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PLAIN CORNETTO

Classic Italian croissant with a
golden, flaky crust and soft
buttery layers, baked to
perfection for a delicate
morning treat.

TIRAMISU
CORNETTO

Italian croissant filled with
creamy tiramisu filling and
lightly dusted with rich cocoa
powder.
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PISTACHIO
CORNETTO

Italian croissant filled with rich
pistachio spread and dusted
with a generous layer of icing

CHOCOLATE
CORNETTO

Italian croissant filled with
smooth hazelnut spread and
dusted with icing sugar for a

rich, indulgent treat.



LEMON CUSTARD
CORNETTO

Italian croissant filled with zesty
lemon custard and dusted with
icing sugar for a bright,
refreshing flavour.

PANGOCCIOLO

Soft Italian milk bun with
chocolate chips in the dough,
filled with rich chocolate cream
for a sweet, indulgent bite.
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ALMOND CORNETTO

Italian croissant filled with
smooth almond cream, topped
with flaked roasted almonds
and a light dusting of icing
sugar.

CINNAMON BUN

Light, flaky puff pastry rolled
with a buttery cinnamon sugar
swirl, baked to a golden crunch

for a simple yet irresistible treat.




PAIN AU CHOCOLAT

Buttery, flaky pastry layered
with rich chocolate batons,
baked until golden and crisp for
a classic, indulgent flavour.

LEMON BLUEBERRY
MUFFIN

Bright, zesty lemon muffin
bursting with juicy blueberries
and Kissed with a sweet citrus

glaze

BLUEBERRY
CUSTARD BRIOCHE

Soft, buttery brioche filled with
smooth vanilla custard and
studded with juicy blueberries.
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CHOCOLATE MUFFIN

Rich, tender chocolate muffin

filled with a luscious hazelnut

spread and wrapped in a deep
cocoa crumb



CHOCOLATE COOKIE

Rich, fudgy chocolate cookie
with a molten hazelnut spread
centre and a crisp, crackled
edge

Fragrant, golden pastiera slice
layered with creamy ricotta,
tender wheat berries, and
delicate orange blossom

PISTACHIO COOKIE

Soft, nutty pistachio cookie with
a creamy pistachio spread
centre and a golden, chewy
crumb

PASTIERA (WHOLE
CAKE)

Fragrant, golden pastiera slice
layered with creamy ricotta,
tender wheat berries, and
delicate orange blossom
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PISTACHIO
CARTOCCIATA

Soft Sicilian cartocciata filled
with ham and melted cheese,
topped with crushed pistachios
for a savoury and nutty twist.

MARGHERITA
PIZZETTA

Classic Italian pizzetta
margherita with tomato sauce,
mozzarella, fresh basil, and
black olives for a savoury
Mediterranean touch.
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AUBERGINE

CARTOCCIATA
Soft Sicilian cartocciata filled
with grilled aubergine, melted
mozzarella, and rich tomato
sauce for a classic
Mediterranean taste.

SALTIMBOCCA

Soft, pillowy bun layered with
fiery Italian salami, velvety
béchamel, bold red pesto, and
melting mozzarella



HAM & CHEESE
SWIRL

Flaky, golden pastry swirled with
savoury ham and melted
cheese, baked until crisp on the
outside and soft within for a
rich, comforting flavour.

CHEESE MUFFIN

Soft, savoury muffin made with
rich cheese and finished with a
light topping of tomato sauce,
baked until golden for a
comforting, well-balanced
flavour.
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CALZONE PIZZAIOLA

Golden, oven-baked calzone
filled with velvety béechamel,
melting mozzarella, tender
prosciutto cotto, earthy
mushrooms, and rich tomato

MARGHERITA TWIST

Flaky puff pastry twisted with
rich tomato sauce and melted
mozzarella, baked until golden
and crisp for a classic, savoury

Margherita flavour.
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AND PESTO
FOCACCIA

Soft Italian focaccia stuffed
with pesto, grilled aubergine,
and parmesan cheese for a rich
and flavourful vegetarian

MORTADELLA &
STRACCIATELLA
FOCACCIA

Soft italian focaccia filled with
mortadella and stracciatella and
a drizzle of olive oil on top.

