
 

 

 

 

Antipasti  
Two of Piemonte’s most popular antipasti  

 

 Bagna Cauda with fresh vegetables 
Bagna Cauda, means "hot bath." This garlicy olive oil and anchovy dipping sauce, for 

vegetables often appears on the Piemontese dinner table.  Eat it like they do in Italy.  Dip a 

vegetable piece into the sauce and then hold a slice of bread underneath to catch the 

drippings while you eat it. Once the bread is soaked with sauce, eat that, too – Heavenly! 

  

Vitello Tonnato  
Veal with Tuna Sauce 

Served at room temperature: Slices of veal braised in herbs and wine, generously topped with 

mayonnaise flavored imported tuna, lemon and capers 

 

IL Primo 
 

Tagliatelle al Tartufo 
Homemade long pasta dressed with fragrant truffle butter sauce and wild mushrooms 

served with Parmigiano Reggiano 

 

Il Secondo 
 

Arrosto di Maiale al Latte 
Pork braised in milk with rosemary and garlic  

Contorni 

served with polenta cake and spring vegetables 

 

Dolce 
 

Coppa di Seirass 
Sweetened ricotta and cream spiked with a touch of rum and  

laced with golden raisins macerated in Fine Marsala  

 

Sons & Daughters of Italy & Chef Rosita Caridi-Miller  

Present the 

Annual Regional Italian Dinner 

 Cuisine of Piemonte  

May 20, 2018 

 

 



 

 Sons & Daughters of Italy - Vincent Lombardi Lodge                                      

Annual Regional Sunday Dinner 

Cuisine of Piemonte 

Compliments of 

 
Sunday May 20, 2018      2:00 pm   

$45/Person 

 

 

 

 

Please fill out and return to address below by May 14th with check payable to Vincent Lombardi Lodge #2270 

NAME: ____________________________________________________________________________________ 

ADDRESS: _________________________________________________________________________________  

CITY/STATE/ZIP: __________________________________  PHONE NUMBER: ___________________________  

EMAIL ADDRESS: ____________________________________________________________________________ 

NUMBER OF DINNERS: ______@ $45.00ea     

AMOUNT ENCLOSED: _________________   CHECK NUMBER: _____ 

Please remit to Vincent Giannantonio, 61 Sunset St, Rochester NY, 14606 - Phone # 585-208-1578 

 

Place:   East Rochester Community Center, First Floor 

Eyer Building, 317 Main St., East Rochester, NY 

Parking:  Off street parking and parking lot behind the building                                                                 

on W. Commercial St. across from the Village Fair. 

Come join fellow lodge members, friends, family and guests 

from other local Italian American organizations as we get a 

taste of a traditional home-cooked Piemonte Sunday Dinner 

prepared by Chef  Rosita Caridi-Miller. 

Chef Rosita has provided a 

great menu which is listed on 

the back of this flyer. 

 

Established in 1905 

 

Vincent Lombardi    

Lodge #2270 

Rochester, NY - Since 1972 


