Carlucceo’s

Deli & Dining

MARRIOTT DAY DELEGATE BUFFET MENU 1

TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA
Luganiga - A rich ragu of spicy luganica sausage & tomato with fennel & rosemary
Marscapone, Tomato & Spinach v - Tomato sauce with mascarpone & baby spinach

CHICKEN
Milanese - Flattened chicken breast in a rosemary and Grana Padano breadcrumb

RISOTTO
Asparagus - Asparagus spears

SIDES

Roasted Potatoes with Rosemary & Garlic
Sautéed Green Beans
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream
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TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA
Ragu & Peas - Slow cooked tomato & beef ragu with garden peas
Pesto & Cherry Tomatoes v - Pesto cream sauce with sautéed baby tomatoes

CHICKEN
Caper - Pan fried chicken breast in a lemon caper sauce

RISOTTO
Mushroom - Mushroom, hint of chilli & porcini stock

SIDES

Saffron Crushed Potatoes
Broccolini
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream
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TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA
Giardiniera v - Courgette, chilli & garlic sautéed in a butter sauce, topped with spinach balls
Lasagne - Slow cooked tomato & beef ragu, layered with egg pasta, cheese & bechamel sauce

CHICKEN
Napoletana - Roasted chicken thigh, with tomato, capers & basil

RISOTTO
Pumpkin - Roasted pumpkin, topped with pumpkin seeds

SIDES

Roasted Potatoes with Rosemary & Garlic
Sautéed Spinach
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream
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TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA

Amatriciana -Spicy tomato sauce with chilli and crispy pancetta

Smoked Mozzarella & Peppers v - Roasted strips of pepper, with smoked mozzarella in cream
sauce

CHICKEN
Saltimbocca - Chicken escalope topped with prosciutto & sage

RISOTTO

Verde v - Peas, pea puree and crisp radish

SIDES

Saffron Crushed Potatoes
Roasted Cauliflower
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream
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TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA

Broccoli, Tomato & Spinach -Sautéed tenderstem broccoli, cherry tomato

Speck, Gorgonzola & Courgette - Strips of smoky speck, in a blue cheese sauce with sautéed
courgettes

CHICKEN
Pizzaiola - Chicken baked in a rich tomato sauce topped with mozzarella cheese

RISOTTO

Walnut - Roasted walnuts

SIDES

Roasted Potatoes with Rosemary & Garlic
Sautéed Courgette
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream
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TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA
Puttanesca - Spicy tomato sauce with chilli, capers, anchovies & olives
Funghi v - Sautéed mushrooms with a hint of garlic

CHICKEN
Caper - Pan fried chicken breast in a lemon caper sauce

RISOTTO
Beetroot - Beetroot and radicchio risotto served with goat’s cheese and a drizzle of truffle honey

SIDES

Saffron Crushed Potatoes
Sautéed Green Beans
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream
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TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA
Aubergine Bake v -Layers of baked aubergine, tomato, cream and mozzarella cheese
Salmon, Vodka Cream- Smoked salmon topped pasta in a tomato cream sauce with a hint of vodka

CHICKEN
Saltimbocca - Chicken escalope topped with prosciutto & sage

RISOTTO
Courgette - Creamy risotto with courgette

SIDES

Roasted Potatoes with Rosemary & Garlic
Sautéed Kale & Mushrooms
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream



Carlucceo’s

Deli & Dining

MARRIOTT DAY DELEGATE BUFFET MENU 8

TO START

ANTIPASTI BOARDS

(on the table to share)

Focaccia, tomato bruschetta, marinated green beans, insalata verde, grilled marinated aubergine,
grilled courgette, balsamic onions, olives

MAINS

PASTA
Cauliflower & Kale v - Sautéed Kale with roasted cauliflower
Beef Ragu - Slow cooked tomato & beef ragu topped with crispy pancetta

CHICKEN

Milanese - Flattened chicken breast in a rosemary and Grana Padano breadcrumb

RISOTTO

Verde v - Peas, pea puree and crisp radish

SIDES

Saffron Crushed Potatoes
Sautéed Spinach
Mixed Salad

DESSERT

Tiramisu - Espresso-soaked savoiardi biscuit & mascarpone cream
Coppa al Limoncello - Limoncello sweet mascarpone

Coppa caffe - Coffee sweet mascarpone

Panna Nutella - Chocolate & hazelnut set cream



