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Aperitiv 

Prosecco, white House wine, juices and mineral water

Dry snacks, green olives, appetizer, small pizzas

1.

Caprese salad 

Orecchiette pasta with asparagus cacioricotta cheese and fresh tomatoes

Sautéed  loin of veal with fine herbs sauce and roasted almonds

Seasonal vegetables

Chocolate Mousse with sauce

Wedding cake

Coffee

€ 79,00 per person

2. 

Octopus salad with potatoes, fresh tomatoes, celery and  citronette 

Ricotta cheese ravioli with onion, speck, walnuts, and  grated parmesan 

Fillet of beef medallion with wild mushrooms

 and truffle cream  

Seasonal vegetables

Warm chocolate tart with vanilla sauce

Wedding cake

Coffee

€ 85,00 per person

3. 
Prawn salad with rocket salad and sun dried tomato sauce 

Cavatelli pasta with fresh tomatoes and basil pesto sauce 

Baked turbot fillet with pacchino tomatoes, garlic, and white wine sauce 

Seasonal vegetables

Fresh fruit salad with vanilla ice cream

Wedding cake

Coffee
€ 87,00 per person
Above mentioned costs include: aperitif (as above), ½ bottle of  wine per person during dinner, mineral water, print of  menus, flower decoration on tables, wedding cake (puff pastry with vanilla cream and chocolate leafs), service and VAT 10%.

Supplement for a cocktail aperitif: € 8,00 per person 

Menu: Prosecco, white House wine, juices and mineral water

Dry snacks, green olives, appetizer, small pizzas, assorted fried vegetables, pizzotelle (fried and stuffed pizza pasta), rolls of air dried beef and goat cheese, croutons with liver paté, home made croutons with bacon and honey, small fried mozzarella cheese sandwiches, anchovies in a lemon sauce, fried prawns, marinated salmon 
Aperitiv 

Prosecco, white House wine, juices and mineral water

Dry snacks, green olives, appetizer, small pizzas
 Fried vegetables, assorted vol-au-vent 

and mini bruschettas
4.

Raw spinach with mushrooms, cherry tomatoes and sliced parmesan  

Caramelle pasta filled with fresh tomato and basil sauce 

Grilled Lamb chops with mustard and rosemary  sauce

Seasonal vegetables

Strawberry parfait on sabayon and peppermint sauce

Wedding cake

Coffee

€ 91,00 per person

5. 

Dry salted beef with  corn salad and sliced pecorino cheese

Caramella pasta with asparagus and speck and cherry tomatoes sauce

Roll sea bass filet with shell fish sauce

Lemon  and champagne sorbet

Fillet of beef with mushrooms sauce

Vanilla parfait with pistachio and strawberry sauce   

Wedding cake

Coffee

€ 97,00 per person

6. 
Vegetable and cheese terrine with zucchini salad and truffles tapenade

Cavatelli pasta with  aubergines, chili, tomato and basil sauce 

Sea bass filet with fresh tomatoes, olives, and cappers sauce 

Seasonal vegetables

Strawberries & Champagne Sherbet

Sautéed fillet of  beef with green  peppers sauce

Seasonal vegetables

Vanilla parfait with chocolate sauce

Wedding cake

Coffee

€ 101,00 per person

Above mentioned costs include: aperitif (as above), ½ bottle of  wine per person during dinner, mineral water, print of  menus, flower decoration on tables, wedding cake (puff pastry with vanilla cream and chocolate leafs), service and VAT 10%.

Supplement for a cocktail aperitif: € 6,00 per person 

Menu: Prosecco, white House wine, juices and mineral water

Dry snacks, green olives, appetizer, small pizzas, assorted fried vegetables, pizzotelle (fried and stuffed pizza pasta), rolls of air dried beef and goat cheese, croutons with liver paté, home made croutons with bacon and honey, small fried mozzarella cheese sandwiches, anchovies in a lemon sauce, fried prawns, marinated salmon .







