Live Music
Buifet Dinner ° Surprises
L 4
TICKETS

Adults 159 €
Children (aged 5 - 13) 59 €
Children (0 - 4) Free

Includes buffet dinner, a welcome drink and a concert.
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APPETIZERS

Ciabatta with tomato and basil
Marinated olives

Mozzarella balls in a herb marinade
Mini-pizzas with cheese and salami
Grissini (Italian breadsticks)

Sardines in olive oil

COLD STARTERS

Classic Caesar salad
Green salad with fresh vegetables and
extras

Stracciatella with tomato, rocket and pesto
Vitello tonnato (veal with tuna sauce)

Beef carpaceio with parmesan, rocket and
truffle mayo

Selection of prosciutto and salami
Selection of traditional Italian cheeses
Grilled vegetables with olive oil and
balsamie vinegar
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PASTA

Tagliatelle with parmesan and truffle cream

Gnocchi with gorgonzola sauce and walnuts

FISH AND SEAFOOD

Fritto misto (crispy seafood)
Cold-smoked salmon with lemon and dill
Crispy squid rings with aioli

Grilled prawns with citrus marinade and
parsley

Tuna tartare with fresh cucumber and herbs

MAINS

Braised beef in red wine sauce
Porchetta (pork roll with herbs)
Crunchy Italian-style breaded chicken

Oven-baked salmon with fennel and lemon

SIDES

Rosemary potatoes
Grilled vegetables
Spinach stewed in butter

Creamy polenta

DESSERTS

Italian-style Christmas eake
Classie tiramisu

Limoneello cake

Creamy cheesecake

Almond biscuits
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