Catering Planner
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Howr many people do you exXpech o attand ™ ... bsrsarasaes

gitting dinner ... Buffet ... Other ...
Ingide ... Garden ... Fool-side ... Other ...

YWho else will De Involved In the eveant f i i i i siaaivsa
Do youi neaed to have an organizing meeting 7. .

What type of setup will you need?
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YWhat is the budget for this evant? ... s

Will baverdgas be provided By us?. ..o e e e e s e TR R



Have a. BBQ Party |
We will bring our grills , prepare the meats and cook them to perfection
in front of your guests 11!
Available as a single item or as part of a catering package.
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‘268. Beafood Quiche

Antipasto Platters
1, Wide Selection of Cheese Cold Cuts,Olives and Preserved vegetables
Pizza, Focaccia,quiches,canape' and bread

Anchovy Croutons

Bruschetta

Brusechetta with Parma Ham
Crostind alla Ponticiana

Deep Fried Mini Calzone

Foecaceia with Olives

Foeacclis with Onlons

Fopaccia with Sundried Tomato

19. Garlic Bread

10. Homemade crackers with Rosemary
11. Ligurian Focaccia

12. Mini bread rolls with Tuna and capers creamm
13. Olive Paste Croutons

14. Fizza Diavola

135, Plzza Margherita

18. Pizza Prosciutto e Funghi

17. Potato Gateau Neapolitan Style

18. Puff Pastry Bites with Anchovy filling

19. Puff Pastry Croissant with cheess filling

20. Puff Pastry Rolls with Sausage

21, Puff Pastry twists with Anchovies and Capers
22. Quiche Lorraing

23. Ricotta and Salami Pie

24. Rolled Focaeceia with Ham and Olives
A3, Balmon and cream cheese canapees
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27. 8pinach.Ricotta and Egegs Pie
a8, Bpring Vegetables Quiche
28, Tomato and Onion Croutons
30. Tramezzini Club Sandwiches
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Pasta
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Baked Pasta with Asparagus
Cannelloni

Chestniut Ravioli with Walnut Sauce
Cold Pasta Salad

Lasagna

Meat Ravioli

Pasta Balad with Spicy Feppers
Ricotta and S8pinach Lasagna

Shrimp ravioli with Salmon and Cream Sauce

Spinach and Ricotta Raviol

Salads and vegetables
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. Cold Pasta Salad

. Cold Potato Salad
18
15.
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158,
16:
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19,
20,
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Baked Zucchinl with Meat Fllling
Baked Zucchini with Tomato SBauce

Brussel Sprouts,Baby Carrots and 8moked Ham Salad

Caesars Salad
California Coleslaw
Capsicum Gratin

Capsicum Red Beans and Corn SBalad w. Paprika Dressing
Caulifiowesr, Broccoli, Chickpeas and Ham Salad

Chicken Breast and Pasta 8alad

Eggplant Parmigiana
Eggplant Sicilian Style
Fennel Gratin

Greek Balad

Green Beans, Sausage and Potato Salad
Green Peas,Onlons and Bacon Salad
Lemon Carrat Salad

Marinated Zuechini

Mediterranean Vegetables with Chick Peas
Mixed Salad
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. Mushrooms Tusean Styla

Farma ham and Melon Bites

Pasta 8alad with Spicy Peppers

Red Cabbage and Apples

Rice and Seafood Salad

Rice Salad

Roast Potato Tuscan Btyle

HRoaated Capaicum and Tomato Salad
Roasted Mixed Vegetables

HRocket, Pear and Parmesan SBalad
Russian Salad

Salade Nicoise

Sauerkraut with Sausages

Smoked Tuna and Corn Salad
Btringbeans Red Beans and Cheese Balad
Stuffed Baked Capsicum

Stuffed Baked Tomatoes

Stuffed Cucumber slices

Sweet and Sour baby Onions

Tomato and Marinated Cheese skewers
. Tomato, Olives, Capers and Basil Salad
. Zucchini with Onion and Garlic

Eggs
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Egg Rolls with Salmon and Asparagus
Frittata with Ham and Mozzarella

Huevos Rancheros

Garden Frittata

Egg Rollg with Ham cheesse and Cucumbers

Party Eggs




Meat
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. Rpast Chicken

. Bolled Hoast with Egg and Bacon Filling
. Baltimbocca Roman Style

. Bansage and Vegetable akewers with Curry Sauce
. 3piey Chicken Drumnsticks

. Turkey breast roast

16.

Beef Stew with Wine, Paprika and Potato
Honey glazed 8moked Ham

Lamb Rack with Mint Sauce

Lamb Shank Tuscan Style

Meat Loaf slices German Style
Messicani beef rolls with onion,mustard and bacon filling
Mini Burgers

Pork Skewers with Capsicum and Onions
Roast Beef with Gravy

WVeal Roast with Vegetable Filling

Rice and Soups

10. Rice-Stuffed Baked Tomatoes
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Arancini Deep fried Rice balls with mozzarella and anchovy
Agparagus Cream

Gazpacho

Grean peas and Bacon Cream
Lemon and Herb Risotto Cake
Minestrone with Herbed Croutons
Mushroom Cream

Rice and Seafood Salad

Rice Salad
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Seatood

Deep fried Shrimps and Squid rings
Rice and Seafood Balad
Seafood Quiche
Shrimp and vegetable skewewess
. Shrimp Cocktail
Sweets and Dessgerts
Apple Cupocakes
Apple Pia
Canestrelll
Carrot Cake
Chocolate cake
Coca-Cola Cake
Fruit Salad
Fruit Skewers
Ice Cream and Strawberries
. Lamon Curd Cupcakes
. Marzipan Balls with Chocolate Dusting
. Melon with port wine
. Parmageotta with Strawberry Coulisse
. Pumpkin Pig
. Bwiss Walnut Cake
. Tiramisu'
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Puff-pastry pizzas

Chocolate cake bites

Fresh Fruit Skewars

Marinated cheese and tomato skewears

Garden frittata wedges




Cucumber cups with Tuna, filling Neapolitan ricotta and spicy salami pie

Bruschetta

Agsorted Canapees

Piadina ham pinwheels
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Lemon curd tartlets
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Puff-pastry mini-pizzas.pesto wheels,
anchovy or cheese twists...

Tiramisu' or Chocolate Mousse




Notes




Qur five-tier chocolate fountain is available for rental
as a single item or as part of a catering package.



Catering for & or 200

We can prepare food according to your request
or we could come and cook at your house.

Rent-a-Chefl!!

Full catering service,
We will also do the dishes and clean-up .

Call Marco 0904247684

Have fun and leave the hard work tous 11!




Your event,
Your way...
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...we make it happen !!!
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