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[talian Feast Menu

Choose 4 Cicchetti & 2 Secondi Dishes for £10.00 per guest

Cicchetti(Italian Tapas) Buffet

Crostini Selection
Rustic bread topped with mozzarella, chilli & lemon and
tomato, basil & garlic

Caprese Skewers
Bite size tastes of Italy with basil, mozzarella, tomato & olive oil

Courgette Cannelloni
Fresh tasting Ricotta, lemon, pine nut & Basil filling in marinated
courgette cannelloni

Parma Ham, Sage & Parmesan Puffs
Crisp pastry puffs with a delicious flavour combination

Homemade Italian Flatbreads
Focaccia style flat breads with a rich tomato sauce & 3 cheese topping

Italian Meat Platter
Selection of the finest in Italian cured meats dressed with parmesan shavings, fresh
basil, olives & sundried tomatoes

Panzanella
The Classic Tuscan bread salad of intense marinated tomatoes with anchovies, capers

& roasted peppers

Balsamic Beetroot & Dolcellate Salad
Earthy beetroot in a sweet balsamic glaze with the creamy Italian blue cheese, toasted

sesame seeds & rocket leaves

Parma Ham & melon bruschettas
Cured ham & fresh melon ribbons top a garlic & herb toast
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4 Cicchetti & 2 Secondi Dishes for £10.00 per guest

Secondi
(Served with Olive oil & herb crushed potatoes)

Chicken Cacciatore
Hunters Style Chicken & Tomato Casserole

Pork Fillet in Garlic sauce
Lean pork tenderloin in a Marsala wine and garlic infused sauce

Polpette de Carne
Delicious handmade beef meatballs in a rosemary & red wine ragu

Caponata
Sicilian Vegetable stew of aubergines, celery, tomatoes & red onion V

Tuscan Bean Stew
Hearty stew of cannellini, cavalo nero, green beans and anchovies thickened with
rustic bread and finished with grated parmesan V

Beef & Barolo Casserole
Tender chunks of prime beef cooked with Piedmonts gutsy red wine

Italian Sausage & Borlotti Bean Stew
Rustic Italian Sausage chunks in a lightly spiced stew of garlic, chilli, fennel
Tomatoes and borlotti beans




