
Variant 1

We set up a small bar in the entrance area of our restaurant, or in our beer garden if the weather is 
good, with the following range of drinks for our guests:

Mezzodi spritzer        
Hugo           
Quindi spritzer         
(Mezzodi, tonic water, Prosecco, rosé wine, lime, mint) 
Campari orange        
Martini          
Pilsener beer 0.33 l        
Peterstaler mineral water 0.5 l       
Orange juice, 1-litre carafe       

The cost of the aperitif buff et is charged based on actual consumption.

Variant 2

Prosecco reception

We set up a small bar in the entrance area of our restaurant, or in our beer garden if the weather is 
good, and stock it with Prosecco Spumante.

Prosecco Spumante Villa Sandi, 1 bottle 0.75 l    

The cost of the Prosecco reception is charged based on actual consumption as per the number of 
bottles opened.
  

Finger food to go with the aperitif

This helps get your perfect evening off  to a good start, served together with the aperitif:

• Crostini with various toppings (with tomato cubes & garlic butter) 
•  Marinated olives, bacon-wrapped tomatoes, zucchini and mozzarella kebabs, grissini sticks 
   wrapped in Parma ham, sun-dried tomatoes.

The Aperitif



         Buffet I "zio Nino"

Starters:

Mixed leaf salads, according to season.

Various dressings:     rucola dressing, balsamico dressing, lime-ginger dressing

To complement the salad:    walnuts, croutons, bean sprouts

Raw vegetable salads:     Bell pepper and sweetcorn salad, carrot salad, celery salad, 
cucumber salad, tomato and mozzarella salad

Soups

Choose a soup

Watercress soup
Broccoli soup
Creamy yellow bell pepper soup
Cream of tomato soup
Potato soup
Rucola soup 
Spanish chick pea soup
Spinach soup 
Cream of porcini mushroom soup
Cream of courgette soup
  
Main courses

Pork fi llet in creamy mushroom sauce
Poached salmon fi llet on cream of chives
Penne with grilled zucchini, pine nuts & mozarella cubes in cream of tomato

Side dishes:  spätzle, wild rice, zucchini vegetable mix, pan-fried vegetable mix

Dessert:

Panna cotta
Tiramisu
Semi-liquid chocolate cake

The Buffet Variants

Asian lime soup
Pea and mint soup
Carrot and ginger soup
Potato and wild garlic soup*
Coconut curry soup 
Pumpkin and mango soup*
Orange and fennel soup
Beetroot mousse soup 
*Seasonal by agreement



                Buffet V "Bella Italia"

Starters:

Mixed leaf salads, according to season.

Various dressings:     rucola dressing, balsamico dressing, lime-ginger dressing

To complement the salad:    walnuts, croutons, bean sprouts

Raw vegetable salads:     Bell pepper and sweetcorn salad, carrot salad, celery salad, 
     cucumber salad, tomato and mozzarella salad

Soup

Tomato soup

Main courses:

Home-made pizza variants:   Rigatoni, Spaghetti, Fusili

With various sauces:      Bolognese, Pomodoro con Mozzarella, Arrabiata, 
  Manzo toscana, Carbonara

From the wood-fi red oven:     Various home-made pizzas

Dessert:

Panna cotta served in a glass
Tiramisu

The Buffet Variants


