
	
	
	

	
	
	
	
	

3rd Year Italian Night 
7th October, 2017 

 
L ’  antipasto 

Antipasti Platter with Artisan Bread 
Mixed Olives, Italian feta, Mortadella, Chorizo, Salami 

Milano & dipping oil 
 

Il Secondo 
Pollo alla Valdostana 

Breast of Chicken topped with 
ham, melted mozzarella in a rich 

tomato & basil sauce 
Ai Porcini (v)	

Arborio rice with wild porcini mushrooms 
Parmigiana  di Melanzane!(v)	

Traditional dish of aubergine layers topped with tomato 
sauce, fresh basil & parmesan baked in the oven. 

Patate 
Rosemary potatoes 

Fagiolini 
Salad of green beans, mint & garlic 

Insalata Mista 
Mixed salad 

 
Il Dolce 

Italian Torrone Parfait 
& 

Vin Santo 
Soaked stone fruit with Whipped Honey Ricotta 

 
Tea & Coffee  
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