
 

 

 

La Fontana  
“autumn-winter” 

 
Aperitifs: 

Rossini, Mimosa, Florida cocktail  
National aperitifs 

Italian sparkling wine 
Fruit and tomato juices 

Soft drinks  
 

Cocktail biscuits and dry snacks 

 
Menu: 

Row Parma ham with canapè 
 of brawn bread and wild mushrooms     

*** 
 

Pasta parcels filled with  
gorgonzola cheese and walnuts 

*** 
 

Mille-feuille of beef with artichokes and  
quenelle of potatoes on the nutmeg  

*** 
 

Cup of wild berries with   

lime-parfait  
*** 
 

Wedding cake 
*** 
 

 Coffee 
 

*Grand Bleu Concilio (sparkling)   *Tuscan red (still) 
*Mionetto white house wine (still)   *Bonarda, Doria di Montalto (sparling) 

 
The above-mentioned wines are selected for banqueting. You may have also selected wines from 

our ”Grand Carte“ with additional costs according to consumption. 
 

Euro 75.00 per person 
 

 
 