PROSCIUTTO
MOZZARELLA

FOCACCIA
Soft Italian focaccia stuffed
with prosciutto crudo, fresh
mozzarella, and rocket, finished
with a drizzle of extra virgin olive
oil.

BRESAOLA, PESTO &
ROCKET FOCACCIA

Soft Italian focaccia stuffed
with bresaola, rocket, pesto,
olive oil and parmesan cheese.
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MUSHROOM &
CHEESE CIABATTA

Rustic Italian ciabatta with
mushrooms and cheese baked
into the dough for a soft,
aromatic, and savoury flavour.

SAUSAGE & BLACK
TRUFFLE CIABATTA

Rustic Italian ciabatta with
sausage and black truffle baked
into the dough for arich,
aromatic, and indulgent taste.

TOMATO & BASIL
CIABATTA

Rustic Italian ciabatta with
tomato, basil, and cheese baked
into the dough for a fragrant
and savoury Mediterranean
flavour.

SPINACH CIABATTA

Rustic spinach ciabatta layered
with a creamy blend of pistachio
ricotta, and melting cheese,
folded through with tender
wilted spinach




PROSCIUTTO &
CHEESE CIABATTA

Soft Italian ciabatta stuffed with
prosciutto cotto, fresh
mozzarella, ripe tomatoes, and

rocket, finished with a drizzle of
extra virgin olive oil.

Sicilian arancino filled with
hearty bolognese, gently baked
instead of fried for a lighter,
rustic bite with all the rich,
comforting flavour of the
classic.

PESTO CREAM
CIABATTA

Soft Italian ciabatta stuffed with
fresh mozzarella, ripe tomatoes,
and rocket, finished with a
drizzle of extra virgin olive oil.

ARANCINO
VEGETARIAN
Sicilian arancino filled with
pesto and mozzarella, gently
baked instead of fried for a
lighter, rustic bite with all the
rich, comforting flavour of the
classic.



CAPRICCIOSA PIZZA

Crispy pizza by the slice topped
with tomato sauce, mozzarella,
mushrooms, artichokes, and
black olives for a rich Italian

Crispy pizza by the slice topped

with tomato sauce, mozzarella,

and spicy salami for a rich and
fiery flavour.

NAPOLI PIZZA

Crispy pizza by the slice topped
with tomato sauce, mozzarella,
and slices of spicy Salame
Napoli for a bold, authentic
Italian flavour.
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Crispy pizza by the slice topped
with Italian sausage, sauteed
friarelli and melted mozzarella
for a bold, savoury taste.
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PIZZA MORTADELLA
& PISTACHIO

Crispy pizza by the slice topped
with creamy mozzarella, sliced
mortadella, and crushed
pistachios for a rich and nutty
flavour.

»

<
)

a
BEYE. "

1"|J' i\ ‘

.r‘)\i

N PNy

Crisp, smoky pizza topped with
silky cream cheese, bold red
pesto, vibrant mixed peppers,
melting mozzarella, tangy feta,
and a dusting of aged parmesan

. RN o
POTATO &
MOZZARELLA PIZZA

Golden, pillowy pizza topped
with tender sliced potato,
melting mozzarella, and a drizzle
of fragrant olive oil

Traditional Sicilian sfincione
with a soft, thick base topped
with tomato sauce, onions,
anchovies, capers, oregano, and
grated cheese.




SUNDRIED TOMAT
FOCACCIA

Soft focaccia topped with green
olives, a drizzle of extra virgin
olive oil, and a sprinkle of sea

salt.

Soft focaccia topped with
sundried tomatoes, a drizzle of
extra virgin olive oil, and sea
salt.

ROSEMARY
FOCACCIA

Soft focaccia topped with fresh
rosemary, a drizzle of extra
virgin olive oil, and a sprinkle of
sea salt.




