APERI TI FS

CAMPO DE’ FIORI
chardonnay white wine
petit verdot red wine, prosecco, beers
soft drinks, fruit juice
finger food

PANTHEON
pinot grigio white wine
petit verdot red wine, prosecco, beers
soft drinks, fruit juices
bellini & rossini*
finger food

COPPELLE
sauvignon white wine
petit verdot red wine, prosecco,
beers, soft drinks, fruit juices
bellini, rossini & mimosa*
international cocktails
finger food and canapés

minimum 15 people
maximum time 30 minutes
*according to season

COCKTAIL

COCKTAIL PAMPHILI
prosecco, seasonal cocktail
fruit juices, soft drinks
our minerva wine selection
finger food platters
mozzarella tartare with black truffle and basil drops
swordfish r atatouille with citrus fruit and baby blossoms
light parmigiana with parma ham and tomato coulis
courgette sushi served with thai rice,
pumpkin seeds and bell pepper cream
vegetable tempur a
meat and vegetables puff pastry rolls
milk bread buns stuffed with dried beef and rocket salad
homemade roulades of ham and gouda cheese pizza
“culatello” ham with baby buffalo mozzarellas
gr agnano “sedanini” pasta served with four kinds
of tomatoes and ricotta
fantasies from our pastry chef

minimum 15 people
maximum time 90 minutes

COCKTAIL

COCKTAIL ADA
prosecco, seasonal cocktail
fruit juices, soft drinks
our minerva wine selection
finger food platters
smoked salmon crème brulée
cheesecake with fine herbs and tomato coulis
duck speck ham with rocket salad tartare,
bread croûtons and wild berries
timbale of pan fried courgettes
with creamy mozzarella and tomato
tinfoil basket with fried whitebaits
homemade puff pastry rolls stuffed with meat and vegetables
waffles of brisée dough filled with a variety of mousses
mixed selection of charcuterie with vinaigrette baby vegetables
musky octopus with spicy tomatoes
turmeric cous-cous and vegetable brunoise
“calamar ata” pasta with white veal r agout
fantasies from our pastry chef

minimum 15 people
maximum time 90 minutes

COCKTAIL

COCKTAIL BALESTRA
prosecco, seasonal cocktail
fruit juices, soft drinks
our minerva wine selection
mosaic of mediterr anean flavoured canapès
finger food platters
pan seared king pr awns with red and yellow sweet pepper
sauce and flax seeds
milk cod fish mousse on a bed of breadcrumbs and olive powder
balsamic vinegar beef strips, rocket salad and parmesan flakes
goat cheese sushi with poppy seeds on a potato and paprika cream
clams, olive and tomato salad
tinfoil basket with fried pr awns and squids
puff pastry rolls stuffed with meat and vegetables
mozzarella in puff pastry filled with sliced bresaola
and rocket salad
pear tomato salad and buffalo mozzarella
chicken with oriental spices
paccheri pasta with seafood r agout and lemon perfume
sliced seasonal fruit
fantasies from our pastry chef

minimum 15 people
maximum time 90 minutes

COFFEE
BREAK S

welcome coffee break
coffee, tea, milk, fruit juices
water, petits fours

classic coffee break
coffee, tea, milk, fruit juices, water,
yogurt, petits fours, fruit tartletes, petits croissants,
naples curly and shortcrust “sfogliatelle”
sliced fresh fruit

superior coffee break
coffee, tea, milk, fruit juices, water,
yogurt, petits fours
profiteroles, almond biscuits
mini limoncello and rhum babas
fresh fruit skewers

COFFEE
BREAK S

coffee station
coffee, tea, milk, fruit juices, water, yoghurt, petits fours,
fruit tartlets, mini croissants,
neapolitan curly and shortcrust puff pastries
sliced fresh fruit

half day
full day

waiting staff surcharge

LUNCH

borromeo
thinly cut bresaola dried beef with goat cheese quenelle,
rocket salad and modena balsamic vinegar
“trofie” pasta with broccoli and pork cheek
served on a creamy buffalo cheese
wild berries meringues
coffee and petits fours
mineral water and minerva wine selection

malaspina
mozzarella on a bed of raw marinated vegetables
with herbs and a vinaigrette sauce
beef millefeuille with a bordolaise sauce,
julienne vegetables and sweet potatoes
limoncello babà with a vanilla sauce
and wild berries
coffee and petits fours
mineral water and minerva wine selection

