
 

Artisan bread basket, served with Brittany butter or crackers
Mixed Pate Selection

A selection of various Chutneys 
A Continental or British Cheese Board 

Charcuteries
Antipasti Platter

Pork pies
Vegetarian platter with Vine Tomatoes and Pearl Mozzarella (no nuts available on request)

roasted red peppers with balsamic glaze, salted almonds, olives
A pesto, orzo, pea and spinach salad (no nuts available on request) inc

A green salad inc
or

(salads can be switched out for alternatives, some favourites are:
/ heirloom tomato, red onion and rocket salad

/ Bang bang noodle salad with peanut spicy dressing
/ apple and dill slaw

/ Swedish new potato salad with capers, sweet gherkin and dill
/ chickpea, red pepper, rocket, orange , hazelnut paprika salad
/ roasted Mediterranean vegetable and feta cous cous salad

/  broccoli, edamame, avocado, rocket salad with wasabi dressing
/ fattoush- radish, tomatoes, cucumber, red onions, lettuce, fried pita dressed with pomegranate

molasses and sumac
/ Greek salad- peppers, tomatoes, cucumber, red onion, feta, olives, olive oil, oregano and lemon

Boards are decorated with fresh fruits, vegetables, and herbs and nuts

Please note that this does not include service. Includes Disposable Cutlery/Crockery. For hired
crockery & cutlery, please ask for more details

For Bio degradable cutlery/crockery 

·      Hams are for a minimum of 50 people)
·      Dry Ice Display (please enquire with staff

Menu

Grazing tables



 

Pizza flavours
choose three

Vegetarian

White pizza Mushroom, truffle oil mozzarella and rocket 

Mozzarella, tomato and basil, nut free pesto vegetarian Parmesan  

White pizza, sliced potato, rosemary and garlic 

Spinach, ricotta, tomato sauce and mozzarella

Tomato sauce, olives, roasted peppers, onion, artichokes, mozzarella and rocket

Marinara spicy. Tomato sauce, oregano, confit garlic and chilli

Aubergine, tomato sauce, mozzarella and pecorino

Meat

Tomato sauce, Fennel salami, chilli, garlic mozzarella , olives and basil

Tomato sauce, mushrooms, artichokes, nut free pesto, mozzarella topped with prosciutto crudo and
rocket

Tomato sauce, Italian meatballs, n’duja spicy sausage, Milano salami, red onion and rocket

Tomato sauce, garlic prawns, chilli, garlic butter, mozzarella

White pizza, mushrooms, truffle, prosciutto cotto, rosemary and rocket

Beef ragu, basil, mozzarella topped with Parmesan shavings

White pizza, slice potatoes, caramelised onion, porchetta, tallegio and garlic oil 

All pizza comes with aioli, chilli honey, and
Vegetarian n’duja aioli

Menu
Matrimonio Grazing
Italian Wedding Grazing Table



 

Al forno 
choose 2

Italian potatoes with garlic and Rosemary

Crispy parmetierre truffle Parmesan crispy potatoes d

Pomodoro bake, tomato, mozzarella and basil with garlic bread crumb crust v

Chicken, nut free pesto, pea, mozzarella bake

Bolognaise Bake

Pasta Alla Norma - Aubergine Ricotta Pasta Bake v

Carbonara mess, bacon, Parmesan cheese topped with garlic bread crumb

Arrabbiata pepperoni, tomato sauce, olives, garlic and mozzarella

Italian sausage with peppers and onion

Salads 
choose 2

Pesto pasta salad with spinach peas and orzo

Caprese salad - mozzarella, tomato and basil with balsamic glaze

Panzanella - roasted peppers, capers, crutons, tomatoes olives and red onion

Green salad- feta, tomatoes, peppers, onion, tomato and cucumber

Chopped salad - Salami, cucumber, tomato, chickpeas, smoked mozzarella, red onion, lettuce and lemon
vinaigrette

Simple Italian salad - Lettuce, cucumber, onion, garlic bread croutons, tomato and olives

Warm puy lentil, radicchio, salad with french beans and red wine vinaigrette

Bulgar wheat, chickpeas, pistachio, feta, red onion, cucumber, mint, parsley, lemon and olive oil

Nonnas salad - Heirloom tomatoes, red onion, avocado chives and garlic dressing

Blue cheese, grape and walnut salad with mixed leaves and vinaigrette

Grazings come with sourdough bread, antipasti and grissini

charcuterie board is available as a surcharge

Porchetta ham joint is available at a surcharge
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