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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

WEDDING MENU
l

STARTER

TUNA CARPACCIO
AHITUNA THINLY SLICED, MICRO-ARUGULA, WASABI LEMON VINAIGRETTE

SALAD

TOMATO TORETTE SALAD
HEIRLOOM TOMATOES, BUFFALO MOZZARELLA, BASIL HERB DRIZZLE

ENTREE
CHOICE OF

ATLANTIC SALMON
ROASTED SALMON STEAKS
LEMON ZUCCHINI, POTATO FIE

BRICK PRESSED CORNISH HENS
FRENCH CUT BABY CHICKENS, ROSEMARY LEMON SAUCE
ASFARAGUS, ROASTED FINGERLING FPOTATOES

DESSERT

CAKE OF CHOICE



