
 

 

 

 

 

MENU’  3 

 

 

 

Aperitif buffet 
 

Salmon focaccia bites 
Small puff pastries filled with shrimp in pink sauce, Baguettes with swordfish, cherry 

tomatoes and oregano 
Fried crayfish tails and squid rings, Wedge of grana cheese 

Drinks: Bellini cocktail, prosecco from Conegliano, orange and grapefruit juice, 
mineral water 

 
Table service 

 
Appetizer 

Appetizer plate with seafood salad , tuna and arugula roulade, steamed prawns 
 

First courses 
Seafood risotto 

Tagliolino pasta nest with cream of asparagus and saffron 
 

Second courses 
Supreme of sea bass in a courgette crust with orange sauce 

Steamed potatoes 
Veal loin with pink pepper 

Aubergine flan 
 

Dessert and fruit buffet 
Gran Buffet of desserts: Vanilla Bavarian cream with soft fruits, Sacher torte, 

strawberry tart, fruit compote 
 

Beverages 
Mineral water 

Coffee 
Liqueurs: open bar 

 


