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Basic...

American coffee
Hot milk

Tea selection
Assorted fruit juices
Mineral water

In the morning...

and

In the afternoon...

Two choise made by our
Pastry chef

All prices are VAT excluded

To enrich your break [€ 1,50 each]

Chocolate fontain and pieces of fruit [€3,00]

Seasonal fresh fruit
Fuit salad is the perfect complement
The yoghurt’s freshness and softness
Freshly mignon pastries

Candy Bar [€2,00]

And if you would like something salty...
Small filled croissants
Mini sandwiches

Warm puff pastries
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Reggio Emilia
Brescia Aosta
" Seasonal vegetable crudites Seasonal vegetable crudités
Seasonal vegetable crudites "Focaccia” bread bites with Morsel of soft milk bread filled with
Morsel of soft milk bread filled with salami Milano style and gherkins Dry-salted beef and ricotta cheese
porchetta and batavian endive Sandwiches filled with tuna Sandwich filled with
Sandwiches filled with smoked salmon and caprice salad Turkey and lettuce
. and capers Turkey salad and green beans Cold veal with tuna sauce and capers
Excelsior salad (vegetables, cheese, with mayonnaise Octopus salad with green beans and
ham, oil and lemon) Stimmed vegetables flavoured i
Potatoes and frankfurter salad with by olio di noci potatoes In Ligurian style

mustard and chives

Warm pasta course

Warm pasta course Risotto in traditional Parmesan style
Warm pasta course Stuffed lasagne “Emiliana” style
“Maccheroncini” pasta sautéed with Sweet of our Pastry chef
broccoli and anchovies Sweet of our Pastry chef Seasonal fresh fruits

Seasonal fresh fruits
Sweet of our Pastry chef
Seasonal fresh fruits

Beverage
Wines selection Marriott, Mineral waters, Coffee

For a special treat, may we suggest:
Additional main course for € 5,50
Fountain of dark chocolate and fruit morsels € 4,00

All prices are VAT excluded
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Bologna Ravenna
Seasonal vegetable crudités Seasonal vegetable crudités
Italian cold cuts Italian cold cuts
“Focaccia” bread filled with Open face with smoked ham and fontina cheese
ham, ricotta cheese and walnuts Sandwich filled with tuna, red chicory and mayonnaise
Sandwich filled with shrimps and pink sauce Seafood salad “Nettuno” style
Smoked beef’s carpaccio with mushrooms, Dry-salted beef’s carpaccio sided by
celery and ewe’s cheese rocket salad and parmesan cheese
V_Vqrm_ pasta course Warm pasta course
“Tortellini” pie in “Petronio” style Risotto with red chicory and smoked scamorza
“Orecchiette” pasta sautéed Gnocchetti pasta sautéed
with turnip tops and chilly peppers with sausage and ewe’s cheese
Sweet of our Pastry chef Sweet of our Pastry chef
Seasonal fresh fruit Seasonal fresh fruit
Beverage

Wine Marriott selection, Mineral Water, Coffee

For a special treat, may we suggest:
Additional main course for € 5,50

Fountain of dark chocolate and fruit morsels for € 4,00

All prices are VAT excluded
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Parma

Baguette filled with

Parma ham and batavian endive

Sandwich filled with veal
and tuna sauce

Hake and potatoes salad with olive oll

flavoured by parsley and capers
Ratatouille Sicilian style

Warm pasta course
Risotto with Taleggio cheese
and rosemary
“Cavatelli” pasta sautéed with

vegetables ragout and ricotta cheese

Sweet of our Pastry chef
Seasonal fresh fruit

Cortina

Piadina filled with fresh goat’s cheese
and smoked ham
Wholemeal rolls filled with porchetta
Raw ham with celery salad,
apples and walnuts
Cuttlefish salad with white beans,
olive oil and lemon

Warm pasta course
Rice pilaff with vegetables and chicken
Maccheroncini pasta with sausage,
spinach and ewe’s cheese

Sweet of our Pastry chef
Seasonal fresh fruit

Beverage

Wine Marriott selection, Mineral Water, Coffee

For a special treat, may we suggest:
Additional main course for € 5,50

Brindisi

Salted croissant filled with ham
and celeriac
Delicious mini pizzas
Shrimps salad with barley and
rocket salad
Small mozzarella with cherry
tomatoes and oregano

