
MENÙ FRIDAY

Salad Bar
Romaine lettuce, radicchio, carrots, peppers, tomatoes, cherry tomatoes, 

sliced onions, sweetcorn, cucumbers, beetroot, olive oil, balsamic vinegar, 
cocktail sauce, lemon wedges, pepper mill and salt shaker

Marinated vegetables
Gherkins

Borratane onions
Sweet-and-sour spring onions

Giardiniera
Sun-dried tomatoes

Aubergine strips
Olives

 
Make your own salad

Caesar
Caesar sauce
Roman-style

Crispy bacon
Croutons

Grated Parmesan
Chopped anchovies

 
International mixed salads

Prawn salad with peaches and sesame seeds
Coleslaw

Rice salad with pancetta (gluten-free)
Cobb salad

Single-portion verrines
Cream cheese and sun-dried tomatoes

Olivier salad
Pecorino and broad bean mousse

 
Baked goods

Baguette
Bread made with remilled semolina

Ciabatta
Carasau

Margherita pan-baked pizza
Stuffed pan-baked pizza

Focaccia with olive oil and rosemary
Focaccia with onion

Breadsticks
  

Carving station 
Roast pork leg

Sautéed potatoes with onion

Soup
Tomatoes and peppers

(13)

(1-2-3-5-9-11-13-14)

(6-7-8-11-13)

(11-13)

(14)

(1-3-13)

(11-13)

(1-2-3-13)

(14)

(2-3-6-7-10-14)
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Hot buffet
Boiled rice (gluten-free)

Plain pasta
Tomato sauce

Bolognese sauce

Mezze maniche with courgettes and cherry tomatoes
Pipe rigate with ham, peas and cream cheese

Baked lasagne with Bolognese sauce

Spinach with garlic and olive oil
Mashed potatoes with Parmesan

Breaded chicken wings ∙ Potato croquettes

Veal cheek in wine with lentils and roasted mushrooms
Mediterranean-style swordfish with ar tichokes and peppers

Roasted pork sausage with turnip greens and olives
 

Cold buffet
Mussels with potatoes and caramelised onions

Savoury tar t with ham, vegetables and scamorza cheese
White asparagus with truffle oil

Squid rings with broad beans and cherry tomatoes
Ham and cheese frit ters

Caprese salad

Pork in green sauce with hard-boiled eggs
Tuna bresaola with rocket and cherry tomatoes

Courgettes and peppers

Venere rice with prawns, feta and crisp vegetables
Smoked cooked ham, pecorino and pears in red wine
Wholemeal five-grain rice with vegetables and pesto

 
Pasta station show cooking

Cheese and pepper raviolotti with prawn ragù
 

Dessert & Fruits
Mini tar tlets with cream and fruit ∙ Lemon cream and biscuit fingers

White chocolate mousse ∙ Chocolate caprese with almond cream and wild berries
Deconstructed mille-feuil le ∙ Yoghurt cake with pistachio cream and strawberries

Watermelon ∙ Melon ∙ Pineapple ∙ Grapes
Yoghurt ∙ Ice cream

(9)

(9)

(3-9)

(3-9)

(3-9)

(5)

(13)

(4)

(3-9)

(4-2)

(1-2-3)

(13-14)

(3-8)

(1-2-14)

(3-8-9-14)

(1-2-3-6-7-9-10-11-14)
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