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The most appropriate stye of service for more forma events were the cient want to 
archive a eegant atmosphere.

Our team of chefs have seected a wide range of cassic dishes from Capri acceptabe
to bring your guests taste buds on a journey.

Menus are 100% customizabe second your taste and needs.

Taking Your Taste Buds On A Journey.

WHAT DO THE ICONS MEAN?

ORDER NOW



SOUPS & SALADS

SEASONAL SOUP 
7 Oz of or special seasonal soups
Available:
                 

PEAR SALAD
Arugula, gorgonzola cheese and walnuts Arugula, gorgonzola cheese and walnuts 
and Parlato’s honey vinaigrette. 

ARUGULA SALAD 
With cherry tomato, grana padano 
cheese flakes and balsamic vinaigrette. 

ITALIAN SALAD
Mixed greens, onions, cucumbers & Mixed greens, onions, cucumbers & 
tomato homemade vinaigrette. 

CAPRESE CON BUFALA
Tomato, bualo mozzarella and basil 
topped with secret Parlato’s condiment.

SHRIMP COCKTAIL
Cognac flavoured jumbo shrimps in 
house made cocktail pink sauce served 
in cup on a bed of icebarg lettuce.

** House made focaccia with wipped butter included **



PASTA COURSE
- Homemade pasta -

(More pasta and risotto choices available upon request)

RAVIIOLI CAPRESI
Homemade ravioli with caciotta cheese, 
grana padano cheese and  marjoram in 
a slow cooked tomato sauce.

                          
GNOCCHI SHRIMPS & ZUCCHINI 
Homemade gnocchi with shrimp and Homemade gnocchi with shrimp and 
zucchini. Topped with in house made 
creamy saron sauce.

GNOCCHI TOMATO
Homemade gnocchi with slow cooked 
tomato sauce, grated grana padano 
cheese and basil.

STUFFED MEAT SHELLSSTUFFED MEAT SHELLS
3 baked shells stued with ground beef, 
mozzarella, bechamel. Topped with 
tomato sauce and grana padano.

STUFFED VEGETARIAN SHELLS
3 baked shells stued with spinach, 
mozzarella, ricotta, topped with tomato 
sauce and grana padano cheese.

PENNE GRADOLA
With tomato sauce, fried pepper, With tomato sauce, fried pepper, 
eggplant, garlic, parsley and basil.

MUSHROOMS & TRUFFLE 
RISOTTO
Arborio rice, butter, porcini mushrooms, 
wine, garlic, parsley and true cream 
with grated grana padano cheese.



MAIN COURSE

ROASTED CHICKEN
Roasted halal chicken breast with white 
wine and herbs, served with bundled 
seasonal vegetables and fingerling 
potatoes.
                 
LEMON CHICKEN LEMON CHICKEN 
Lemon chicken breast in lemon sauce, 
served with bundled seasonal vegetables 
and fingerling potatoes.

NEW ZEALAND GRILLED LAMB 
RACK
3 lamb chops marinated in fresh 3 lamb chops marinated in fresh 
rosemary, with mint leaves and lemon 
zest. Served with dauphinoise potatoes 
and roasted eggs mimosa asparagus.

NEW YORK STRIPLOIN STEAK
8 oz New York striploin steak served with 
trued mashed potatoes, bundled 
seasonal vegetables and mushroom 
sauce.

SURF & TURF
4 oz New York striploin steak, 3 grilled 4 oz New York striploin steak, 3 grilled 
seared jumbo shrimps, served with crispy 
roasted mashed potatoes and bundled 
asparagus.
Add-on: 1/2 grilled lobster 
(Aditional price) 



MAIN COURSE (CONT’D)

SEA MIX PLATE
1/2 Full lobster tail grilled, 3 grilled 
seared jumbo shrimps and 5 oz grilled 
salmon with crispy roasted mashed 
potatoes and bundled asparagus .

LEMON SALMON
5 oz baked lemon and thyme salmon 5 oz baked lemon and thyme salmon 
served with dauphinoise potatoes and 
bundled asparagus.

EGGPLANT PARMIGIANA
Fried eggplant topped with tomato 
sauce, fresh mozzarella, basil and grated 
grana padano cheese. Served with 
fingerling potatoes bundled asparagus.

VEGAN EGGPLANT PARMIGIANA
Fried eggplant topped with tomato Fried eggplant topped with tomato 
sauce, vegan mozzarella and basil. 
Served with fingerling potatoes and 
bundled asparagus.



DESSERT

LEMON DELICE
Mini sponge cakes filled and coated with 
lemon custard.
                 
PANNA COTTA WITH 
STRAWBERRY COULIS
Creamy and tasty cooked whipped Creamy and tasty cooked whipped 
cream topped with strawberry coulis, 
decorated with fresh berries and mint 
leaves (other toppings available).

PROSECCO CHEESECAKE
Round single portion cheesecake made Round single portion cheesecake made 
with digestive cookies, butter, full fat 
cream, cream cheese, prosecco and 
strawberry coulis.

RICOTTA & PEAR CAKE
Two layers of hazelnut biscuit dough Two layers of hazelnut biscuit dough 
filled with a delicious and delicate 
ricotta cream, enriched with pieces of 
kaiser pears.

FRUIT MACEDONIA WITH GELATO
Seasonal fruit cut into pieces, dressed in Seasonal fruit cut into pieces, dressed in 
lemon and sugar. Served in bowls with 
vanilla ice cream, whipped cream and 
fresh mint leaf garnish.

SEASONAL FRUIT SORBET
Delicious house made sorbet served with 
fresh garnish of fruit and mint leaves.

TIRAMISU
Lady fingers dipped in coee and rum Lady fingers dipped in coee and rum 
with whipped mascarpone cream, 
topped with cocoa powder. Presented in 
rectangular servings.

CHOCOLATE MOUSSE
Airy whipped egg whites and dark Airy whipped egg whites and dark 
chocolate butter topped with whipped 
cream. Plated with personalized cholate 
decorations.
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(Estimates based on menu pricing ony. Staffing, 
beverages, gratuity & taxes are not incuded).

Dietary restrictions such as vegetarian, vegan, guten-free, dairy free and haa can
be accommodated.

Pease notify us in advance in case of food aergy or intoerance.

Prices may vary according to market changes.

WE WILL LOVE TO LET YOU KNOW THEN

WHAT DO THE ICONS MEAN?

ORDER NOW




