Diamond Wedding Show Menu

We welcome you and your guests to a private area with a selection of canapés
created for you with a glass of Champagnhe
Appetizers
King mussels and King Scallops marinated with honey and lemon sautéed with
garlic finished with white wine or,
Ravioli with Ricotta and Spinach with sun dried fomatoes and fresh cream or,
King Prawns with saffron sauce or,
Scottish Salmon stuffed with spinach and Mozzarella or,
Chicken livers sautéed with shallots paprika in a port wine sauce or,
Lobster soup velouté with medallions of fresh lobster
Main Dishes
Fresh prime age beef fillet in a combination of herbs and Portobello
mushrooms in a rich gravy and cream sauce or,

Scottish fillet of salmon cooked in the oven with olive pate and Napoletana sauce or,

Polo Camberoni chicken fillet and King prawns in a cream brandy and lobster
sauce or,
Tonnarelli Pasta with fresh vegetables and
Sun dried tomatoes in a pesto sauce or,
Pork fillet with Barolo sauce and wild mushrooms
Dessert

Choice of Créme Briilée, Tiramisu,
Panacotta con Frutti de Bosca, Chocolate mousse with
Fresh cream topping,Italian Ice cream or Apple Pie

Cognac and Liqueuers

Price per person: €57.50
Price children under 12 € 30.00
All beverages unless specified are extra

Proper dress code required - Subject to availability
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