
ENJOY

M E N U
▪ Caprese salad
▪ Burrata with basil pesto and roasted 

tomato salsa
▪ Bruschetta with tomatoes
▪ Focaccia with eggplant paste, cotto 

ham, rocket, pecorino cheese and 
pistachios

▪ Italian cold cuts/cheese/antipasti 
boards (olives, pickled peppers, 
zucchini, eggplant, sun-dried 
tomatoes, capers, artichokes, figs)

▪ Vitello tonnato
▪ Parma ham
▪ Gazpacho with croutons and 

guacamole
▪ Salad with spinach, dried tomatoes, 

orange, gorgonzola cheese, and 
roasted pine nuts

▪ Salad with shrimp, mango, avocado, 
smoked paprika and citrus vinaigrette

▪ Caesar salad with croutons and 
roasted chicken

▪ Lettuces
▪ Spiced olive oils / balsamico creams / 

vinaigrette sauce / raspberry 
vinaigrette sauce

▪ Bread selection (foccacia / ciabatta / 
grissini / baguette with sun-dried 
tomatoes)

▪ Vegan cabbage roll stuffed with 
vegetables and thyme sauce

▪ Spiced potatoes
▪ Gnocchi with vegan cream, sun-dried 

tomatoes, capers and olives
▪ Minestrone soup
▪ Zuccini cream with Gorgonzola cheese
▪ Veal slices fried with parma ham and 

sage
▪ Roasted halibut with Beurre blanc 

sauce
▪ Roasted goose roulade with cherry 

sauce
▪ Baked chicken with Gorgonzola sauce
▪ Lasagne bolognese
▪ Black ravioloni with shrimps and 

lemon sauce
▪ Gnocci stuffed with goat cheese and 

truffles, cream sauce
▪ Strozzapreti pasta with sun-dried 

tomatoes, spinach, salami spinata, 
cream sauce

▪ Risotto with boletus and Parmesan 
cheese

▪ Potato – broccoli gratin
▪ Vegetables

COLD BUFFET HOT BUFFET

DESSERT BUFFET
▪ Tiramisu
▪ Panna cotta
▪ Canolli
▪ Pistachios cheesecake
▪ White chocolate mousse with walnut 

and pear jelly