PROSCIUTTO
PLATTER

A selection of twelve half i A selection of twelve
ciabatta sandwiches filled with sandwiches filled with cheese,
pastrami, red pesto, and grilled prosciutto cotto, rocket,

aubergines. tomatoes and olive oil.

PASTRAMI PLATTER

Vegetarian option without ham
and with mozzarella, £ 33
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SALMON PLATTER TUNA PLATTER

A selection of twelve
sandwiches filled with salmon,
cream cheese, avocado and
rocket.

A selection of twelve
sandwiches filled with tuna,
mayo and sweetcorn.




INOA POWER
BOWL
Healthy quinoa power bowl with
cucumber, roasted sweet
potato, feta cheese, avocado,
pickled onions, chickpeas,
pumpkin seeds, tomatoes and a
light lemon olive oil dressing.

PARMIGIANA
Classic Italian parmigiana with
layers of fried eggplant, rich
tomato sauce, mozzarella, and
parmesan cheese baked to
perfection.
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CAPRESE SALAD
Fresh caprese salad with
mozzarella, ripe tomatoes,
rocket, and a drizzle of extra
virgin olive oil and balsamic
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CHICKEN CAESA
SALAD
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BEEF LASAGNA

Classic beef lasagna with layers
of fresh pasta, slow-cooked
meat ragu, creamy béchamel,
and melted mozzarella.




Delicate Italian choux pastry
filled with rich Sicilian pistachio
cream, topped with a smooth
glaze and crushed pistachios.

Delicate Italian choux pastry
filled with velvety chocolate
cream, topped with dark
chocolate glaze and crunchy
chocolate chips.

ITALIAN

ARTISAN

1
I

Delicate Italian choux pastry
filled with zesty lemon cream,
topped with a shiny glaze and a
touch of lemon peel.

ALT CARAMEL

BIGNE
Delicate Italian choux pastry
filled with silky sea salt caramel
cream, topped with golden
caramel glaze and a touch of
sea salt.
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SEA SALT CARAMEL
CHOCOLATE TART

Rich chocolate tart filled with
smooth sea salt caramel and
dark chocolate ganache,
finished with a sprinkle of flaky
sea salt.
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LEMON CHEESECAKE

Creamy lemon cheesecake on a
buttery biscuit base, topped
with zesty lemon curd and a hint
of lemon peel.
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PISTACHIO
CHEESECAKE

Creamy pistachio cheesecake
on a buttery biscuit base,
topped with silky pistachio glaze
and crunchy roasted pistachios. |

CASSATA (SICILIAN
CAKE)

Traditional Sicilian cassata with
ricotta cream, candied fruits,
soft sponge cake, and a delicate
marzipan finish.




CLASSIC ALMOND
BISCUIT

Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
touch of honey, and dusted with
icing sugar.

ALMOND BISCUIT
WITH CRUSHED
PISTACHIOS
Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
touch of honey, and coated with
crushed pistachios.
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ALMOND BISCUIT
WITH ROASTED
ALMONDS
Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
| touch of honey, and coated with
flaked roasted almonds.
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ALMOND BISCUIT
WITH HAZELNUTS

Traditional Sicilian almond
pastry, soft and fragrant, made
with sweet almonds, sugar, a
touch of honey, and coated with
crushed hazelnuts.
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STRAWBERRY 8l CLASSIC MARITOZZO
MARITOZZO

Soft Italian brioche bun filled d Softlitalian brioche bun filled
with rich, freshly whipped
cream and lightly dusted with
icing sugar.

with fresh whipped cream, jam
and juicy fresh strawberries,
dusted with icing sugar.

el Tl DI D
PISTACHIO
MARITOZZO

Soft, cloud-like maritozzo
generously filled with freshly
whipped cream and half-dipped
in a glossy pistachio glaze




 AlEn N £ A N Al
V4 N7 Y,
g’l’.'l'E 48 é".vb 48 év[.'. 2%

VANILLA BUTTER | CHOCOLATE BUTTER
BISCUIT BISCUIT

Delicate vanilla butter biscuit | Rich chocolate butter biscuit
filled with smooth vanilla cream filled with smmooth chocolate
and half glazed with rich white cream and topped with a glossy

chocolate. chocolate icing.

