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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

WEDDING MENU
Il

STARTER

CRAB CAKES
THAICRAB CAKES, SWEET CHILI SAUCE

SALAD

MEDITERRANEAN SUMMER SALAD
MIXED GARDEN GREENS, SEASONAL VEGETABLES
SWEET BASIL DRESSING

MAIN COURSE
CHOICE OF

FILET MIGNON
ROASTED FILET MIGNON, BOROLO WINE REDUCTION
SERVED WITH SAUTEED WILD MUSHROOMS
GARLIC MASHED POTATOES

STRIPED BASS
ROASTED LOCAL FILET, CHICKPEA PUREE
SERVED WITH BRAISED SWISSCHARD
POTATO GRATIN

DESSERT

OF CHOICE



