
 
 

 

 

 

 

 

 

SPECIAL HARTFORD SYMPHONY SPOTLIGHT SERIES 

DINNER PRIX FIXE  

 

April 16 through April 22, 2021 

 

FIRST COURSE 
 

(kindly choose one)  

 

OVEN ROASTED PRINCE EDWARD ISLAND MUSSELS 

in a spiced seafood tomato sauce with garlic, peperoncino, and evoo finished with toasted herb bread crumbs 

  

HEIRLOOM TOMATO AND WATERMELON SALAD 

with housemade mozzarella, toasted pumpkin seeds, radicchio, pistachios, and maple walnut vinaigrette     

 

SECOND COURSE 
(kindly choose one)  

 
 

 

TAGLIOLINI WITH BURRATA AND HEIRLOOM TOMATOES 

housemade tagliolini with garlic, San Marzano tomato, heirloom tomatoes, evoo, finished with parmigiano reggiano, and burrata    
 

OVEN BAKED STUFFED SHRIMP  

with a limoncello scented shrimp butter sauce served with Idaho potato puree and sauteed haricots verts 

 
 

RAVIOLI DELLA PRIMAVERA 

housemade ravioli filled with spring vegetables in a corn sauce butter sauce with drops of white truffle oil  

finished with parmigiano reggiano 
 

 

PORCINI CRUSTED FREE RANGE CHICKEN BREAST 

thinly served with herb roasted potatoes, sauteed julienne vegetables, and a natural pan sauce 

 
 

 

 

 

DESSERT 
(kindly choose one)  

 

ROSA'S CARROT CAKE   

with cream cheese frosting 
or 

OUR SIGNATURE TIRAMISU 

with mascarpone  

 

 

$25 per person 

 for the three courses excluding tax and gratuity 
 

 

This special menu may not be combined with any other offer, discount, or promotion of any kind. 

To help our loyal restaurant partners through this challenging time, please note that gift cards may not be in 

conjunction with this special offer. Thank you for your consideration. The Hartford Symphony Orchestra 