PISTACHIO BUTTER
BISCUIT

Delicate pistachio butter biscuit
filled with creamy pistachio
filling and topped with a smooth
pistachio glaze.
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RICOTTA CANNOL 1 Lo RICOTTA MINI
CANNOLO

Crispy Sicilian cannolo shell
filled with sweet ricotta cream
and candied fruit, finished with

a light dusting of icing sugar.

Crispy Sicilian cannolo shell
filled with sweet ricotta cream
and candied fruit, finished with

a light dusting of icing sugar.
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PISTACHIO
CANNOLO

Crispy Sicilian cannolo shell
filled with pistachio cream and
: topped with crushed Sicilian
N pistachios.

PISTACHIO MINI
CANNOLO

Crispy Sicilian cannolo shell
filled with pistachio cream and
topped with crushed Sicilian
pistachios.
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CHOCOLATE _ CHOCOLATE MINI
CANNOLO | CANNOLO

Crispy Sicilian cannolo shell ' Crispy Sicilian cannolo shell
filled with sweet chocolate filled with sweet chocolate
cream and chocolate chips, cream and chocolate chips,
finished with a light dusting of finished with a light dusting of
icing sugar. | icing sugar.
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NN -3 a cup with layers of mascarpone
S ”,_’ o cream, coffee-soaked sponge,

LAt Jar and cocoa powder on top.
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FRUIT SALAD

STRAWBERRIES

OVERNIGHT OATS
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Ui SPARELING ORANGE 8
UMD Bloon oraNGE BEVERAGE

ITALIAN SPARKLING DRINES

ARANCIATA
ROSSA
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SANPELLEGRINO |

