
  £27.95    Party Menu 

£27.95 for 2 courses (add a dessert for £5) 

TO START AND SHARE 
 
A Selection of Antipasti: Bruschettas, Garlic Breads (Cheese and Tomato), 
Olives, Beef Meat Balls, Mozzarella, and Tomato 
 
 
MAIN COURSES 
 
Beef Stroganoff - Strips of Beef with Mustard, Mushroom, Cream & Worcestershire Sauce 
served with Rice 
 
Grilled Seabass Fillet - served with Vegetable Risotto and Basil Oil 
 
(V) Parmigiana– Aubergines baked with Tomato Sauce, Mozzarella, Parmesan and Garlic 
 
Porchetta - Slow Roast Suckling Pig, served with Mashed Potatoes, Seasonal Vegetables and 
a light Apple Sauce 
 
(v) Ravioli Burro e Salvia filled with Ricotta and Spinach, served with 
Creamy Mozzarella Sauce, Sage Butter and Parmesan Shavings 
 
 
DESSERTS (£5 extra) 
 
Warm Chocolate Brownie with Vanilla Ice Cream 
 
Classic Tiramisu - Mascarpone Cream on Soaked Ladyfingers in Coffee, Chocolate Chips, 
and Aromatic Wine, Decorated with Dusted Cocoa 
 
Lemon and Lime Posset with Shortbread Biscuits, Raspberries, and Coulis 
 
Cheesecake with Berry Coulis 
 
Mixed Ice Creams 


