
 

 

                      

 

  
 
 
 

NAME - ______________________   
 

*Please indicate your choice of meal by marking an ‘X’ in the boxes below, you have a choice of one starter, one main course and one dessert dish 

Starters 
 Mozzarella in Carozza (V)                    

Mozzarella Cheese covered in egg & breadcrumbs, deep 
fried & sunken in Napoletana Sauce     

 Antipasto Misto (GF)    
Assortment of Italian Prosciutto, Salami & Coppa 
and mozzarella with pickled vegetables 

 Polpette di Ricciola  
Sicilian style miniature Crab, Prawn & Smoked Salmon fish 
cakes with a spiced aioli dip 

 Minestrone Soup (VEGAN) 

 Special Garlic Mushrooms (V GF)  
Oven baked Garlic Mushrooms, smothered in our 
Napoletana sauce with a mozzarella topping 

 Arancini  
Traditional Sicilian fried rice balls coated in breadcrumbs 
filled with saffron rice, mozzarella, meaty ragù, peas and 
garlic with a warm Napoletana Tomato dip

Main Course 
 Lasagna      

Layers of baked pasta with Bolognese sauce, egg & 
mozzarella cheese served with a side salad  

 Ravioli ai Spinaci (V)    
Traditional fresh ravioli filled with spinach and Ricotta in a 
napoletana sauce with a touch of cream served with a 
mixed salad 

 Rigatoni Paesana   
Italian Macaroni covered in our tasty Bolognese ragù recipe 
served with a side salad 

 Penne Arrabiata (VEGAN) 
Italian macaroni served in our Napoletana sauce, chopped 
jalapenos and chilli flakes 

 Bistecca ai Ferri     
8oz Sirloin steak served with onion wedges, portobello 
mushroom, Roasted Vine Tomatoes and side of chips   

 Parmigiana Di Melanzane (V)   
Baked layers of aubergines, tomato sauce, Mozzarella 
cheese served with a mixed salad    

 Pollo al Positano  
Trimmed Cornfed Chicken breast served over a creamy 
Pancetta, Wild Mushroom & Parmesan Risotto 

 Salmone al Forno  
Oven baked fillet of salmon over a bed of asparagus tips in a 
garlic butter & white wine served with sautée potatoes 

 Margherita Pizza (V)    
Tomato & Mozzarella Cheese    
 

 Prosciutto e Funghi Pizza  
 Tomato, Mozzarella Cheese, Ham & Mushrooms 
 

 BessyLu’s Bosco Pizza (V) 
Tomato sauce, Mozzarella Cheese & Roasted 
Mediterranean Vegetables  

 Pizza Ciro Special   
Tomato, Mozzarella Cheese, Pepperoni Sausage, Salami & 
Ham…the Italian Meat Feast!          

Dolci followed by Tea/Coffee & Biscotti 
 Traditional Tiramisù     Caramel Apple Pie served warm with custard 

      Chef’s Vanilla Cheesecake with Berry Compote   Chef’s Profiteroles served with cream   

 Vanilla & Raspberry Crème Brulee     Caramel Cheesecake (VEGAN)  

 served with Berry compote & pistacchio shortbread   with vegan vanilla ice cream 

 

 

PERSONALISED INFO HERE 
CELEBRATION MENU  

£25.00 per person 
 

www.thesharnbrookhotel.com 
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