
 



BRUNCH BOX 
MENU 
30 per person 

Please, make one choice for each section 

 
 
Natural baby omelette on toasted bread 

Roast turkey with wild salad 

Selection of regional cheeses 

Aromatic baked potato 

Muffin 

Cake of the day 

Fruit platter 

Probiotic yogurt 

Orange juice 

Natural mineral or soda water 

 

Hot beverage: 

Filter or American coffee 

Tea 

Cappuccino 

 

	  



LUNCH BOX MENU 
50 per person 

Please, make one choice for each section 

 
 
SANDWICHES 

Ham and cheese 

Scottish salmon and cucumber 

Grilled vegetables 

 

SALAD SELECTION 

Tomatoes and mozzarella cheese 

Nicoise salad 

Lettuce and chicken 

 

PASTA DISHES 

MEDITERANNEAN 
Tomatoes, olives, tuna, capers 

ITALIAN 
Tomatoes, mozzarella cheese, basil 

SICILIAN PESTO 
Busiate pasta with tomatoes, almonds, 
pine-nuts and mint leaves 

Vegetable couscous 

 

MAIN COURSES 

Roast beef with rocket salad 

Rolls of swordfish with wild salad 

 

 

 



DESSERTS 

Orange plum cake 

Chocolate fairy cake 

Fruit platter 

 

BEVERAGES 

Natural or sparkling water 

Angimbè Cusumano Sicilian white wine 

Inzolia 70% - Chardonnay 30% 

Benuara Cusumano Sicilian red wine 

Nero d’Avola 70% - Syrah 30% 

 

	 	



PIC “CHIC”  
LUNCH MENU 

70.00 per person 

Please, make one choice for each section 

 
 
SANDWICHES 

Whole meal bread with smoked Scottish 
salmon, rocket salad and goat cheese 

Cereal bread with marinated swordfish, 
cucumber and soy mayonnaise 

Basil bread with tomato and Sicilian  
ham mousse 

Cornmeal bread sandwich with  
seasonal grilled vegetables 

 
SALAD SELECTION 

Salad of scampi, spinach and green apple 

Green salad with almonds, tofu, blueberry, 
pumpkin seeds and soy mayonnaise 

Caesar salad with chicken or fresh tuna 

Tomatoes and buffalo mozzarella cheese 

 

PASTA DISHES 

Lasagna with shellfish ragout 

Pasta parcels filled with salmon  
and goat cheese 

Traditional Sicilian croquette  
with meat sauce 

Homemade pasta with spring vegetables 
Quinoa and seasonal vegetables 

 

 

 



MAIN COURSES 

King size Mazara prawns in orange sauce 

Steamed lobster tail in olive oil and lemon 

Rack of lamb in jelly sauce 

 

DESSERTS 

Apple cake 

Chocolate fairy cake 

Yogurt cream cake and wild berries 

Sliced fruit platter 

 

BEVERAGES 

Natural or sparkling water 

Soft drink 

 

 

A selection of Champagne or wines  

is available upon request and will be  

charged separately. 



	

 

Prices in Euro  

Service and VAT included 

 

Information on food allergies 

Some dishes and beverages may contain one or 

more of the 14 allergens indicated by EU 

Regulation No. 1169/2011.	

	



	


