
  

Oro Wedding Menu  
 

 
PRIMI PIATTI 

 

Dry Cured 24 Month Parma Ham, Rosemary & Sea Salt Focaccia 
 

Prawn & Smoked Salmon Cocktail with Campari Marie Rose Mayo  

& Toasted Granary Bread 

Goat’s Cheese, Beetroot, Endive  

& Romaine Lettuce, Pears, Toasted Almonds & Balsamic Olive Oil Dressing 

Duck Liver Parfait with Sweet Marsala Wine, Onion & Bitter Orange Marmalade  

with Toasted Granary Bread 

Button Mushrooms In A Cream & Garlic Sauce served with Artisan Bread 

Crispy Calamari & Courgette with House Made Tartare Sauce 

 
SECONDI PIATTI 

 

Herford Roast Beef (Cooked Pink), Mushrooms, Mustard & Brandy Cream Sauce 

Sea Bass Fillet with Prawns, Clams & Mussels in Marinara Tomato Sauce 

Pan Fried Chicken Breast, Hot & Spicy ‘Nduja Salame & Fior Di Latte Mozzarella 

Pork Belly with Black Pudding, King Scallops, Hollandaise, Apple Balsamic Glaze 

10oz Angus Picanha Steak with Tomato & Chimichurri Salsa 

Carnaroli Rice with Asparagus, Roasted Cherry Tomato & Mascarpone Cream  

Served with Mixed Salad & Italian Dressing

PICCOLA PASTICCERIA WITH TEA OR COFFEE 

 

Additional Extras 


