mushrooms, Herbs, and Wine Sauce 14.00

Lasagna
Cheese, meat, vegetable, or chicken and mushrooms 12.00

Salads
Cesar Salad w/ Parmesan Cheese and Croutons, or Garden Salad w/ Parmesan Cheese and Croutons 0.00

Green Mixed Antipasto Salad
Mix lettuce, cherry tomatoes, cucumbers, black olives, artichoke, red onions, pepperoncinos, feta, and almonds. 2.00

Italian Pasta Salad
Farrfalle pasta, fresh basil, grape tomatoes, red onions, black olives, mozzarella cheese, and pesto sauce. 2.00

Insalata Caprese
Plum tomatoes and sliced fresh mozzarella with basil and pesto oil. 2.00

Dressings
Red wine vinaigrette, Balsamic vinaigrette, raspberry vinaigrette, Italian, Caesar, Sweet Vidalia onion vinaigrette, honey

mustard vinaigrette, and ranch.

Sauces
Your choice of two: marinara, bolognese (meat sauce), alfredo, roasted red pepper and chipotle cream sauce, pesto sauce

with basil and pine nuts, cacciatore sauce, capers with fresh basil, artichokes and kalamata black olive cream sauce.

Vegetables
Roasted mixed vegetables, orange-glazed carrots, green beans almandine, steamed broccoli florets, grilled asparagus,

potatoes au gratin, oven roasted brussel sprouts.

Dessert 
Tiramisu 5.00     Chocolate Mousse 4.00     Cannoli 3.00     Fruit Platter 3.00

Drinks
Sodas, Lemonade, or Unsweet Tea 2.00



Sides

-Italian pasta salad
-Pesto pasta salad

-Potato salad
-Black bean and roasted corn salad

-Coleslaw salad
-Fruit salad

LUNCH BOXES

All of our boxed lunches are served with a bag of chips, a cookie or a brownie, and your
choice of side.

Pesto Chicken Salad Sandwich
With spring mix and tomato with basil pesto on a croissant 9.75

Ham and Cheese Sandwich
With sliced tomatoes and lettuce and mayonnaise on white or wheat 8.00

Club Sandwich
With cured ham, smoked turkey, apple wood smoked bacon, leaf lettuce, tomato and mayo on Texas toast. 10.00

Caprese Sandwich
With balsamic dressing on a baguette. 8.00

Grilled Portobello, Roasted Red Pepper, and Grilled Zucchini Sandwich
With provolone cheese and sun-dried tomato aioli on foccacia. 9.75

Mediterranean Grilled Chicken with Hummus and Feta Cheese Sandwich
With Kalamata olives, roasted red peppers, tomatoes, onion, cucumbers, lettuce, and spinach on pita bread. 10.00

Prosciutto, Genoa Salami, Coppa, and Provolone Sandwich
With tomatoes, lettuce, and balsamic vinaigrette on baguette. 10.00

Roast Beef and Fontina Sandwich
With chipotle mayonnaise, leaf lettuce, and tomato on sourdough. 9.00

Smoked Turkey and Cheddar Sandwich
With lettuce, tomato, and stone-ground mustard on multigrain. 8.00

BLT Sandwich
With Crispy bacon, red leaf lettuce, and tomatoes with mayonnaise on a garlic Texas toast. 8.00

Cesar Chicken Wrap
With romaine lettuce, grilled chicken, and shaved Parmesan cheese, with Cesar dressing.



CHOCOLATE FOUNTAIN
$4.00 pp (one attendant required)

White and dark chocolate fountain with cubed pound cake, fresh strawberries, cantaloupe, fresh
pineapple, bananas, and marshmallows.

CREPE STATION
$12.00 pp (Chef required)

-Sweet crepes with assorted fillings including: strawberries, raspberries and blueberries, apples,
pineapples, bananas, walnuts, whipped cream, chocolate syrup, or caramel sauce.

-Savory crepes with assorted fillings including: chicken, mushrooms and onions, spinach and gruyere
cheese, broccoli and cheddar, and grilled chicken with peppers.

MASHED POTATO AND/OR MACARONI CHEESE BAR
$6.00 pp (served on martini glass)

Garlic mashed potatoes with toppings including: bacon bits, chopped ham, shredded cheddar, sour
cream, whipped butter, chives, sauteed mushrooms, tomatoes, broccoli florets, peppers, and onions.

TUSCAN TABLE
$12.00 pp

Beautiful display of cold meats and imported and domestic cheeses including: Gouda, fresh
mozzarella, Swiss cheese, blue-cheese, cheddar, and more.  Marinated artichoke hearts & mushrooms,

grilled asparagus, roasted red peppers, pepperoncinos, marinated olives, grapes, whole fruits and
vegetables, crusty breads, crackers, roasted peppers or plain hummus, artichoke & spinach dip

(All cheese platters are decorated with fresh berries, dried fruits, and nuts)

NACHO STATION
$8.00 pp (served on martini glass)

-Variety of chips (white, yellow, and black chips)
-Melted smoked cheddar cheese, refried beans, sour cream, guacamole, salsa, and pico de gallo

PASTA STATION
$10.00 pp (chef required)

-Choice of 2 pastas: Penne, Fettuccini, Tortellini, Farfalle, Rotini
-Choice of 2 sauces: marinara, tomato vodka sauce, Alfredo sauce, bolognese, primavery, cacciatore,

Puttanesca sauce, pesto, garlic and olive oil
-Choice of toppings may include: grilled chicken, shrimp, mushrooms, peppers, onions, parmesan

cheese, peas, sun-dried tomatoes, red and yellow roasted peppers
-Breads: Italian bread, dinner rolls, bread sticks, or garlic bread

CARVING BOARD
Starting at $12.00 per person (chef required)

Choice of any 2 meats, served with assorted sauces and condiments
-Prime rib, tenderloin of beef, pork tenderloin, grilled flank steak, leg of lamb, turkey

-Sliced French baguettes and dinner rolls
-Horseradish cream, mayonnaise, honey mustard and pesto aioli sauce

ACTION STATIONS


