Adults: Euro 27.95 each
(Children aged 5-10 get a 50% discount)

Selection of canapés and barquettes consisting of:
Ricotta, chives and pimento
Brie infused with rosemary and creamed cheese, sprinkled with walnuts
Baked coloured peppers and courgettes topped with crumbled feta

Smoked salmon and smoked tuna with lemon zest

Finger food items
Individual Greek salad set in wine glasses drizzled with a virgin olive oil
Mini bridge-rolls served with peppercorns and English mustard marinated beef toped with a red onion jam
Heart shaped puff pastry topped with a tomato confit, goat’s cheese and fried basil leaves
Half-baked cherry tomatoes deseeded filled with basil, Parmesan and olive oil and served on a baked cheese roundel
Char-grilled chicken wings marinated in a soy sauce, garlic, balsamic vinegar, cumin and mustard

Rosemary, tomato and cream soup served individual in cups and drizzled with olive oil
Individual calamari and octopus salad served in glasses topped with grapefruit salsa and finished with a shot of whisky

Chicken breast in skewers marinated in Chinese spices set on noodles served in glasses

Mini-samosas served with a sweet and sour dip
Filo pastry baskets filled with a stir fry of vegetables and pork
Salmon and asparagus rolled sandwiches
Sausages wrapped in mille foglie

Mini spinach and ricotta pin-wheels

Desserts

Mini fancy cream cakes

Individual strawberry creams

Bacio cake served with a sugar garnish
Fruit kebabs

Mini éclairs



Adults: Euro 23.00 each
(Children aged 5-10 get a 50% discount)

Selection of canapés consisting of:
Brunoise of vegetables baked with sun-dried tomatoes topped with Parma ham
Spinach and creamed cheese

Dates, leeks, sweet capsicums and apricot jam

Finger food items

Individual chicken chimicurrri on kebab sticks, served in glasses with noodles and soy sauce
Cream of celeriac and apples topped with a truffle oil
Smoked salmon rolled and stuffed with cheese and red pimento set on a mille foglie base
Mini-rolls stuffed with tuna and shrimps, finished with a sweet chili spread
Chicken coujons with mayo
Ricotta cheese cakes
Pea cakes
Individual meat balls served with a creamy mushroom and brandy sauce, served in individual ramekins
Rolled bread with asparagus and Parma ham
Rolled bread with horse radish and roasted beef
Prunes wrapped in streaky bacon
Egg spread with water cress on bread
Deep fried calamari served with a lemon mayo
Individual salmon and shrimps set on leaves, balsamic reduction topped with orange zest and herb dressing

Rice balls with salmon and spinach

Desserts

Mini cassata siciliana
Mini fancy cream cakes
Cream brulee with white chocolate

Fresh fruit kebabs

Please notify us with any particular dietary requests



Adults: Euro 18.65 each
(Children aged 5-10 get a 50% discount)

Welcome drink, canapés and barquettes
Round chocolate buttons topped with a pumpkin confit
Broad beans, pancetta, pea and garlic puree set on bruschetta toast
Filo pastry baskets filled with peppers, feta and fresh mint
Oregano and prosciutto pinwheels
Chicken roulade stuffed with pimentos and ginger set on a puff base
Pesto and tomato toast topped with Parmesan shavings

Cherry tomatoes stuffed with ricotta and watercress individual chives and celeriac soup in shot glasses
garnished with fried julienne of leeks

Salmon and asparagus rolled sandwich bread
French baguettes stuffed with beef, horseradish and rucola
Mini pizzas
Mini cheesecakes
Mini pea cakes

Traditional arancini

Desserts
Fresh fruit skewers drizzled with chocolate sauce

Mini créme brulee

Fancy cream cakes



Adults: Euro 15.15 each
(Children aged 5-10 get a 50% discount)

Canapés and barquettes

Beef and rucola rolled sandwiches
Parma ham and asparagus tips rolled sandwiches
Chicken chimicurri on kebab sticks
Mini bridge rolls stuffed with tuna dip and lemon grass
Cherry tomatoes stuffed with ricotta and watercress
Arancini
Mini cheesecakes
Mini pea cakes
Mini pizzas

Mini sausage rolls

Desserts

Fresh fruit kebabs

Mini fancy cream cakes



