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Thank you for your interest in Il Mulino New York Trattoria at the Thank you for your interest in Il Mulino New York Trattoria at the 
Walt Disney World Swan and Dolphin Resort!Walt Disney World Swan and Dolphin Resort!

Il Mulino is New York’s most acclaimed italian restaurant and has been Il Mulino is New York’s most acclaimed italian restaurant and has been 
voted #1 by the Zagat Survey for two solid decades.  Here at Il Mulino voted #1 by the Zagat Survey for two solid decades.  Here at Il Mulino 
New York Trattoria we pride ourselves in bringing the italian tradition New York Trattoria we pride ourselves in bringing the italian tradition 
of fine food and hospitality to all of our guests.of fine food and hospitality to all of our guests.

If you are looking for a outstanding dining experience Il Mulino is the If you are looking for a outstanding dining experience Il Mulino is the 
place for you.  Our restaurant can accommodate parties both small place for you.  Our restaurant can accommodate parties both small 
and large alike.  We Supply beautiful private dining rooms as well as and large alike.  We Supply beautiful private dining rooms as well as 
group menus for a variety of occasions.  group menus for a variety of occasions.  

If you have any questions on hosting an event within our restaurant, If you have any questions on hosting an event within our restaurant, 
please contact me via telephone or email for additional information.please contact me via telephone or email for additional information.

We hope that Il Mulino NY Trattoria will be the choice for your next We hope that Il Mulino NY Trattoria will be the choice for your next 
event and look forward to seeing you in the future.event and look forward to seeing you in the future.

Ciao,Ciao,

Erica YertonErica Yerton
Event CoordinatorEvent Coordinator
Il Mulino New York TrattoriaIl Mulino New York Trattoria
Walt Disney World Swan and Dolphin ResortWalt Disney World Swan and Dolphin Resort
1200 Epcot Resorts blvd1200 Epcot Resorts blvd
Lake Buena Vista, Fl 32830Lake Buena Vista, Fl 32830

407.934.1860 Office407.934.1860 Office
407.934.1199 Restaurant407.934.1199 Restaurant
407.934.1724 Fax407.934.1724 Fax
eyerton@swandolphin.comeyerton@swandolphin.com



PLEASE CHOOSE ONE FROM EACH CATEGORY

INSALATE
INSALATA TRATTORIA

Seasonal Greens with Fennel, Carrots,
and Red Onion with a Citrus Vinaigrette

INSALATA CAESAR
The Classic Il Mulino Caesar Salad

ENTRÉE
SALMONE

Broiled Salmon in Light Garlic and Olive Oil,
with Wild Mushrooms over Broccoli Rabe

or
POLLO PICCATA

European Cut Chicken Breast served in a Lemon and White Wine Sauce
or

TORTELLINI ALLA PANNA
 Meat Tortellini and Peas in a Cream Sauce

DOLCI
TORTA AL CIOCCOLATO

Flourless Chocolate Cake
served with Whipped Cream and Zabaglione

CHEESECAKE ALL’ ITALIANA

TIRAMISU
 Layered Espresso and Coffee Liqueur

infused Lady Fingers coated with Mascarpone Cream

3.7.10
We are happy to discuss with you and attempt to accommodate any dietary or special needs diets.

All food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested.
Consuming raw or undercooked meats, seafood, shellfi sh, or eggs

may increase your risk of food borne illness.



PLEASE CHOOSE ONE FROM EACH CATEGORY

 INSALATA OR ANTIPASTO

INSALATA CAESAR
The Classic Il Mulino Caesar Salad

or
INSALATA CAPRESE

Buffalo Mozzarella with Beefsteak Tomatoes and Roasted Peppers

ENTRÉE

DENTICE
Seared Red Snapper with Cherry Tomatoes, Garlic,

Pancetta and White Wine, served over Broccoli Rabe
or

POLLO AROMATICO
Herb Crusted European Cut Chicken Breast

Served with Escarole and White Wine
or

VITELLO PICCATA
 Veal Scaloppini served in a Lemon and White Wine Sauce

or
RIGATONI CON FUNGHI

 Rigatoni with Mushrooms, Garlic and Oil

DOLCI
TORTA AL CIOCCOLATO

Flourless Chocolate Cake
served with Whipped Cream and Zabaglione

CHEESECAKE ALL’ ITALIANA

TIRAMISU
 Layered Espresso and Coffee Liqueur infused Lady Fingers

coated with Mascarpone Cream

Coffee

3.7.10
We are happy to discuss with you and attempt to accommodate any dietary or special needs diets.

All food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested.
Consuming raw or undercooked meats, seafood, shellfi sh, or eggs

may increase your risk of food borne illness.



