
VASCO & PIERO’S PAVILION
P A R T Y M E N U

£60 per person
An optional gratuity of 13.5% will be added to your bill.

ON ARRIVAL

Freshly baked bread, olives, our homemade Parmesan crisps & Tuscan salame

Please choose three starters and three main courses for your party menu.
Each guest then chooses one starter and one main course from your selection.

STARTERS Please choose three

Roast Pink Beef Carpaccio
Mixed leaves & Parmesan

Burrata from Puglia · V
Cherry tomatoes, olive oil & basil

Stuffed Zucchini
Ricotta, lemon zest, breadcrumbs & Parmesan, served
on a bed of tomato

Seasonal Mushroom Skewers · V
Fresh herbs, olive oil & rocket

Crispy Goat’s Cheese · V
Fresh herbs & homemade fruit mustard

Salmon Cured In-house
Fresh herbs, served with toast

MAIN COURSES Please choose three

Grilled Cod
Sicilian caponata & potatoes

Grilled Scottish Salmon
Shallot dressing, vegetables & potatoes

Handmade Wild Mushroom Tortelloni · V

Penne with Tomato & Chilli · V
Fresh herbs

Spinach & Ricotta Tortelloni · V
Handmade, with tomato & basil

Roast Duck Breast
Umbrian wild fennel pollen, vegetables & potatoes

Baked Tuscan Sausages
Truffles, pecorino, pancetta & cannellini beans

Umbrian-style Porchetta
Vegetables & potatoes

Chicken Milanese
Vegetables & potatoes

Roast Best End of Lamb
Fresh herbs, vegetables & potatoes

Grilled Guinea Fowl Breast
Juniper berries, vegetables & potatoes

DESSERT

A daily selection, such as tiramisù, panna cotta
or seasonal sorbet.

Subject to availability; please discuss your
party’s dessert choices with us.

Your party, with a personal touch
Take your time, settle in and enjoy being together - there’s no rush. We’ll work with you to make your party feel just
right, from the food to the drinks and the pace of your meal.

This menu is a starting point. Please talk to us about dishes you have in mind, favourite flavours or dietary
requirements. We’re happy to discuss alternatives, customise cocktails and help choose wines and drinks to suit your
guests and budget.

Whether it’s a family celebration, a gathering of friends or a company dinner, we’ll take care of the details so you can
relax and enjoy the occasion.

V · Vegetarian | Please let us know about allergies or dietary requirements when booking.



