Squisito Italian Weddings
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Italian wedding banquet

Cicchetti Mista - served with Prosecco and Aperol Spritz
Arancini di fungi risotto balls
Aubergine ragu on sourdough crostini
Broad bean pesto on sourdough crostini with shaved Grana Padano
Zucchini involtini with ricotta and basil pesto

Sun blush tomatoes drizzled with basil pesto on garlic rubbed sourdough crostini

Olive and Salumi

Italian olive, salami and prosciutto bar

Green and black Puglian olives stuffed with orange and chilli, Green bella di Cerignola Puglian olives stuffed
with toasted almonds, Nocellara del Belice Sicilian olives stuffed with anchovy.

Truffle salami, Speck, Finocchiona salami, Mortadella

Pane and Olio
Artisan ciabatta and focaccia bread
Italian extra virgin olive oil
Primi
Strozzapreti con ragu di cinghiale
Trofie a la Genovese, French bean, baby potato and basil pesto

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

Served ‘ltalian family style’ at table for guests to help themselves

Secondi




Squisito Italian Weddings

Local Barby, Warwickshire lamb (farmed by musician/smallholder John and former wedding client), boned and
rolled leg of lamb, seasoned with a Squisito rub of parsley, mint andgarlic and served with home made salsa
verde

Hake cartoccio with roasted cherry tomatoes, black olives, capers

Contorni

Lemon and rosemary roasted potatoes with sea salt

Insalata
Fagiolini verdi con aglio e mente, green beans dressed with garlic, mint and olive oil
Guests to carve meat at table

Served ‘ltalian family style’ at table for guests to help themselves

Formaggi and Digestivo
Black peppercorn Pecorino, Capridor hard goats cheese, Gorgonzola, Brilliat Savarin and Truffle

All dressed with, grapes, figs, sour dough toasts and local honey, pink peppercorns.

Toast

Home made Limoncello

Gelato

Squisito gelato selection, Pistachio, Coffee, Madagascan Vanilla and Salted caramel

Caffe

Spuntino, evening food

Mozzarella and sun dried tomato, roasted red pepper, black olive focaccia
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