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FIORELLA’S CUCINA TOSCANA PARTICIPATES IN ORLANDO
MAGICAL DINING MONTH OFFERING THREE-COURSES FOR $30

ORLANDO, FL (August 25, 2010) — Beginning September 1 — 30, 2010, guests dining in
Fiorella’s Cucina Toscana, located within the AAA Four Diamond Westin Imagine Orlando,
can order a three-course meal from the restaurant’s Orlando Magical Dining Menu for only
$30 per person. The 5th Annual Orlando Magical Dining Month is a culinary celebration
presented by the Orlando/Orange County Convention & Visitors Bureau. This year, $1 of
every Magical Dining Month dinner served will benefit the Arts & Cultural Alliance of Central
Florida.
First Course:
Calamari Fritti Misto
Flash fried Calamari served with lemon, fennel, zucchini,
tomato relish, roasted garlic aioli

Fiorella’s Minestrone
Light chicken broth with fresh vegetables

Salad Caprese
Fresh mozzarella, vine ripened tomatoes, roasted garlic cloves,
basil oil and aged balsamic

Second Course:
Pappardelle Pasta with
Veal, portobello mushrooms,
Barolo wine sauce, cipolline onions

Oven Roasted Grouper with Crab Tapenade
Zucchini fritti, spiriolini pasta and lemoncello

Pollo Fiorella
Chicken breast marinated with sage,
rosemary and crushed pepper, roasted potatoes
garlic sautéed arugula, white wine, dijon mustard sauce
--more—
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Second Course: (con’t):
Spaghettini
Spaghettini pasta tossed with exotic mushrooms,
tomatoes, spinach and parmesan

Third Course:
Tiramisu al Fiorella
Liqueur & coffee soaked lady fingers with sweetened mascarpone
and shaved chocolate

Cannolli Classico
Classic Cannolli with ricotta filling
and Chocolate chips

Seasonal Sorbetto
Duo of fresh made fruit sorbetto with fresh fruit

About Fiorella’s Cucina Toscana

Fiorella’s Cucina Toscana offers upscale dining for breakfast, lunch and dinner in a fun,
relaxed atmosphere. Under the culinary direction of multi-award-winning Executive Chef
Robert Mason, the menu offers simple, fresh and authentic Italian dishes, with organic
vegetables from his herb garden, from the regions of Tuscany and northern lItaly.
Fiorella’s (“Little flower” in Italian) wine list offers Old World selections from Italy and New
World tastes from California, Australia and emerging wine regions. The dining room
ambiance combines a Tuscan theme charm with casual contemporary elegance and
showcases original blown-glass art works by Orlando artist Charles Keila. The colorful
abstract pieces represent natural elements including “Millefiore”, a traditional Italian form of
glass-making, which translates as “a thousand flowers” that bloom on the restaurant’s
honey-toned Venetian-plaster walls. Al-fresco dining, a pool bar and room service offer
guests a wide variety of selections. For more information, call 407.233.2950 or visit
www.westinimagineorlando.com/fiorellas. 9501 Universal Blvd. Orlando, FL 32819.
Complimentary valet parking for dining patrons.

Accolades:
“Fiorella's is a hidden gem” — Orlando Sentinel
“Fiorella’s Cucina Toscana Bravo and Bellisimo!” — Orange Appeal Magazine
“At Fiorella’s Cucina Toscana, the chef’s imagination makes the food taste almost too good to be true.” —
Orlando Magazine
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