
 
 
 
 
 

$45 Per Person (food only) 
sample menu 

 
First Course 

Choice of: 
 

Maine Lobster Bisque 
 

Mediterranean Salad with Feta Cheese, 
Kalamata Olives and Pepperoncini 

 
 

Main Course 
Choice of: 

 
Filet Mignon and Petite Lobster Tail 

with Gnocchi and Gorgonzola 
 

Pan Seared Wild Salmon with Scampi Risotto 
and Salsa Bianca D’Citrus 

 
Wild Mushroom and Sage Raviolo with Creminis 

and White Truffle Oil 
 

Veal Medallions with Risotto al Salto, Pearl Onions 
and Green Beans 

 
Double Lamb Chops Stuffed with Goat Cheese 

and Herbs with Grilled Fennel and Trevisio 
 
 

Dolce 
Choice of: 

 
House made Tiramisu with Rum & Chocolate 

 
Poached Pears with Vanilla Bean Crème Brûlée 

in Spiced Wine & Chocolate Sauces 
 

Gelato with Berries 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

$65 Per Person (food only) 
sample menu 

 
Reception 

 
 

Passed Hors d’ Oeuvres 

 
 

First Course 
  

Wild Mushroom Risotto from a Carved  
Grana Padana wheel and Fresh Black Truffles 

Served Tableside 
 
 

Second Course 
 

Orange and Beet Salad  
with Seared Goat Cheese Medallion 

 
 

Main Course 
Choice of: 

 
Porcini Crusted Red Snapper with Lobster Risotto 

and Caviar Butter 
 

Fire Grilled Herbed Chicken Breast 
With Market Vegetables and Red Wine Reduction 

 
Filet Mignon and Petite Lobster Tail 

with Gnocchi and Gorgonzola 
 

Grilled Venison Chops with Dried Cherry Couscous 
And Port-Cipollini Reduction 

 
 

Dolce 
 

House made Tiramisu with Rum & Chocolate 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

$100 Per Person (food & wine only) 
sample menu 

 
First Course 

 
 

Soft Polenta and Jumbo Lump Crab Cake 
with Garlic Cream 

Zafiro Prosseco, Italy 

 
 

Second Course 
  

Caprese Salad with Ripe Roma Tomatoes 
And Fresh Basil 

B.V. Sauvignon Blanc, Napa 
 
 

Third Course 
 

Escargot with Garlic Butter 
Sartori, Pinot Grigio, Italy 

 
 

Fourth Course 
 

Seared Alaskan Halibut with Lobster Risotto 
and Caviar 

Camelot, Pinot Noir, California 
 
 

Main Course 
 

Porcini Crusted Double Lamb Chops 
With Truffle Mashed Potatoes and Lamb Jus 

Banfi, Super Tuscan, Italy 
 
 

Dolce 
 

Poached Pears with Vanilla Bean Crème Brûlée 
in Spiced Wine & Chocolate Sauces 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Contact 
Sorrento Ristorante Italiano 
415 Westheimer 
Houston, TX 77006 
t. 713.527.0609 
f. 713.527.0618 
e. sorrentoristorante@sbcglobal.net 
 
Abbas G. Hussein, Proprietor 
Pedro Castro, General Manager 
Christina Garcia, Office Manager 
 
General Information 
 
Cuisine:              Italian  
 
Hours of Operation:   
 
Lunch       Monday –Friday       11am-3pm 
Dinner       Sunday-Thursday       5pm-10pm 

       Friday and Saturday    5pm-11pm 
Brunch           Sunday                       11am-3pm 
Happy Hour    Monday -Friday             3pm-7pm 
 
Menu:               A la Carte and Pre Set 
 
Live Entertainment:                  Piano 
 
Dress Code:              Business Casual 
 
Handicap access:                      Yes 
 
Private Rooms:              Wine Room (20) 
               Atrium (30) 
               Fireplace (20) 
               Main (50) 
 
Parking:               Complementary Valet 
 
Capacity:               150   


