Foiton delllo Beginea

Designed to include Pani, Primi, Secondi e Dolci served as alternate drop.

Recommended for a minimum of 14 guests.

Poans

Antipasto
selection of marinated vegetables, mixed olives, cured meats and cheese with Bella Cosi made breads

P . .

Ravioli

house made veal ravioli, served in a mushroom cream sauce

Ravioli

house made prawn and moreton bay bug ravioli, served in a saffron herbed butter sauce

Seconds

Pollo Supreme
chicken breast, pocketed with pancetta, roasted capsicum and fiordi latte on a olive polenta cake,
wilted spinach and black current paste

Scaloppine al Funghi
escallops of veal, mushrooms and flamed brandy cream served with rosemary potatoes and
steamed beans

Dol

Panna Cotta
vanilla bean panna cotta served with chefs choice of accompaniments

Tiramisu
coffee and liquor soaked sponge torte layered with a zabaglione, mascarpone creme

Coffee

Tea and Coffee served with Bella Cosi chocolates

Seloct from

Prini, Secondi ¢ Doles Béz per person ot

Pm, PW, Secondi e Poler 268 pet person or

Parsi, Primi, Seconds, olei o Coffec  B7Z por person
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