
 

 

 

MENU’ 4 

 
 
 
 

Aperitif   buffet 
 

Vol au vent with sea bass mousse scented with chives 
Salmon canapés, Melon and shrimp canapés 

Prosecco from Conegliano, Bellini cocktail, orange and grapefruit juice, mineral water. 
 

Table service 
 

Appetizer 
Octopus terrine on field greens with pink pepper and Balsamic vinegar 

 
First courses 

Tagliatelle pasta in a sauce of brandy-flambéed lobster 
Angler fish and wild fennel risotto 

 
Second courses 

Fish and seafood grille: 
Gilthead bream, crayfish, squid, swordfish and prawns 

Potatoes baked in the embers 
Salad bowl 

 
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 
 