PLEASE CHOOSE ONE FROM EACH CATEGORY

ANTIPASTO
INSACCATI MISTI

A Platter of Italian Delights:
Prosciutto, Mortadella, Soprassata, Cacciatorini,

Parmigiano Reggiano, Roasted Red Peppers, Cherry Vinegar Peppers,
Sun-Dried Tomatoes and Buffalo Mozzarella

 INSALATA
INSALATA TRATTORIA

Seasonal Greens with Fennel, Carrots,
and Red Onion with a Citrus Vinaigrette

PRIMO PIATTO
PENNE RIGATE

Penne served with our Il Mulino Original Marinara Sauce
or

TORTELLINI ALLA PANNA
Meat Tortellini and Peas in a Cream Sauce

SECONDO
DENTICE

Seared Red Snapper with Cherry Tomatoes, Garlic, Pancetta and White Wine
served over Broccoli Rabe

or
POLLO PICCATA

 European Cut Chicken Breast served in a Lemon and White Wine Sauce
or

COSTOLETTA DI MAIALE
 Pork Chops with Cherry Vinegar Peppers

or
BISTECCA ALLA PIZZAIOLA

 Aged Ribeye with Red and Green Peppers in a Marinara Sauce

DOLCI
TORTA AL CIOCCOLATO

Flourless Chocolate Cake served with Whipped Cream and Zabaglione

CHEESECAKE ALL’ ITALIANA
TIRAMISU

 Layered Espresso and Coffee Liqueur infused Lady Fingers
coated with Mascarpone Cream

Coffee

3.7.10
We are happy to discuss with you and attempt to accommodate any dietary or special needs diets.

All food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested.
Consuming raw or undercooked meats, seafood, shellfi sh, or eggs

may increase your risk of food borne illness.



PLEASE CHOOSE ONE FROM EACH CATEGORY
ANTIPASTO

INSACCATI MISTI
A Platter of Italian Delights:

Prosciutto, Mortadella, Soprassata, Cacciatorini,
Parmigiano Reggiano, Roasted Red Peppers, Cherry Vinegar Peppers,

Sun-Dried Tomatoes and Buffalo Mozzarella

 INSALATA
INSALATA CAESAR

The Classic Il Mulino Caesar Salad
or

INSALATA TRATTORIA
Seasonal Greens with Fennel, Carrots, and Red Onion with a Citrus Vinaigrette

PRIMO
RIGATONI CON PORCINI

Rigatoni with Mushrooms, Garlic and Oil
or

BUCATINI AMATRICIANA
Thick Linguine Pasta, Rendered Pancetta and Onions, Finished with Marinara

SECONDO
SALMONE

Broiled Salmon in Light Garlic and Olive Oil with Wild Mushrooms over Broccoli Rabe
or

POLLO PICCATA
 European Cut Chicken Breast served in a Lemon and White Wine Sauce

or
COSTOLETTA DI VITELLO

 Veal Chop with Sage and Garlic
or

MEDAGLIONE DI FILETTO
 Beef Tenderloin Medallion

DOLCI
TORTA AL CIOCCOLATO

Flourless Chocolate Cake
served with Whipped Cream and Zabaglione

CHEESECAKE ALL’ ITALIANA
TIRAMISU

 Layered Espresso and Coffee Liqueur
infused Lady Fingers coated with Mascarpone Cream

Coffee

3.7.10
We are happy to discuss with you and attempt to accommodate any dietary or special needs diets.

All food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested.
Consuming raw or undercooked meats, seafood, shellfi sh, or eggs

may increase your risk of food borne illness.



PLEASE CHOOSE ONE FROM EACH CATEGORY
ANTIPASTO COMPLETO

A Combination of Italian Delights and a Raw Bar Platter
Italian Delights: Prosciutto, Mortadella, Soprassata, Cacciatorini,

Parmigiano Reggiano, Roasted Red Peppers, Cherry Vinegar Peppers,
Sun-Dried Tomatoes and Buffalo Mozzarella

Raw Bar Platter: Shrimp and Clams
served with a Salad of Calamari and Octopus

 INSALATA
INSALATA TRATTORIA

Seasonal Greens with Fennel, Carrots, and Red Onion with a Citrus Vinaigrette

PRIMO
RIGATONI BOLOGNESE
Rigatoni with Meat Sauce

or
RISOTTO CON FUNGHI

Arborio Rice with Wild Porcini Mushrooms

SECONDO
DENTICE

Seared Red Snapper with Cherry Tomatoes, Garlic,
Pancetta and White Wine served over Broccoli Rabe

or
POLLO PICCATA

 European Cut Chicken Breast served in a Lemon and White Wine Sauce
or

BISTECCA ALLA PIZZIOLA
 Aged Ribeye with Red and Green Peppers in a Marinara Sauce

or
COSTOLETTA DI VITELLO

 Veal Chop with Sage and Garlic
or

MEDAGLIONE DI FILETTO
 Beef Tenderloin Medallion

DOLCI
TORTA AL CIOCCOLATO

Flourless Chocolate Cake served with Whipped Cream and Zabaglione

CHEESECAKE ALL’ ITALIANA

TIRAMISU
 Layered Espresso and Coffee Liqueur infused Lady Fingers

coated with Mascarpone Cream

Coffee

03.07.10
We are happy to discuss with you and attempt to accommodate any dietary or special needs diets.

All food items are cooked to the recommended FDA Food Code temperatures, unless otherwise requested.
Consuming raw or undercooked meats, seafood, shellfi sh, or eggs

may increase your risk of food borne illness.


