Squisito Italian Weddings
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Italian Winter wedding menu

Winter Menu

Antipasti
Sharing plates
Arancini con Funghi, mozzarella risotto balls
Tuscan pork sausage meatballs with tomato sauce
Piccolo sun dried tomato and Taleggio panini

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

Served suitably rustic style on platters and planks sitting on tin cans - each plank serves 6-8 guests

Secondi

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

Porchetta, Squisito Tuscan speciality, local shoulder of pork boned and rolled and marinaded with sea salt,
fennel and smoked garlic, slow roasted and served with a spicy Squisito Viagra ltalian sausage

Insalata

Fennel carpaccio, orange and seasonal leaf salad dressed with a citrus and extra virgin olive oil dressing (goes
really well with our Porchetta)

Contorno
Patate al forno con limone e rosmarino, lemon and rosemary roasted potatoes with sea salt

All food served family style for guests to help themselves

Mignon, Italian mini pastries

Selection of hazelnut and chocolate canoli, lemon cannoli, orange arogostina
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