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BUFFET MENU

AVAILABLE FOR PARTIES OF 10 GUESTS OF MORE
£25.50 per  person

Piatti di legumi grigliate 
Grilled vegetables with mild tomino cheese and pesto

Schiacciata al pesto e pomodoro secchi
Stone baked pizza bread with sun-blushed tomatoes, pesto and rosemary

Arrancini di risotto
Parmesan cheese and risotto croquettes

 
Insalata di penne 

Penne pasta salad with prawns, cherry tomatoes and buffalo mozzarella

Tagliare di salumi misti
Selection of Italian cured meat and salami with lime preserve

Risotto al forno
A rich wild mushroom risotto baked with chicken and mascarpone cheese

Spaghetti con polpette di manzo
Spaghetti pasta with beef and pork  meat balls in a rich  tomato sauce, topped with grated parmesan

Pollo al cacciatore
Hunter style chicken cooked with tomato, olives and smoked pancetta

 
Salmone alla griglia

Chargrilled salmon, watercress salad and salsa verde

Insalata di orecchiette piccante
Orecchiette pasta salad, broccoli, chilli, toasted pine nuts and sultanas

Verdura mista
Mixed vegetables and new potatoes

Tiramisù
A classic Italian dessert of light sponge, mascarpone cheese and coffee liqueur, dusted with chocolate

Cheesecake alla vaniglia
Creamy vanilla cheesecake on an Amaretto biscuit base with forest fruit compote

Panna cotta 
Traditional Italian vanilla cream with a melted chocolate and hazelnut gianduia
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WINE LIST

For the  Class ic  package  please  se lect  2  of  the  fo l lowing wines 
(1  red & 1 white) 

WHITE

WHITE

RED

RED

For the  Deluxe  package  please  se lect  2  of  the  fo l lowing wines 
(1  red & 1 white) 

For  a l l  our  packages  we of fer  the  fo l lowing Champagne:

Vita Sauvignon-Chardonnay del Veneto
Italy, 2008/9

Terre D’Alteni Pinot Grigio
Lombardia, Italy, 2008/9

Verdicchio dei Castelli di Jesi Classico
Marche, Italy, 2007/8

 Raimat Abadia Blanc de Guarda Costers 
del Segre

Spain, 2007/8

Frascati Superiore
Fontana Candida, Italy, 2007/8

Errázuriz 1870 Sauvignon
Chile, 2008/9

Orvieto Classico Secco Vigneto Torricella
Bigi, Italy, 2008/9

 Viognier Sicilia Accademia del Sole
-	 Calatrasi, Italy, 2007/8

Castelbello Merlot
Veneto, Italy, 2008/9

Montemarino Barbera del Piemonte
Sant Orsola, Italy, 2007/8

Munro Pinot Noir
Veneto, Italy, 2008/9

 
Raimat Abadia Tinto Crianza Costers 

del Segre
Spain, 2006/7

Salice Salentino 35 Parallelo
Puglia, Italy, 2007/8

Vipra Rossa Merlot-Sangiovese Umbria
Bigi, Italy, 2007/8

Errázuriz 1870 Merlot
Chile, 2008/9

Chianti Celsus
Trambusti, Italy, 2007/8

Bouché Père et Fils
Cuvée Reservée Brut NV

Supplement of £5.00 per person for more than 1 choice of red or white can be upgraded
Corkage: We charge £10.00 per bottle of wine and £20.00 per bottle of Champagne if you wish to supply your own Wine or Champagne on the day
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