Warm pasta course
Maccheroncini egg pasta with beef
ragout sauce and parmesan cheese
Fregola pasta sautéed with pumpkin

and wild mushrooms

Sweet of our Pastry chef
Seasonal fresh fruit

Fountain of dark chocolate and fruit morsels for € 4,00
White and red wine premium selection for € 2,00

All prices are VAT excluded
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Business lunch (served) [€ 45,00]

Asiago

o _ Palermo
“Carnaroli” rice with

red chicory and Asiago cheese Fusilli pasta sautéed with

_ _ clams and cherry tomatoes
Pork fillet with

goose’s ham and black peppers sauce Grilled sword fish steak
o _ Ratatouille
Broccoli pie with anchovies Potatoes pie

Baked potatoes flavoured by garlic

_ Apple pie with cinnamon cream
Chocolate profiteroles

Beverage
Wine Marriott selection, Mineral water, Coffee

For a special treat, may we suggest :
Additional main course for € 5,50
Serving quality: wine DOCG label for € 4,00
Personalized printed menu for € 3,00

Tutti i prezzi s’intendono Iva esclusa
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Business lunch (served) [€ 50,00]

Treviso Roma
Meat ravioli sauteed with roast’s sauce Cheese-filled pasta broiled
and parmesan cheese with wild mushrooms
“Pennette” pasta with sweet peppers Green potatoes gnocchi sauteed
and mozzarella cheese with veal ragout
Young rooster breast and grilled red chicory with Lamb with artichokes
chopped fresh tomatoes and lemon juice and new potatoes
Apple and dried fruit strudel Pear bavarian cream
with sweet wine cream with chocolate sauce
Beverage

Wine Marriott selection, Mineral water, Coffee

For a special treat, may we suggest :
Additional main course for € 5,50
Serving quality:wine label DOCG for € 4,00
Personalized printed menu for € 3,00

All prices are VAT excluded
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Business lunch (served) [€ 55,00]

Siena Sondrio
Dry-salted beef with fresh goat’s cheese,

Tuscany ham and ewe’s cheese puff pastry Rocket salad and balsamic vinegar

Filled egg pasta

in traditional “Parma “ style Vegetarian ravioll

with pesto “Trapani” style
Risotto with pumpkin and shrimps Risotto in traditional “milanese” style
Beef fillet mignon
with mustard sauce
Swiss chard mousse
and parmesan cheese

Pork loin in olive oll
Boiled beans with tomatoes and cress

Chocolate bonnet

. , . with pistaccio cream
Cake and pralines with vanilla cream b

Bevande
Wine Marriott selection, Mineral water, Coffee

For a special treat, may we suggest :
Additional main course for € 5,50
Serving quality: wine label DOCG for € 4,00
Personalized printed menu for € 3,00

All prices are VAT excluded
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Single-course dishes [€ 35,00]

Veal rolls with mushrooms in truffle cream
Green potato gnogchi in brown butter

Steamed salmon steak in vergin sauce,
Barley salad and vegetables with olive oill

Braised veal shank slice in “gremolada” style,
risotto with saffron apd parmesan cheese

Glased veal in red wine sauce and black peppers,
Broiled rice with Taleggio cheese

Beverage
Wine Marriott selection, Mineral water, Coffee

For a special treat, may we suggest :
Sicilian sun: selection of sicilian wines for € 2,50
Personalized printed menu for € 3,00
Sweet surprise: the tiramisu for € 2,50

All prices are VAT excluded
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Gala dinner
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Gala dinner [€ 68,00]

Amalfi Venezia
Smoked sturgeon and tuna Crab in terrine, tomatoes fillet salad and
with marinated mushrooms salad tuna bites flavoured by mint
Risotto with monkfish stock Risotto with courgettes
and crispy artichokes and lobster meat flavoured by saffron
Swordfish steak Roasted grouper with
in olive crust and seafood sauce pan-fried potatoes and wild mushrooms
Broccoli pie

Blancmange with orange sauce
Diplomatic cake with egg-nog cream

Beverage
Wine Marriott selection, Mineral water, Coffee

For a special treat, may we suggest :
Serving quality: wine DOCG label for € 4,00
Personalized printed menu for € 3,00
After dinner with italian spirits for € 5,50

