
 

 

BUFFET STYLE IN THE BAR AREA 

 

 PANE ALL’AGLIO 

Toasted bread topped with tomatoes, garlic, cheese, extra virgin olive oil and 

herbs 

CARPACCIO 

Thin slices of raw beef, arugula, capers, mustard and parmesan shavings 

INSALATA DI PERA 

Organic greens, slices of pears, dried cranberries, toasted pine nuts, thin 

slices of fennel, smoked mozzarella cheese in an orange juice vinaigrette 

dressing 

 INSALATA MODERNA 

Organic field greens, goat cheese & toasted walnuts in Amaretto Di Saronno 

dressing 

 TORTELLINI PAPALINA 

Veal tortellini served with prosciutto, peas in a cream sauce 

ASSORTED COOKIES 

 

 

 

 

 


