
MENÙ WEDNESDAY

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

sliced onions, corn, 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

Hong Kong style
Asian vinaigrette

Boiled diced potatoes
Peas

Diced carrots
Sweetcorn

Pickled gherkins
Cocktail sauce

Crumbled hard-boiled eggs
Chicken or prawns

 
International mixed salads

Swiss salad with smoked ham and Emmental
Squid and prawn salad with crisp vegetables

Provençal salad
Olivier salad with aromatic mayonnaise and curry

Single-portion verrines
Blue cheese cream with olives and walnuts
Buffalo mozzarella cream with BBQ bacon

Chickpea cream with prawns
 

Baked goods
Baguette

Bread made from 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 leg of lamb

New potatoes with paprika
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Soup
Leeks and potatoes

 
Hot Buffet

Boiled rice (gluten-free)
Plain pasta

Tomato sauce
Bolognese sauce

Orecchiette with broccoli and pancetta
Potato gnocchetti with gorgonzola

Red seabream with ricotta and spinach in butter and sage

Roasted mushrooms with garlic and rosemary
Duchesse potatoes

Chicken cordon Bleu ∙ Potato wedges

Chicken and bacon rolls with a wine, pepper and pea sauce
Mussels and clams with pepper and tomato

Quinoa and flaxseed burgers on a bed of onion and red cabbage
 

Cold Buffet
Chicken and chil l i peppers

Bocconcini with gril led vegetables and pesto
Tofu with tomatoes and Borratane onions

Sautéed prawns with pancetta and cherry tomatoes
Porchetta with cherry tomato confit and braised fennel

Roasted onions with balsamic vinegar

Pork with rocket, Parmesan and balsamic vinegar
Egg and tuna salad

Asparagus and sun-dried tomatoes

Marinated sardines with parsley and raisins
Oxheart tomatoes au gratin with aromatic bread and smoked scamorza cheese

Caprese salad
 

Pasta station show cooking
Egg tagliolini with a sauce of squid, courgettes and saffron

Dessert & Fruits
Mini strawberry mousse ∙ Chocolate and ricotta mousse ∙ Oreo finger cheesecake

Chocolate and hazelnut brownie with frangipane cream and mixed berries
Profiteroles with pistachio cream and white icing ∙ Watermelon ∙ Melon

Pineapple ∙ Grapes ∙ Mixed fruit salad ∙ Yoghurt ∙ Ice cream
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