
         Zuppa 
   “Ceci e Rosmarino” Soup 

   Chickpeas, Garlic, Herbs, Pecorino Romano 
 

 

SPIZZICO TABLE 
 

  Bread 
 Assorted Selection of Artisanal Bread: 

 Focaccia With Datterini Tomato and Oregano, Rosemary Grissini  

Altamura Bread, Schiacciata, Ciriola 
 

Polenta Station 

 Romanesco, Italian Sausage and Pecorino Romano Cheese 

 Balsamic Braised Radicchio & Gorgonzola “DOP” Sauce   
 

  “Affettati” Station  

   Aged Parma Ham & Rock Melon  

  Salami, Mortadella, Beef Bresaola 
 

Premium Chilled Seafood on Ice 

Scallops, Tiger Prawn, Crayfish  

Thousand Island, Lemon Wedges  
   

 Salad Bar 

Romaine Lettuce, Arugula, Camone Tomato, Roma Tomato, Cesar’s Dressing, Lemon Dressing 

Finest Extra Virgin Oil & Balsamic Selection 
 

Condiments & Dip Selection 

Red Bell Pepper Dip, Artichoke Dip, Olives Dip, Capers, Cipolline Borrettane, Olives, Giardiniera 

Mixed Mushroom in Oil, Peperoncini Ripieni, Orange & Fennel Seeds, Sun Dried Tomatoes  
 

Convivio Weekend Brunch 

Free flow of Prosecco, Aperol Spritz Red Wine, and White Wine  

$78 ++ 

+$48 



 Fresh Cheese  

     Trecciona di Bufala, Truffle Infused Ricotta, Burrata 
 

House Marinated Cheese Trolley 

House Marinated Cheeses Selection with Condiments 

Crackers, Dry Fruits, Nuts, Honey, Jam, Fruit Mostarda, Fresh Grapes 
 

Composed Salads 
(On Rotation) 

Caprese Salad with Fresh Basil  

Marinated Green Asparagus with Sour Cream and Chives  

Quinoa Salad with Roasted Vegetables and Raspberry Vinegar 

Baked Radicchio Salad with Balsamic Vinegar  

Panzanella Salad  

Calamari Salad with Vegetables and Lemon Dressing 

Avocado Salad with Smoked Salmon and Cress 

Marinated Anchovies Mediterranean Style 

 Cannellini Beens Salad with Pickled Onion and Tiger Prawn  

 Baby Octopus Salad with Potato, Cherry Tomato, Parsley and Vinegar 

Borlotti Beans Salad with Red Onions and Tuna in Oil 
 

Individual Choice of “Secondo” 
TIMBALLO DI MELANZANE  

Baked Eggplant, Mozzarella, Parmigiano and Balck Truffle Foam  
 

CALAMARI FRITTI 
Fried Fresh Squid with Lemon Wadges and Tartar Sauce 

 

SALTIMBOCCA  
Red Wine Beef Tenderloin, Parma Ham Crumble, Crispy Sage  

 

COTOLETTA DI POLLO  
Fried & Baked Baby Chicken Breast with Tomato Sauce and Mozzarella Cheese 

 
 

RIGATONI SALSICCIA PANNA E PISELLI 
Rigatoni Pasta Tossed in a Cream Based Sauce with Sausage, Green Peas, Parmigiano Reggiano 

 

PINSA ROMANA 
Scapece Style Zucchine with Stracciatella and Cherry Tomato  



BUFFET DESSERTS 

Seasonal Tropical Fruit Salad 

Rum Baba  

Sicilian Cannoli 

Ricotta Sfogliatelle 

Lemon and Cream Bigne 

Roman Maritozzi 

San Giuseppe Zeppola 

Tiramisu Shooter 

Madagascar Panna Cotta 

Zuppa Inglese Shooter 

Cherry Torta Romana 

Pear and Ricotta Torta 

Black Forest Cake 

Seasonal Jam Crostata 

Grandma Style Pinenut and Custard Torta della Nonna 

     Two types of Chocolate Pralines  


