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Italian Summer wedding menu

Summer Wedding Menu

Antipasti sharing platters seved grazing style

Verdura and Formaggi platters, roasted red and yellow peppers, chargrilled courgette, chargrilled aubergine,
Pecorino cheese

Prosciutto and Salami platters Finocchiona, Speck smoked prosciutto, truffle salami, spianata Calabrese

Served with Puglian olives, chilli taralli breadsticks, rosemary focaccia and ciabatta bread and Italian extra
virgin olive oil

Secondi
Slow cooked Fiorentina beef short rib ragu and pappardelle

Handmade tortelloni filled with ricotta and black truffle and topped with truffle butter and Grana Padano
cheese

Parmigiana di melanzane, traditional baked Calabrian dish of layered aubergine, homemade tomato passata,
basil, mozzarella and Grana Padano

All food served family style for guests to help themselves

Gelato

Salted Dulce de Leche and vanilla gelato or Orange, Lemon and Basil sorbetto
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