JIASHANGHA

COCKTAIL MENU 300++

COLD APPETIZER
Bruschetta with tormato and basil
Fresh salmon fartar with fennel and “creme fraiche”
Grissini with Parma Ham
Skewer of Buffalo mozzarella cheese with dried formatoes and bas]

HOT APPETIZER
Rotolo
Margherita

Primi
Gnocchi tossed with mushrooms and thyme

Secondi
Crilled skewer of italian sausage with onions
Veal loin with vin sanfo sauce

DESSERTS
Tiramisu

Panna coffa with berry sauce
Caprese

*Qur Chefs can tailor the menu to your needs.



JIASHANGHA

COCKTAIL MENU 400++

COLD APPETIZER
Bruschette with marinated capsicum
Marinafed salmon with Mediterranean sauce and dill
Prosciutto di parma al grissino
Buffalo Mozzarella cheese skewer with slow roasted fomato and basil
Bresaola e cream cheese with chives

HOT APPETIZER
Rotolo
Margherita
Vegetariona

Primi
Risofto with zaffron, asparagus
Gnocchi tossed with mushrooms and thyme

Secondi
Crilled skewer of Italian sausage with onions

DESSERTS
Tiramisu al caffe
Sorbetto pass around
Pralines del pastficcere

*Our Chefs can tailor the menu fo your needs.