LUNCH

visconti
paccheri al ragù bianco di manzo con gocce di basilico e
scagliette di pecorino di fossa
filetto di vitello allo chablis con spinaci e tortino di patate
soffice allo yogurt e gelèe al frutto della passione
caffè e petits fours
acqua minerale e vini selezione minerva

caetani
black tea and lemon marinated tuna and sword-fish
with seasonal salad, tomatoes and olives
steamed sea-bream with a caper and citrus fruit sauce,
potatoes and green beans
fruit tartlet
coffee and petits fours
mineral water and minerva wine selection

LUNCH

farnese
marinated and smoked salmon with mixed leaf salad
and pecorino cheese mousse
homemade ravioli filled with lemon and
butter seabass on a san marzano tomato tartare
bourbon and vanilla flavoured
catalan cream with chocolate tuile
coffee and petits fours
mineral water and minerva wine selection
ristori
Homemade “casarecce” pasta with swordfish,
Taggiasche olives and tartare of sundried tomatoes
Seabass turban with kingprawn,
spinach and steamed potatoes
Roman ricotta and sour cherry parfait with
pinenuts biscuit
Coffee and petits fours
mineral water and minerva wine selection

LUNCH
buffet

bernini
brisée dough baskets with basil ricotta cheese
bread roulade filled with parma ham
and gruyere cheese
quiches lorraine
mini wraps in caesar style
flat bread “pinsa” with tomato, anchovies and origan
turmeric cuttlefish with lemon olive oil
smoked dried beef strips with rocket salad
and flakes of parmesan cheese
vegetables cous-cous with oriental spices
“sedanini” pasta cheese and pepper in roman style
turkey breast in a sweet spicy pesto, pineapple and apples
yoghurt and fruit soup
selection of italian bignets
chocolate brownies
mineral water and minerva wine selection

LUNCH
buffet

medici
mosaic of canapès
traditional “pan danubio” salty cake
rye bread toast with ham, mozzarella and mustard
puff pastry strudel with escarole
and string cheeses
cereal croissants with smoked salmon
wholemeal flatbread with smoked bacon
tomato, lettuce, paprika and bbq sauce
stretched octopus fish on potato and parsley pie
parma ham and melon beads
ricotta cheese ravioli with dried cherry tomatoes and basil
“paccheri” pasta with seafood ragout and seaweed
roast beef with a balsamic vinegar glazing
and flakes of parmesan cheese
sacher cake
fresh fruit bowls with vanilla chantilly cream
black cherry and coconut tricks
mineral water and minerva wine selection

LUNCH
buffet

borgia
warm canapès
vegetarian tartlets
carrot, goat cheese and salmon muffin
mini gourmet hamburger buns
french toast with mozzarella and anchovies
slices of assorted pizzas
caprese salad with “pesto alla genovese”
charcuterie platter
spelt salad with prawns, pork cheek and mango
typical sardinian dumplings with vegetable
ragout and rocket salad pesto
tandoori chicken and pineapple skewer
sliced seasonal fruit
yoghurt cheesecake and wild berries
chocolate profiteroles
mineral water and minerva wine selection

LUNCH
buffet

aragona
vegetarian tempura
phyllo dough roulades filled with vegetable
julienne and truffle
parisienne style puff pastries with ham
and mozzarella
prawn and roman lettuce sandwiches
shellfish salad with olives and tomatoes
italian charcuterie
soft and matured regional cheese platter
tuna, tomato, potato and french beans salad
homemade egg pasta strudel with mushrooms
rosemary veal and mornay sauce
“calamarata” pasta with swordfish,
olives and cherry tomatoes
lamb meatballs and mint
sliced seasonal fruit
white and dark chocolate caprese cake
classic and strawberry tiramisù
mineral water and minerva wine selection