All prices are VAT excluded
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| gala [€ 74,00]

Macerata Ventimiglia
Aperitif with small sausage puff pastries

and crunchy mozzarella balls Aperitif with a glass of prosecco,

celery and “Gorgonzola” cream cheese

Warm artichoke and mushroom'’s pie

with “raspadura lodigiana” cheese Warm spinach and mushroom'’s pie

with “raspadura lodigiana” cheese
Risotto with duck and green pepper Cavatelli pasta sauteed with lamb sauce

Veal loin with walnuts

Spinach pudding and soft potatoes Roasted veal loin

Potato pudding and artichokes

Tradicional apple pie with two sauce

s } Bitter chocolate mousse
Friandises

Friandises

Beverage
Wine Marriott selection, Mineral water, Coffee

For a special treat, may we suggest :
Additional main course for € 5,50
Serving quality: wine label DOCG for € 4,00
Personalized printed menu for € 3,00

All prices are VAT excluded
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Gala dinner [€ 82,00]

Salerno Trani
Aperitif with mozzarella ch,eese Aperitif with Campari orange cocktail
and anchovies canapes Vol-au-vent with scalop cream
Smoked trout and sturgeon Marinated salmon with
with corn salad and croutons fennel and wasabi’s carpaccio
Rice with wild mushrooms Chick peas ravioli with clams and pressed-dried roe
. _ Braised sturgeon with vegetables
Swordfish steak with in Franciacorta red wine

aubergines in “ghiotta” style and potato’s carpaccio
Mascarpone mousse with chocolate
Bavarian cream with white nougat and egg-nog and Bourbon vanilla sauce
Friandises Friandises

Beverage
Wine Marriott selection, Mineral water, Coffee

For a special treat, may we suggest :
Additional main course for € 5,50
Serving quality: wine label DOCG for € 4,00
Personalized printed menu for € 3,00

All prices are VAT excluded
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Gala dinner [€100,00]

Milano

Aperitif
Buffet with tipical drinks, campatri bitter, rabarbaro zucca, americano cocktalil,
Prosecco and soft drinks, dry snacks and canapés with Colonnata bacon fat,
sausage puff pastry and sushi
Served
Warm artichok and wild mushroom’s pie with “raspadura lodigiana” cheese

Risotto “certosina” style with crayfish and perch fish
Braised sturgeon with vegetable green style
Pink grapefruit sorbet

Baked veal loin flavoured with truffle
Potatoes and silver skin onions with sage

Pudding panettone with white nougat cream
Friandises

Beverage
Wine Marriott selection, Mineral water, Coffee

All prices are VAT excluded






Classic Buffet | [€ 57,00]

From the buffet
Smoked ham with silver skin onions in balsamic vinegar
Raw meat salad with celery, mushrooms and “raspadura” cheese
Sweet pepper rolls with anchovies and oregano
Seafood salad with green lemon juice
Buffalo mozzarella cheese and grilled aubergines in “caprese” style
Garden-fresh salad and dressing

Beverage
Wine Marriott selection,
Mineral water, Coffee

For a special treat, may we suggest :
Smoked selection fish for € 8,00
Selection of italian cheese with honey for € 4,00
Fruit buffet for € 3,00
Italian liqueurs: limoncello, rosolio di mandarino, nocino € 4,00

Pasta course

Maccheroncini pasta with broccoli and mussels

Traditional risotto “milanese” style

Main course
Chicken fricassee with vegetables
Vegetables
Green beans with breadcrumbs
Broiled potatoes

Desserts
Apple pie
Traditional tiramisu
Small puff pastries
filled with ricotta cheese

All prices are VAT excluded



Classic Buffet Il  [€ 67,00]

Erom the buffet Pasta courses

Raw meat salad with celery, mushrooms and “raspadura” cheese , Seafood ”SOttO_ _

Cured beef tongue salad with vegetables in gardener style Ricotta cheese ravioll
Buffalo mozzarella cheese and grilled aubergines in “caprese” style sauteed with butter and sage

Garden-fresh salad and dressing
Ratatouille with crab meat
Flavoured flat bread with swordfish

