
Arancini Funghi 
Ball of risotto, porcini mushroom and mozzarella in 
breadcrumbs with rocket and pomodoro dip

Pomodoro  
Rustici pasta in a rich tomato sauce with Marzanini 
tomatoes

Insalata Caprese    
Buffalo Bocconcini mozzarella, Marzanini tomatoes, 
rocket, fresh basil, and olive oil

Beef & Red Wine Ravioli   
Square pasta parcels filled with beef and red wine in a 
tomato and beef ragù sauce  

Calamari & Cod Goujons  
Tender squid and battered cod goujons with lemon 
and garlic mayonnaise

A Taste Of Italy Antipasti    
Northern Italian Mortadella and Speck ham, Southern Italian Spianata salami and Capocollo ham, Pecorino 

cheese, buffalo Bocconcini mozzarella, Italian olives, marinated courgettes, fennel, radish, sliced orange, rocket, 
 ciabatta, grissini, peperonata and black olive tapenade

Bruschetta 
Marzanini and plum tomatoes, rocket, red onion, garlic, 
basil and olive oil on ciabatta

Bolognese 
Casarecci pasta with a traditional beef ragù 

Pane Bella   
Selection of breads with balsamic vinegar and olive oil 
or a warm mascarpone and spinach dip 

Insalata Verde    
Avocado, green beans, peas, cucumber, mixed leaves, 
spring onion, with salsa verde and pumpkin seeds 

Pizza Margherita    
Tomato, mozzarella and basil 

Pizza Pepperoni Piccante    
Italian pepperoni and green chilli  

  

  

If you suffer from nut or other allergies, allergen menus are available on request. Without gluten options are made using non-gluten 
 containing ingredients. Olives may contain stones. Chicken, fish & duck dishes may contain bones. Pesto contains nuts. Pecorino cheese is not 
vegetarian. All our dishes are prepared in kitchens where nuts, flour, etc. are commonly used, and we therefore cannot guarantee our dishes 

will be free from traces of these products. All dishes may contain ingredients not listed in the menu descriptions.

FORK BUFFET
A SHARING SELECTION OF THE FOLLOWING DISHES

 

A SELECTION OF TEAS AND COFFEES


