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RECEPTION
WELCOME CANAPE

SAFFRON ARANCINI

truffle aioli

CICCHETTI
white anchovy, lemon aioli,
burrata, fig & aged balsamic

ANTIPASTI

salumi, grapes, pecorino romano,
marinated artichokes, grilled zucchini & red peppers,
grilled eggplant with olive oil & mint dressing,

crostini, marinated cherry tomatoes

ROMAN FLATBREAD

pesto, mortadella

FAMILY STYLE DINNER
FIRST COURSE

SICILIAN TUNA CRUDO
planeta olive oil, lemon zest, basil,

calabrian chili, crushed pistachios

MAIN

WOOD FIRE SLOW ROASTED
FRASER VALLEY PORCHETTA

salsa verde & natural pork jus

SIDES
heirloom tomato salad
salt roasted fingerling potatoes

charcoal asparagus

DESSERT

LAMBRUSCO AFFOGATO
passion vanilla gelato, dark chocolate shavings,

amaretti crumble



