CLASSIC
FOOD

CATERERS

Ovew 10yrs experience

The Italian One

o Caffee Freddo Shots

o Selection Italian Cheese & Italian Cured Meats

o Tuscan Chicken Liver Pate

o Anchovies with Lemon & Fennel

o Buffalo Mozzarella with Pomodoro & Basil Oil

. Ricotta & Garlic Spinach Tartlets

o Porcini Mushroom Bruschetta

. Ciabatta, Focaccia Bread & Crusty Bread infused with Olive Qil
o Italian Preserves

. Italian Crackers — Grissini, Olive Crackers, Pretzels

. Garnished with; Fig, Orange, Grapes, Strawberries, Blueberries, Kiwi, Dried Apricots, Pomegranate,

Rosemary, Thyme, Walnuts, Pan-Fried Pumpkin Seeds, Olives, Roasted Peppers, Seasonal Flowers,
o ADD a Grazing Dessert to your Table (See Grazing Desserts)

1M (up to 30 people) £395
1.5M (up to 40 people) £525
2M (up to 60 people) £725
3M (up to 90 people) £1080
4M (up to 120 people) £1395
5M (up to 150 people) £1695
6M (up to 180 people) £1980



