
Platino Wedding Menu  

PRIMI PIATTI 
 

Spinach & Ricotta Filled Pasta with Basil Pesto, Pecorino Cheese & Toasted Pine Nuts 

Thinly Sliced Raw Beef Carpaccio, 

Creamy Burrata Cheese, Rocket Leaves with Truffle Olive Oil Dressing 

Tiger Prawns, Garlic Butter & Chilli Sauce with Focaccia Bread 

Whole Bufalo Mozzarella, Tomatoes, Olive Oil, & Oregano with Rosemary & Sea Salt Focaccia

Grilled Goat’s Cheese, Honey Balsamic Dressing & Black Cherry Compote 

Honey Glazed Crispy Pork Belly with Apple & Chilli Sauce 

San Marzano Tomato, Basil & Burrata Mozzarella Soup with Sea Salt Focaccia 

SECONDI PIATTI 
 

Salmon Fillet with Bisque & Tarragon Hollandaise 

Seared Duck Breast (cooked pink), Orange & Honey Glaze with Black Cherry Sauce 

Chargrilled Half Spatchcock Chicken, Lemon, Rosemary & Sea Salt 

11oz Angus Sirloin Steak, Brandy, Cream & Cracked Black Pepper Sauce 

Spicy Butterfly King Prawns, Tangy Lime & Coconut Sauce 

Curly Edge Ribbon Pasta with Cream of Wild Mushrooms & Truffle with Parmesan Shavings

 
PICCOLA PASTICCERIA WITH TEA OR COFFEE  

 

Additional Extras 


