
 

 

Menu 
 

Aperitif and appetizer buffet 

Valdobbiadene Spumante wine, white wine 
Still and sparkling water 

Orange juice, pineapple juice and tropical juice 
 

The classics 
Marinated Beef Carpaccio with Parmesan shavings, rocket and drops of Balsamic vinegar 

‘Coppa’ marinated in Soave wine sauce 
‘Speck’ from Alto Adige 

Shavings of Parmesan ‘grana padano’ 
Oven baked accompaniments: ‘Foccaccia’ from Genova  seasoned with sea salt and olive oil 

Sliced  ‘Piadina’ from Emilia Romagna, 
Spicy home- made breadsticks 

 

Summer corner 
Cascade of Sicilian melon with raw ‘Parma’ ham. 

Sliced pineapple and cooked ham 
 

Fried Buffet 
Sage fritters with Valdobbiadene ‘Prosecco’ 

Crunchy vegetable sticks of the season 
‘Acquedelle’ (Small fried lake fish) 

Breaded Rise balls 
‘Ascolane’Olives 

 

Fingerfood 
Shrimps with new potatoes and seasoned with pink pepper aurora sauce 

Octopus salad with olives and Ligurian basil 
Smoked Salmon mousse with herbs and wild garlic chives 

Saffron flavored Couscous with crunchy vegetables seasoned with Lake Garda Oil 
Revisited ‘Caprese’ salad: mozzarella, tomato and Ligurian pesto 

Creamy Dish with ham and horsemeat shavings on an apple and ginger base 
Raw vegetables with herbal ‘Bernese’ sauce 

Petals of veal covered with tuna sauce on a mixed salad 
 

Shrimp tail flambe blended with Brandy 
 
 



 

 

 
 
 
 
 
 
 
 

 
 

Served Menu  
 

Starters 
Crispy Speck, Taleggio cheese and wild rocket creamy risotto. 

Maccheroni with Veal cheek prepared with milk, sage and Asiago cheese sauce ‘confit’ 
 

Second course 
Sliced beef  with sauce of Valpolicella Wine and vegetables of the season 

 
 

Wedding Cake 
 

Sparkling and still water 
Bottled red and white wine  

Coffee 
 

The above menu is indicative. Our staff will be pleased to help you create a custom menu  
 

 

 



 

 

 

 

Dessert Buffet 
‘Tiramisu’ 

Coffee Mousse 
Hazelnut Mousse 

Chocolate Mousse 
Fruit of the Forest Mousse 

Orange Mousse 
Pineapple Mousse 

Selection of pastries - with and without fillings 
 

Fountain of chocolate and fruit assortment 
 

 

 

 

 

 

 

 

 

 
 

Open bar 
Alcoholic cocktails 

‘Amari’ (Herbal liqueurs/digestifs), Spirits 
 

 

 

 

 

 

 

 
 
 
 

Smoothies & Molecular Cocktails 
 


