
 

 

 

CHRISTMAS DAY MENU 2017  

 
PEACH BELLINI CHAMPAGNE or PERONI BEER ON ARRIVAL 

 
Traditional Italian Share Platters! 

 

PANE di CASA 
 

Baby ciabatta loaf served with olive oil & balsamic reduction 
 

ANTIPASTI 
 

MARE E MONTE 
A traditional selection of delicious antipasti including 

 Australian prawns, rolled smoked salmon filled with mascarpone & dill, 
 San Daniele prosciutto, cured salami, marinated olives, grilled vegetables 

 

PRIMI PIATTI 
 

LASAGNA DI CRISPELLE 
Traditional oven baked lasagna of crepes layered with three meat ragu,  

béchamel sauce and parmesan cheese 
 

                                                                   SECONDI 
 

CARRE DI VITELLO AL FORNO    
Rack of baby veal roasted in a sauce of garlic, Italian herbs & Chianti red wine jus  

***** 
FIG & ORANGE BAKED HAM 

Double smoked Ham glazed with Italian herbs, garlic, fig paste, citrus & brandy (gf) 
***** 

 Served with garlic & rosemary roast potatoes, seasonal vegetables 
******* 

MELANZANE PARMIGIANA 
Oven baked eggplant, grana padano, napoli sauce, basil(v)(gf) 

 

DOLCI 
 

PANETTONE ITALIANO AL CIOCCOLATO 
Traditional Italian Christmas cake - Chef’s Surprise 

****** 
SORBETTO LIMONE (gf) 
                ***** 

 

                  MERRY CHRISTMAS – BUON NATALE! 

 


