APPETIZERS

Sharing platter - Selection of
Finger Sandwiches, Oven-
baked mini pizzas, puff pastry
mini pies

STARTERS

Pasta Frittata made with
potato and provola cheese

Fish stew a traditional Italian
seasohal dish with Cuttlefish
and smoked potato peas

Octopus in panko
breadcrumbs and sizzled in
tomatoes, paprika and tomato
mousse

Cube of Salmon served with
green apple mixed salad with
a dash of sour yogurt

Chef's special Pork pop-corn
bites glazed in BBQ sauce and
black pepper

Traditional Italian 'Fassona'
meatballs served with roasted
pepper dressing

Aubergine puff-pastry with
San Marzano tomato sauce
and smoked provola cheese

MIDDLE COURSE

Risotto with champagne
sauce and white truffle

Linguine Pasta with Lobster
and cherry tomatoes
MAIN COURSE

Roast Beef with roasted new
potatoes

Tempura Cod fish-fillet served
with escarole vegetables

DESSERT

Tiramisu with limoncello base
Sweet Loaf of Panettone



