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Breakfast Pastries assortment
(Croissants, Mini Croissants, Danish, Muffins, Plum Cake, Scones)
Bagels with Smoked Salmon and Cream Cheese
Assorted Rolls and Toasted Triangles Bread with Butter, Honey, Chocolates and Jams selection
Yogurts, Cereals, Muesli, Granola
Pancakes with Maple Syrup
Scrambled Eggs, Plain or Filled Omelettes, Bacon, Sausages, Mushrooms and Hashbrowns
Freshly squeezed Juices selection
Coffee: Espresso, American, Barley, Decaffeinated
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Assorted cheeses - with confitures on request
Assorted cold cuts and cured meats from the tray (150 gr)
Beef carpaccio
Bresaola rolls filled with truffled cream
Caprese (Tomato & Mozzarella) salad with basil
Crudites with assorted dips
Flower shaped bresaola with rocket and parmesan
Fresh Fish Carpaccio Assortment (sugg. With Dill Citronette)
Jumbo Prawns Cocktail (served in melon, grapefruit, avocado)
Parma Ham and mini Melon Drops
Smoked fish assortment, well garnished
Typical Italian Vegetarian Bruschetta tasting
(tomato, basil — mixed olives paté — cream cheese, black pepper)

Top Quality Caviar per Kg.
Typical Italian Antipasti
Hot Canapes (each)
Individual vegetables quiche
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Baguette Large (filled) - Baguette Small (filled)
Club Sandwiches (1 square cut in 2 triangles)
Cold canapes - with Caviar - Cold canapes - with fois gras pate’ - Cold canapes assorted
Finger food
Large Open sandwiches
Sandwiches Large - Sandwiches Finger size
Small open faced sandwiches
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Cannelloni (filled and baked pasta rolls)
Carbonara pasta
Crepés
Lasagne with bolognese sauce
Milanese style risotto with sausages
Pasta with Bolognese Sauce

Pasta, risotto, tortellini with mushrooms
Ravioli

Spaghetti with seafood and tomato sauce

Various kinds of pasta with sauce or seasoning aside
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Chicken (roasted or grilled breast)
Grilled beef fillet / braised beef
Lamb ribs
Milanese veal chop with Cherry tomatoes and rocket leaves
Pork escalope

Roast beef

Turkey (roasted or grilled breast)

Veal escalope / roast veal / veal stew
Veal fillet with porcini mushrooms
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King prawns mixed grill and langoustines
Seafood tray - Seafood tray with lobster
Sushi, Sashimi, Nigiri, Gunkan Nigiri, Maki, Futomaki, Hosomaki, Temaki,
Uramaki, California Rolls, Kappa Maki, Philly Roll

Side Dishes

Caesar Salad (no chicken) - Caesar Salad with Chicken
Greek Salad
New potatoes with parsley
Nicoise salad
Salads
Vegetables (grilled or steamed)
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Sliced exotic fruits (single portions)
Fruit Salad (single portion)
Fresh squeezed juice
Berries (Kg.)

Nesserts

Cheese Cake served with Coulis on your choice
Tiramisu, creme caramel, pudding served in Glass
Pannacotta on your choice served in Glass
Biscuits assortment
Pastries assorted
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