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Telephone 01763 226 225

Create your own set menu.

1. Choose 4 starters, 4 main courses and 4 puddings from the listed options below

2. Send your prefered menu choices to your guests for them to order from.

3. Gather together their choices

4. Send us your groups order 48 hours before the event.

5. Turn up and enjoy your meal!

Any two courses are £17.95 three courses for £19.95.

We remain flexible, if there are specific dietary requirements for certain guests please do not hesitate to contact me so we can make your job as easy as possible.

Starters

Carpaccio di Mare

Selection of thinly sliced smoked fish, lemon, olives and capers

Insalata Caprese

Tomato, Mozzerella and basil oil salad

Patè di Cervo
Pate with berries and parmesan croutons

Polpette Piccanti
Homemade pork and beef meatballs in tomato and chilli sauce

Asparago Involtini

Roasted asparagus wrapped in Parma ham with balsamic syrup and parmesan

Funghi Farciti
Roasted flat mushrooms with gorgonzola walnuts and mixed herbs

Melon e Prosciutto

Fresh melon Parma ham berries and coulis

Insalata di Mare

Marinated seafood salad

Main Course
Polpette Piccanti
Homemade meatballs spaghetti and spicy tomato sauce

Spigola Fresca

Whole seabass served with roasted new potatoes and rocket

Lasagne del Fungo e Spinaci
Pasta layers with spinach, mushroom, béchamel and tomato sauce

Cannaloni Fiorentina

Pasta tubes filled with ricotta, smoked salmon and rocket

Filetto di Porco
Roasted pork fillets with sun-dried tomato, cream and mustard sauce

Pollo Prosciutto

Roast chicken supreme with Parma ham mozzarella and a creamy mushroom sauce

Insalata del Pepe Rosso
Mozzarella stuffed red peppers with fresh mixed salad.

Margarita Pizza + 2 toppings

Tomato and mozzarella Pizza with a choice of toppings

Deserts

Pannacotte Bosciaola

Traditional cream pudding with berries and raspberry coulis

Tiramisu

Layered sponge pudding with mascarpone cream, brandy and coffee

Profiterole Bianco

Choux pastry balls with milk chocolate centres and white chocolate and vanilla topping

Cocktail della Frutta Fresca
Mixed fruit soaked in juice and Malibu served with chantilly cream

Torta di Formaggio del Lampone
Homemade fresh raspberry cheesecake with a biscuit base

Gelato di Joe Delucci 
Mixture of Italy’s best Ice creams
