Reception
Finger Selection

Chicken Coujons
with garlic & tarragon mayo
Crostini
mediterranean toasts
topped with:
ham & Ttomato
pesto, parmesan &
black olives
mozzarella & anchovy
Filo Parcels
with Buhna vegetables
Pizza Slices
‘Hot Med’
sun dried tomato, chilli, peppers
and spinach with
tuna, garlic and olive
Crudities
with chilli & green olive mayo
dips
Selection of Bruschetta
Canapés Italia

~~

£9.50 per head

“All of our menus are
available for outside venues.
An additional charge will be

required for service etc if
requested. We can also cater
for all your beverage
requirements”

§own? s locale

has a private dining
room "the Hi Room’ which can
be booked free of charge for
many different occasions and
gatherings

Marquee Soiree

Tomato & Herb Olive
Garlic Bread

Crostini
Italian style toasted ciabatta
with assorted grilled toppings

Ciabatta
open sandwiches with
continental meats & salad

Honey & Thyme baked
Chicken Casserole
with chipolatas and seasonal
vegetables all in a wine sauce,
served hot in a chafing dish

Pasta Slaw Salad
with potatoes & garlic mayo

Rice Pilau
with Asian spices, continental beans
& fresh spinach

Continental Cheese Board
with biscuits & fresh fruit

Sweet Pastries Platter

~~

£12.50 per head

onm,?&

‘Any Occasion’
Buffet and Menu
Selections

s‘omq? 2 Italia
Front Street—Tynemouth—
NE30 4DX
Tel: 0191 2960755

Sn’\? s locale
Front Street— Whickham-
NE16 4DT
Tel: 0191 4960066

e: sonnysitalia@live.com
www.sonnysitalia.co.uk



Cold Table

Basmati Rice
with mint & sunflower seeds

Mediterranean Vegetable Parcels
with tomato salsa

Toasted Ciabatta Club
Sandwiches
with continental meats
& herb mayonnaise

Tomato, Feta Cheese & Olive
Salad

with balsamic dressing

Pasta Slaw Salad
with a collage of pasta & parmesan
mayonnaise

Continental Bean & Tuna Ragout
with lemon & garlic dressing

Selection of Breads

Salad of Seasonal Fruits

Continental Cheese Selection
with biscuits & fresh fruits
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7 choice selection—£12.50 p. head
5 choice selection—£8.60 p.head

Celebration 1

Prawn Cocktail
Smoked Chicken & Apricot

Country Ham
& Vegetable Soup
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Butter Baked Fillets of Sole
with Bonne Femme

Rump of Roast Beef

Glazed Chicken Breast
with sage stuffing and honey

(All served with a selection of
vegetables and potatoes)

~~~ e~~~

Creamed Ices

Rich Chocolate Cake
on chocolate velvet with
Chantilly cream

Collage of Fresh Fruits
with a caramel fondue
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3 courses £ 16.50 per head

Celebration 2

Cream of Broccoli &
Blue Cheese Soup
with herb fried croutons
Oriental Duck Pancake
with spicy plum sauce and
dressed green salad
Breast of Chicken Au Poivre
on herb noodles
Baked Escallop of Salmon
Thermidor
garnished with shrimps
Oven Baked Loin of Lamb
en croute
with red fruits and vin rouge
Vegetarian Moussaka

(All served with a selection of
vegetables and potatoes)
Baked Apple Strudel
with vanilla ice and
chocolate sauce
Steamed Chocolate &
Pear Pudding
with amaretto cream and
chocolate ice
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4 courses £25 per head

No Frills
Med Banquet

Garlic Bread

~n~

Risotto Italia

~n~

‘Hot Med’ Pizza

~n~

Spicy Potatoes Portuguese

~n~

Greek Salad
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“We thank you for your
enquiry. Please contact
us via telephone or
e-mail to discuss your

specific requirements
further”.




