PARTY MENU * |

39.99 PER PERSON SERVED EVERYDAY 1°7 TO 23%° DECEMBER 20

Price includes 3 Course Meal and a glass of Prosecco

MINESTRONE SOUP ARANCINI BOLOGNESE
served with crostini Breaded rissotto ball stuffed with
bolgnese served with napoli sauce

ANTIPASTO SKEWERS

Italian meats and cheese selection PANZAROTTI PEPPERONI

Small pizza parcels filled with
mozzarella cheese and pepperoni
served with garlic mushroom sauce

GNOCCHI AL FUNGHI POLLO CHORIZIO
Potato dumpling fried with onions Pan fried Chicken breast served with
& mushrooms searved in a creamy a chorizio tomato sauce served with
white wine sauce drizzled with seasonal vegetables
truffle oil
SEABASS POMODORO
PENNE ALLA VODKA Fillet of crispy seabass on mash
Penne with a Vodka sauce, white potato served with green beans and
onions & prawns in a creamy roast potatoes and a side of tomato
tomato sauce with a hint of spice. salsa sauce.
—>~ DESSERT —o—
RASPBERRY PAVLOVA (GF) CHOCOLATE FUDGE CAKE
Raspberry ice cream with fruit Warm Chocolate fudge cake served
pieces piped on a meringue base with a scoop of ice cream

coupled with a raspberry puree &

crowned with a meringue rosette
MIXED ICE CREAM SUNDAE

TIRAMISU Three scoops of assorted ice cream
Our classic italian mascapone drizzled with chocolate sauce

dessert




o Lol s PARTY* -

. % BOOKING FORM * .

.
TO BE COMPLETED BY CUSTOMER: TO BE COMPLETED BY STAFF:
| would like to book for Christmas Day Booking taken by:
Time: Deposit received:
No. of guests: Pre-order received:
Company Name: (if applicable) Additional Information:
Address:
Postcode:
Telephone:
Email:
PRE-ORDER:
Guest Name Starter Main Course Dessert Allergies

Terms: Full payment required on booking (non refundable) Pre-order required 14 days prior to booking.



