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SAMPLE BUFFET MENU
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Drink menu
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MORTADELLA & SALAMI
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FRESH FISH CARPACCIO WITH LEMON DRESSING
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CAESAR SALAD WITH GRANA PADANO

Ey VL FF—XLIv b DATL—E
CAPRESE SALAD WITH MOZZARELLA AND TOMATOES
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BROCCOLI AND MUSSELS MARINATED WITH ANCHOVIES
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SEASONAL APPETIZER

Foho¥ KL

AONORI ZEPPOLE

774 FHF b

FRENCH FRIES

Pizza

Alcohol
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BEER
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WHITE WINE / RED WINE

Cocktails
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SHOCHU: BARLEY / SWEET POTATO
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VODKA
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CASSIS
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CAMPARI
E—F

PEACH

2T —4

MARGHERITA
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BACON AND MUSHROOM BISMARCK PIZZA

Primo
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ORANGE JUICE
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GRAPEFRUIT JUICE
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SPAGHETTI AGLIO E OLIO WITH SNOW CRAB AND SEASONAL VEGETABLES
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SHORT PASTA AMATRICIANA WITH BACON AND ONIONS
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TRUFFLE-SCENTED CHEESE RISOTTO

Carne

COLA
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TONIC WATER
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SPARKLING WATER
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GRILLED ]APANESE BEEF SIRLOIN WITH CHALIAPIN SAUCE

Dolce

NON-ALCOHOLIC BEER
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JAPANESE SAKE
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PLUM WINE
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CHEF PATISSIER'S SELECTION OF DESSERTS (6 KINDS)
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SPARKLING WINE
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