ITALIAN SPARKLING DEINKS

| ARANCIATA




	CATERING MENU
	BREAKFAST
	LUNCH
	DESSERTS
	£ 2.60
	£ 3.90
	PLAIN CORNETTO
	PISTACHIO CORNETTO
	£ 3.80

	TIRAMISÙ CORNETTO
	£ 3.60

	CHOCOLATE CORNETTO

	£ 3.50

	LEMON CUSTARD CORNETTO
	£ 3.70

	ALMOND CORNETTO
	£ 3.40

	PANGOCCIOLO
	£ 3.60

	CINNAMON BUN
	£ 3.30

	PAIN AU CHOCOLAT
	£ 3.50

	BLUEBERRY  CUSTARD BRIOCHE
	£ 3.40

	LEMON BLUEBERRY MUFFIN
	£ 3.40

	CHOCOLATE MUFFIN
	£ 6.00 x 4 - £ 20.00

	CHOCOLATE COOKIE
	£ 6.00 x 4 - £ 20.00

	PISTACHIO COOKIE
	£ 5.90

	PASTIERA SLICE
	£ 45.00

	PASTIERA (WHOLE CAKE)
	£ 4.90

	PISTACHIO CARTOCCIATA
	£ 4.50

	AUBERGINE CARTOCCIATA
	£ 3.90

	MARGHERITA PIZZETTA
	£ 5.90

	SALTIMBOCCA
	£ 3.90

	HAM & CHEESE SWIRL
	£ 3.90

	CHEESE MUFFIN
	£ 5.90

	CALZONE PIZZAIOLA
	£ 4.10

	MARGHERITA TWIST
	£ 7.60

	GRILLED VEGETABLE AND PESTO FOCACCIA
	£ 8.70

	PROSCIUTTO & MOZZARELLA FOCACCIA
	£ 7.90

	MORTADELLA & STRACCIATELLA FOCACCIA
	£ 8.80

	BRESAOLA, PESTO & ROCKET FOCACCIA
	£ 3.90

	MUSHROOM & CHEESE CIABATTA
	£ 3.90

	TOMATO & BASIL CIABATTA
	£ 5.40

	SAUSAGE & BLACK TRUFFLE CIABATTA
	£ 4.90

	SPINACH CIABATTA
	£ 7.90

	PROSCIUTTO & CHEESE CIABATTA
	£ 7.60

	PESTO CREAM CIABATTA
	£ 4.90

	ARANCINO RAGÙ
	£ 4.40

	ARANCINO VEGETARIAN
	£ 5.90

	CAPRICCIOSA PIZZA
	£ 5.50

	NAPOLI PIZZA
	£ 5.90

	SPICY SALAMI PIZZA
	£ 5.90

	SAUSAGE PIZZA
	£ 6.10

	PIZZA MORTADELLA & PISTACHIO
	£ 7.90

	POTATO & MOZZARELLA PIZZA
	£ 5.50
	10:13 PM
	Crisp, smoky pizza topped with silky cream cheese, bold red pesto, vibrant mixed peppers, melting mozzarella, tangy feta, and a dusting of aged parmesan


	MIXED PEPPER PIZZA
	£ 4.50

	SFINCIONE
	£ 2.70

	OLIVE FOCACCIA
	£ 2.90

	SUNDRIED TOMATO FOCACCIA
	£ 2.50

	ROSEMARY FOCACCIA
	£ 42
	£ 39

	PASTRAMI PLATTER
	PROSCIUTTO PLATTER
	Vegetarian option without ham and with mozzarella, £ 33
	£ 42

	SALMON PLATTER
	£ 36

	TUNA PLATTER
	£ 6.90
	£ 7.90

	QUINOA POWER BOWL
	CAPRESE SALAD
	£ 7.90
	£ 7.50

	CHICKEN CAESAR SALAD
	PARMIGIANA
	£ 7.90

	BEEF LASAGNA
	£ 3.10

	PISTACHIO BIGNÈ
	£ 2.90

	CHOCOLATE BIGNÈ
	£ 2.70

	LEMON BIGNÈ
	£ 2.70

	SEA SALT CARAMEL BIGNÈ
	£ 5.10

	SEA SALT CARAMEL CHOCOLATE TART
	£ 6.60

	PISTACHIO CHEESECAKE
	£ 5.90

	LEMON CHEESECAKE
	£ 6.20

	CASSATA (SICILIAN CAKE)
	£ 2.60

	CLASSIC ALMOND BISCUIT
	£ 2.90

	ALMOND BISCUIT WITH ROASTED ALMONDS
	£ 2.90

	ALMOND BISCUIT WITH CRUSHED PISTACHIOS
	£ 2.90

	ALMOND BISCUIT WITH HAZELNUTS
	£ 4.50

	STRAWBERRY MARITOZZO
	£ 4.10

	CLASSIC MARITOZZO
	£ 4.80

	PISTACHIO MARITOZZO
	£ 3.40

	VANILLA BUTTER BISCUIT
	£ 3.50

	CHOCOLATE BUTTER BISCUIT
	£ 3.70

	PISTACHIO BUTTER BISCUIT
	£ 6.50

	RICOTTA CANNOLO
	£ 3.50

	RICOTTA MINI CANNOLO
	£ 6.50

	PISTACHIO CANNOLO
	£ 3.50

	PISTACHIO MINI CANNOLO
	£ 6.50

	CHOCOLATE CANNOLO
	£ 3.50

	CHOCOLATE MINI CANNOLO
	£ 4.90

	TIRAMISÙ
	STRAWBERRIES
	FRUIT SALAD
	MANGO
	OVERNIGHT OATS
	GREEK YOGHURT AND GRANOLA
	£ 3.95
	£ 2.95
	£ 2.95
	£ 3.95
	£ 4.20
	£ 3.95
	£ 1.95
	£ 1.95
	£ 1.95
	£ 1.95
	£ 1.95
	£ 4.90
	£ 4.70
	£ 4.70
	£ 4.20