GAL A
DINNER

aventino
egg-plant millefeuille with “mozzarella di bufala”
served with a tomato coulis and basil drops
homemade ravioli with mozzarella filling
served on a broccoli light cream
and crispy bacon from pienza
sliced beef on a lettuce
homemade pesto and new potatoes
caramelized almonds mousse
with a chocolate cookie
coffee and petits fours

gianicolo
ink squid breaded king prawns on
an avocado and cherry tomato guacamole cream
tipycal “strozzapreti” pasta dressed
with julienne vegetables and squids
crispy almond salt cod fish
with dried red onions
on a pumpkin and olive cream
“panna cotta” custard pudding
with a wild strawberry sauce
coffee and petits fours				

GAL A
DINNER

campo marzio
a sea perfumed “fish drawing”
with homemade mayonnaise
“maltagliati” pasta with a monkfish ragout
and toasted pistachio
sliced salmon in a dried tomato crust
with swiss chard and fumè potato cream
cherry sacher in pavè style
coffee and petits fours

trevi
Steamed seasonal vegetables in double texture
“Carnaroli” risotto with asparagus
and scampi carpaccio
Seafood “Casarecce” pasta with salt
and pepper, crispy rocket salad
Lemon turbot fillet served with a potato pie
Pineapple and ginger sorbet
Lamb “trilogy” with a gratin of season vegetables
Yoghurt tartlet and fresh wild berries
Coffee and petits fours				

GAL A
DINNER
buffet

coppedè
homemade tartlets with a variety of mousse
mozzarella,vegetables and origan small pizzas
stuffed puff pastry crispy rolls
vegetable quiche lorraine
vegetarian fried bites
beef bresaola carpaccio on a bed
of nouvelle rocket salad and parmesan flakes
braid of smoked buffalo mozzarella
on mesclun salad and cherry tomatoes
composed salad with palm heart, pineapple,
carrots, “cuori di bue” tomatoes and boiled potatoes
saffron pilaf rice with a vegetable brunoise
and crispy rocket salad
basil “scialatielli” pasta with seafood ragout
and mullet roes
caprese style homemade ravioli
hot irons selection of fish and shellfish fillets
warm roast beef and its gravies
sliced veal cooked in chablis with rocket salad
and pecorino cheese sauce
sliced seasonal fruit platter
fantasies from our pastry chef
chocolate profiteroles				

GAL A
DINNER
buffet

campitelli
tartlets with a variety of mousses
mini puff pastry rolls
vegetarian tempure
assortment of quiches
shellfish salad with shallot-flavoured potatoes
caprese salad
braid of smoked buffalo mozzarella on a bed of salad
and cherry tomatoes
palm heart, pineapple, carrot, tomato and boiled potato salad
saffron rice pilaf with vegetable brunoise
“scialatielli” basil pasta with a ragout sauce and mullet bottarga
capri-style ravioli with diced tomatoes
stewed sea-bass fillets with celery
and cherry tomatoes
fish fillets and grilled shellfish in a lemon sauce
curry chicken bites sided with thai rice
roasted veal in a chablis wine sauce and rosemary potatoes
variety of chocolate and almond cakes
glasses of finger food
mini bignets with cream
fruit cakes and tartlets				

GAL A
DINNER

vegan menù
aperitif
fried polenta bread croutons
beer pan-fried vegetable bites
tomato and vegetable mignon pizzas
served
vegetable carpaccio with rocket salad and soy tofu flakes
kamut sedanini pasta with seitan ragout
semolina lasagnetta served with soy bechamel,
asparagus and truffle
vegetable skewers with wild mushrooms
and balsamic vinegar glazing
strawberry mousse with almond crumble
coffee and petits fours				

GAL A
DINNER

vegetarian menù
aperitif
phyllo pastry rolls with spinach
and parmigiano cheese filling
beer vegetarian tempura
mini pizzas with tomato and mozzarella cheese
served
potato pie smoked cheese and vegetables
on a nest of sliced celery and flax seeds carrots
asparagus and mushroom risotto
“paccheri” short pasta with cherry tomatoes, pistachios and seeweeds
grilled feta cheese on a baked vegetable caponata and herbs
strawberries and wild berries
with a raspberry sauce and flambè meringue
coffee and petits fours				
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