
 
 

Wedding Menu 

Misto €uro 145 per persona 

Hot and cold appetizers 

French butter and anchovy canapè                                           Voul-au-vent stracchino cheese and sausage               

Dill creamed cod                                                                        Parmesan cheese tempura and fruit jam                                 

Crunchy Octopus and buffala mozzarella cream                                       Prawns wrapped with kataifi dough 

 

 

Table service 

 

Chef’s small course 

 

Red prawns in “Panzanella” 

Green olives chowder, almond flavor 

 

Escalope foie gras 

Sweet bread and red onion chutney 

 

Potato Ravioli 

Seafood truffles, shrimps and botargo 

 

Veal pave 

Carrot, goat cheese and sautéed spinach cream  

 

Weeding Cake  

Petits fours 

 

 

Beverage: 

Welcome Prosecco Flute Valdo D.O.C.                                                                                                        

White and red D.O.C. wines selected from our winery                                                                                

Choice of still and sparkling water                                                                                                           

Espresso Coffee 

 

 

 

 



 
 

 Banqueting Halls  

 
 

 

 
 

Liberty Hall 
 

Liberty Restaurant is embellished by original  
 windows painted by Galileo Chini  

 
 

Size: 63 mq – 678,13 sq ft  

 
 
 
Stemma Restaurant 

 
The Coat of Arms Room is a light triumph, with 
its noble Coat of Arms, and leaning against the 
Byzantine Tower of Pagliazza 

 
 
 
 
 

 
 
 
 

 
 
Size:  

 
Main Hall: 92 mq  -990,28 sq ft 
Behind the Arch: 36 mq –  387,50 sq ft  

 

 

 

 


