
Sundays at

...Remembering Italy with Zonta

Sunday, Feb. 8, 2009
11:00 am – 3:00 pm

at Cibi
3894 Rush Mendon Road
In the Hamlet of Mendon

585-624-9590
Featuring

a Tuscan Buffet
Silent Auction & Raffle
Cash Wine & Beer Bar

20% of proceeds from food and drink plus all from the silent
auction & raffle go to the Zonta Rochester Foundation.

Zonta is a worldwide service organization of executives in business and the professions
working together to advance the status of women. Zonta Rochester Foundation provides
grants to local charities and international service projects.

Sundays at Cibi Registration
Registration and pre-payment guarantee required. Please make checks payable to: Zonta Rochester Foundation. We can accept as payment
guarantees:VISA, MC or Discover charge# with exp. date or check. FAX, e-mail or mail to: Cibi deliziosi, LLC, P.O. Box 276, 3894 Rush-Mendon
Road, Mendon, NY 14506. Phone: 585-624-9590; FAX: 585-624-9598; info@cibi-d.com. Tickets held at the door.

Name________________________________________________ Add to Cibi mailing list ___yes ___no

Daytime Phone #_______________________________ e-mail ___________________________________

#of tickets ________ x 30.00 per person by Feb 1 = ________

#of tickets ________ x 35.00 per person after Feb 1 = _______

VISA, MC, Discover #______________________ ________Exp. Date_______Signature ____________________________________

Charge# and exp. date must accompany FAX or e-mail registrations. Charges are run through at the event. Please bring your charge card with you to
the event. We regret that no-shows will be charged. Mail-in registrations payable by check. Do not send cash.

$30.00 per person by Feb. 1st

For reservations by phone, fax, e-mail or postmarked by Feb. 1st

$35.00 after Feb 1st

11:00 am - Doors open & cooking begins. Come watch or join-in.
12:00 pm - Cash wine & beer bar opens; antipasti served.
1:00 pm - Tuscan buffet dinner in the dining room

Menu
Antipasti

Crostini, with typically Tuscan toppings, including Tuscan tuna and bean salad
Typically Tuscan Buffet…

Maltagliati con Ragu di Fagioli - Roughly cut pasta with tomato and bean sauce- “Maltagliati” is an amusing Italian
name for homemade pasta that is roughly or poorly cut, in irregular shapes and usually used in soups, like pasta e
fagioli. We’re hand cutting our homemade semolina pasta into “maltagliati” and serving them with a homemade
sauce of tomatoes and beans.
Stracotto alla Toscana con fungi e polenta. Stracotto means “long cooked.” This classic Tuscan dish is a pot roast
made of lean beef with red wine, usually Chianti, and “exotic” spices like juniper berries, cinnamon and nutmeg –
robust and delicious! We’re serving with its rich pan sauce, mushrooms and polenta.
Insalata di Sette Vegetali – Salad of seven vegetables – carrots, asparagus, cauliflower, zucchini, baby artichokes, red
onion and mushrooms over mixed greens dressed with red wine vinaigrette.

Dolce, Caffé e Té - Dessert, coffee and tea
Tuscan cookies and cake, including Ricciarelli di Siena - Sienna’s famous light almond meringue cookies.


