NEW YEARS EVE 2016
£45.00 per person
On Arrival
Gin Fizz Cocktail – Gin/Elderflower/Prosecco

Entrée
Bigne Ripieni
Choux pastry filled with parma ham and Italian cheese

Arancini Di Riso Al Salmone
Sicilian rice balls filled with peas, tomatoes, onions and salmon served with a garlic mayonnaise

Vol-Au-Vent Agli Asparagi
Vol-au-vent filled with besciamella sauce and baked asparagus

Starters
Ravioli Ricotta e Zucchine
Homemade ravioli filled with ricotta and courgettes, finished in an onion, carrot, sage and butter sauce

Bruschetta Salsiccia e Peperoni
Italian sausage sautéed with garlic, peppers, parsley and black olives served on toasted ciabatta

Polpi Affogati
Baby octopus slowly cooked in fresh tomato, chilli and garlic with an olive oil dressing

Mains
Cartoccio Di Mare
Red mullet, prawns and clams, with garlic, parsley, lemon and white wine served in a foil parcel

Medaglione in Salsa Di Scalogno
Medallions of fillet beef in a green pepper and parsley cream and brandy sauce

Tortino Di Funghi E Patate
A mushroom and potato pie with mozzarella, parmesan and besciamella sauce, served with pan fried romaine lettuce with garlic,
black olives and tomato sauce

All our meat and fish courses are served with seasonal vegetables and potatoes

Desserts
Chocolate Vesevius
Chocolate brownie and stracciatella ice cream, encased in a chocolate dome, served with a hot toffee pouring sauce

Limoncello Tiramisu
Caravelli homemade tiramisu made with limoncello

Crostata Siciliana
Ricotta and chocolate pie with shavings of fresh lemon

Coffee
To toast the New Year at midnight with a Glass of Prosecco
Pre-order required - One sitting only!!

New Year’s Eve 2016
Booking Form
To make a booking, please speak to the Manager/member of staff to check
Availability and reserve a table. Our Telephone is 01509 211228
Please complete the details on the booking form.
Return the completed form to the manager, ensuring that you have included your
Deposit. (Non-refundable deposit is £10.00 per person)

This booking is for Saturday, December 31st 2016

Name:..........................................................................................
Contact Telephone:.....................................................................
Time:..............................................................................................
Number of People:......................................................................
Deposit Amount:..........................................................................
Pre-order required 1 week before

