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MENUS
Post-Wedding Brunch in Puglia: July 28th, 2014

Approx 120 guests

SALADS
Octopus salad with potatoes, celery, and parsley, lemon vinaigrette
Eggplant, cickpeas, cherry tomatoes, and herbs
Grain salad with vegetables, fruit, and herbs
Insalata Nicoise
Toasted piadina salad with cucumbers, tomatoes, and parsley
Caprese salad
Haricot vert with almonds and citrus

PASTA
Rigatoni with yellow pepper sauce
Orecchiette with cicoria, salsiccie, and local Pugliese cheese

PROTEINS
Vegetable frittata
Griilled local sausages
Prosciutto & salame, formaggi, ecc.
Polpette (meatballs) in sugo
Sarde en saor (Venetian style agrodolce sardines with onions, raisins, pine nuts)

DESSERT
Deep chocolate brownies
Berry crumble
Mascarpone fruit tart with chocolate and fresh figs)
Fresh fruit
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