
WEDDING  2018
ROSES and RINGS

 Multi courses selection, choose your favourite from the list below:
3 courses Menù Euro 100-
4 courses Menù Euro 120
5 courses Menù Euro 130

The choosen menù will be served with welcome glass of Prosecco, small bites, tea or Coffee 
and local wines(1 bottle of wine and water for 4  persons)

ANTIPASTI-STARTERS-APPETIZERS
Marinated Salmon with pickles toasted garlic bread and butter

Crab-meat salad and cold potatoes terrine
Tuna tartare aioli mayonnaise and Avocado Guacamole

Marinated lake trout in sweet and sour
Prosciutto San Daniele with fresh fruits salad and buffalo mozzarella 

Smoked Goose breast  deep fried Ravioli and cheese fondue
small Bundles of Air dried beef “Bresaola” with cheese mousse

Beef fillet Carpaccio Mustard Zabayon, parmesan shavings greens and asparagus (April-June)
PASTA AND RISOTTO

Spinach and scallops Risotto with ginger and lime coconut cream and toasted almands
Risotto “Pomodoro” Creamy Risotto in turbot broth with tomato sauce and basil pesto 

Saffron Risotto with green peas and roasted Quails 
Creamy Risotto with pumpkin puree, Crab sauce and Cognac

Maccheroni “Garganelli” with Wild Duck ragout
Maccheroni “Garganelli”  with black truffle and cheese fondue
Traditional Lasagne Bolognese (meat Ragout and Bechamel)

Fish Ravioli lemon cream sauce prawns and Cognac
Half moon Ravioli filled with mascarpone and liquorice, zucchini and smoked ricotta

The classic “Ravioli di Magro” spinach and ricotta with fried butter and sage
Tortelli di Zucca Pumpkin Ravioli of Mantova

Crespelle-Crepes
Goat cheese ravioli with fresh pears and Gorgonzola

Potaoes Gnocchi with Gorgonzola walnuts and Rocket salad (or basil pesto and Tomato)
SOUPS

Potatoes and chicken Veloutine chive and crispy bacon
Cream of pumpkin roasted sausages and red wine sauce

Light tomato soup with prawns and olive bruschetta
Pasta e Fagioli (red beans and potatoes soup with maltagliati pasta)

SECONDI PIATTI-MAIN COURSES
Grilled Tuna steak with caramellized pineapple, mashed potatoes and Italian Peperonata
Lighylty smoked and steamed Salmon filled bundles vanilla balsamic and apple puree
Sea-bass fillet in potatoes jacket ratatouille of fresh vegetables, Lemon and basil sauce

Grilled Rack of Lamb with greens and roasted potatoes 
Braised lamb leg and potatoe pie

Charcoal grilled beef “tagliata” grilled vegetables in Salmoriglio sauce
Beef Tenderloin on the Charcoal Grill with rocket salad parmesan and red wine reduction

Braised Beef Cheeks marinated in Valpolicella wine.


