
SET MENU PACKAGES



Host to choose 1 Antipasto + 1 Main + 1 Dessert from the options below.
R320 PER PERSON.

Antipasti (Choose 1 of 3)
• Caprese salad (tomato, mozzarella, basil, olive oil)

• Bruschetta mista (tomato & onion, Parma ham, grilled zucchini)
• Mixed green salad with Parmigiano shavings

Mains (Choose 1 of 3)
• Penne al pomodoro e basilico

• ½ Roast chicken with lemon & rosemary, served with roasted potatoes
• Lasagna alla Bolognese

Desserts (Choose 1 of 3)
• Tiramisu

• Panna cotta with berry coulis
• Fresh fruit platter

1. LA SCELTA SEMPLICE



Antipasti (Choose 1 of 3–4)
• Antipasto misto (cured meats, cheeses, olives, grilled vegetables)

• Caprese with Fior di latte mozzarella
• Carpaccio di manzo (thinly sliced beef with rocket & Parmigiano)

• Arancini x 3

Primi – Pasta (Choose 1 of 3)
• Risotto ai funghi. (wild mushroom risotto)

• Penne all’arrabbiata
• Gnocchi al gorgonzola

Secondi – Mains (Choose 1 of 3) 
All served with mixed veg and mash

• Deboned chicken thighs, served Lemon & Herb or spicy.
• Pan-seared hake with lemon butter
• Beef sirloin roast with red wine jus

Desserts (Choose 1 of 3–4)
• Tiramisu

• Cannoli with ricotta & pistachio
• Panna cotta with Amarena cherries

• Chocolate mousse

Host to choose 1 Antipasto + 1 Pasta + 1 Main + 1 Dessert.
R440 PER PERSON.

2. LA BUONA TAVOLA



Host to choose 1 Antipasto + 1 Pasta + 1 Main + 1 Side + 1 Dessert.
R700 PER PERSON.

Antipasti (Choose 1 of 4–5)
• Burrata with heirloom tomatoes & basil pesto

• Prosciutto di Parma with melon
• Carpaccio di Manzo (Beef Carpaccio served with parmesan shavings)

• Vitello tonnato (veal with tuna-caper sauce)
• Antipasto della casa (chef’s selection of Italian cured meats & cheeses)

Primi – Pasta/Risotto (Choose 1 of 4)
• Risotto allo zafferano

• Ravioli di ricotta e spinaci with butter & sage
• Tagliatelle al ragù di vitello
• Linguine ai frutti di mare

Secondi – Mains (Choose 1 of 3–4)
• 200g Grilled beef fillet with Barolo reduction

• Pan-seared kingklip fillet with capers & olives
• Veal scaloppine al limone

• Roast lamb shank with rosemary jus

Contorni – Sides (Choose 1 of 3)
• Roasted Mediterranean vegetables

• Truffle mashed potatoes
• Insalata verde with balsamic

Dolci – Desserts (Choose 1 of 4)
• Sfogliatelle napoletane

• Cannoli siciliani
• Panna cotta with seasonal coulis

• Tiramisu al pistacchio

3. LA FESTA DI LUSSO



BEVERAGE PACKAGES



PACCHETTO BASE
All packages are priced per guest for up to 5 hours of service, or 8 drinks per

guest. Additional hours or premium upgrades available on request.

R110 PER PERSON

Non-alcoholic only | Simple & refreshing
• Still & sparkling water

• Selection of soft drinks (Coke, Sprite, Fanta, soda, tonic, lemonade)
• Fruit juices (orange, apple)

 PACCHETTO CLASSICO 
All packages are priced per guest for up to 5 hours of service, or 8 drinks per

guest. Additional hours or premium upgrades available on request.

R220 PER PERSON

Soft drinks + house wines + beers
• Still & sparkling water

• Soft drinks & fruit juices
• Local beers (e.g. Black Label, Heineken, Castle Lite)

• House wines (1 white, 1 red) Arabella Pinotage, Arabella Chenin Blanc



PACCHETTO PREMIUM
All packages are priced per guest for up to 5 hours of service, or 8 drinks per

guest. Additional hours or premium upgrades available on request.

R390 PER PERSON

Full bar | Quality Italian touch
• Still & sparkling water

• Soft drinks
• Premium beers (Corona Stella Artois, plus local)

• Premium house wines (Italian & South African red, white, rosé, Prosecco)
• Spirits (vodka, gin, rum, whisky) with mixers

• Aperitivi & digestivi (Aperol, Campari, Limoncello, Amaro)

ADDITIONAL CHARGES

Barman Service
 R140 per hour (minimum 5 hours per barman)

Glassware Hire
3 glasses per guest @ R10 each (R30 pp surcharge)

Optional Add-Ons:
• Coffee station / Tea Station (Filter coffee and Local Tea) R45pp

• Italian Coffee Station with Barista (Espresso/Cappuccino and premium teas) R65pp
• Prosecco toast R85pp

• Cocktail bar setup (priced per drink)