Small pizzas with anchovies, rocket salad and peppers

Main courses
Sturgeon fillet broiled with herbs
Leg of veal in a pastry crust

Vegetables
Green beans with breadcrumbs
Broiled potatoes

Desserts
Pineapple salad
Beverage Panna cotta
Wine Marriott selection, Small puff pastries
Mineral water, Coffee filled with ricotta cheese
For a special treat, may we suggest : “Linz” cake

Smoked selection fish for € 8,00
Selection of italian cheese with honey for € 4,00
Fruit buffet for € 3,00
Italian spirits: limoncello, rosolio di mandarino, nocino € 4,00

All prices are VAT excluded



Italian Buffet [€ 72,00]

From the buffet
Smoked ham with silver skin onions in balsamic vinegar
Raw meat salad with celery, mushrooms and “raspadura” cheese
Cured beef tongue salad with vegetables in gardener style
Sweet pepper rolls with anchovies and oregano
Salmon with dressing
Seafood salad with green lemon juice
Grouper’s carpaccio with capers and Tropea red onion
Buffalo mozzarella cheese and grilled aubergines in “caprese” style
Garden-fresh salad and dressing
Selection of italian cheese

Beverage
Wine Marriott selection,
Mineral water, Coffee

For a special treat, may we suggest :
Smoked selection fish for € 8,00
Selection of italian cheese with honey for € 4,00
Fruit buffet for € 3,00
Italian liqueurs: limoncello, rosolio di mandarino, nocino € 4,00

Pasta courses
Ricotta cheese ravioli
sauteed with butter and sage
Maccheroncini pasta
with broccoli and mussels
Wild mushrooms risotto

Main courses
Sturgeon fillet broiled with herbs
Chicken fricassee with vegetables
Leg of veal in a herb crust

Vegetables
Green beans with breadcrumbs
Broiled potatoes

Dessert
Pineapple salad
Apple pie
Traditional tiramisu
Small puff pastries
filled with ricotta cheese
“Linz” cake

All prices are VAT excluded



Mediterranian Buffet [€ 75,00]

Aperitif with a selection of white and rosé wines
from southern Italy
Champagne cocktail, mandarin juice and prickly pear
Fruit juice and grape juice and sangria
Finger Food
Burrata Cheese with arugula and cherry tomatoes
Ratatouille of vegetables with surimi
Ligurian focaccia with roses of smoked swordfish and mozzarella
Fish and shellfish salad oil and lemon
Pizzas with anchovies, arugula and peppers
Eggplant tempura
Rainbow of gratin vegetables
Large display of salads and cooked
Salads

Drinks
Selection of wines from the
Marriott cellar, mineral waters,

_ coffee
For a special treat, may we suggest:

Assorted smoked fish for € 8,00
Selection of cheeses served with honey for € 4,00
Fruit buffet for € 3,00
Italian liqueurs: limoncello, mandarin rosolio, nocino € 4,00

Pasta courses
Tortelloni with buffalo and white sauce
eggplant and courgettes
Paccheri broccoli and tuna sauce
Risotto with seafood and lemon

Main courses
Amberjack and swordfish chops with
eggplant greedy
Porchetta milk padded
Veal Chops in raw tomato sauce
Cherry tomatoes with breadcrumbs and
thyme potatoes

Dessert
Chocolate caprese cake,
Neapolitan Pastiera cake,

French blancmange,
Almond cake,
‘Strega’ Nougat ice cream
Fresh fruit salad

All prices are VAT excluded



Spanish Buffet [€ 77,00]

Getting Started ...
A selection of Spanish wines
Catalan sparkling Cava
Dry sherry
Sangria tradicional and without alcohol

At the buffet ....
Assortment of hot and cold tapas
Jambon Serrano
Tortillas
The great paella Valenciana with
chicken, pork, seafood and vegetables

Beverage
Wine Marriott selection,
Mineral water, Coffee

For a special treat, may we suggest:
Assorted smoked fish € 8,00
Fruit buffet for € 3,00

Italian liqueurs: limoncello, mandarin rosolio, nocino € 4,00

Pescado
Bacalao pil pil y vizcaino
[fried cod, garlic, vegetable and oil]

Meat
Cordero cilidron
[lamb, peppers, tomatoes,
ham and red wine]

Assorted Spanish
cheeses
Mancheng, Roncal, Zamora,
titillates served with olives in brine

Dessert
Catalan cream,
Rice pudding,
Almond cake
Canastillas de frutas

All prices are VAT excluded



Mexican Buffet [€ 78,00]

Getting Started ...
Tradicional Mexican Tequila drinking fashion
Classic Margarita
Margarita Frozen Strawberry - Coconut -
Banana - Classic
Mezcal with refreshing lime and fresh ginger
Crushed lime, sugar and tequila

Beverage
Wine Marriott selection,
Mineral water, Coffee

For a special treat, may we suggest:
Assorted smoked fish € 8,00
Selection of cheeses served with honey € 4,00
Sliced fruit buffet € 3,00

Gastronomy
Stuffed Tortillas
Jalapenos
Frittata with chicken, turkey, vegetables and
chili
Ceviche of raw fish marinated with lemon,
avocado and vegetables
Guacamole with crabmeat
Rice with chicken and vegetables with saffron
Meat and rice balls with spicy sauce
Chili meat with red beans
Sea bass steamed with vegetables
Mixed salad with sweet and spicy sauces

Dessert
Corn Cake
Coconut and almond cake
Lime pie
Mango ice cream
Slices of Exotic fruit

All prices are VAT excluded
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Lunch BOX

[ € 18,00]

Light
Sandwich stuffed
with turkey and
crispy lettuce

Rice salad
with vegetables

Seasonal fruit

Mineral water

[ € 20,00]
Silver
Sandwich stuffed
with ham and
edamer cheese
Pasta salad
with vegetables

and tomato

Tart
with jam

Seasonal fruit

Mineral water

EVG ﬂtS by Marriott

[ € 22,00]

Platinum
Barley salad with
peas, olives and
provolone cheese

Crab claws
Caprese salad
Seasonal fruit

Apple pie

Mineral water

[ € 25,00]

Gold
Lasagna
Chicken stew
Panna cotta

Buffalo bites and
olives

Seasonal fruit

Mineral water

All prices are VAT excluded.
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Cocktall [€ 19,00]

EVE ntS by Marriott

Cocktall Siracusa

Dry snacks
Mini rice balls
Salmon Skewers
with soy sauce
Crispy olives
in “ascolana” style

White and red wine
from Marriott selectionc
Prosecco
Non-alcoholic fruit cocktails
Mineral Water

Cocktail Rimini

Focaccia bites
with cured ham and celery
Skewers of mozzarella
and cherry tomatoes
Crispy mozzarella cheese

White and red wine
from Marriott selection
Prosecco
Non-alcoholic fruit cocktails
Mineral Water

All pricesare VAT excluded
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Cocktall [€ 25,00]

EVE ntS by Marriott

Cocktail Piacenza

Dry snacks
Mini savory croissants
with ham and lettuce
Cold tomato soup
with celery
Mini rice balls
Skewers of salmon with soy sauce
Crispy olives
in “ascolana” style
Chocolate profiteroles

White and red wine
from the Marriott cellar
Prosecco
Non-alcoholic fruit cocktails
Mineral Water

Additional pasta course for € 3.00 pp
Tortelli with strained
tomato and marjoram butter sauce

Cocktail Cagliari

Dry Snacks
Focaccia bites
with cured ham and celery

Skewers of mozzarella and cherry tomatoes

Ducts crunchy vegetables and fish
Mini vegetable tarts
Puff pastry with sausage
Crispy Mozzarella cheese
Chocolate Mousse

White and red wine
from the Marriott cellar
Prosecco
Non-alcoholic fruit cocktails
Mineral Water

Additional pasta course for€ 3.00 pp

Tortelli with strained
tomato and marjoram butter sauce

All prices are VAT excluded
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Beverage




Open Bar [€ 10,00] [€ 15,00]

Bar Italia Bar Europa

Bitters selection ) ]
Bitters selection

Mirto
Limoncello Grappa
Sambuca Brandy
Grappa _ Mirto
Limoncello
Cointreau
Grand Marnier
Baileys
Port

Moscato d’Asti

Matching a dinner with the trolley service or small buffet in the same room
With a supplement of 3 € buffet with tasty culinary pairings

[€ 20,00]

Bar Marriott

Frozen
Mirto — Orange Vodka —
Limoncello — Cognac
Fragrant
Sambuca — Cointreau —
Grand Marnier — Baileys
Light
Martini bianco, rosso e rosato
Bubbly
Prosecco — spumante brut —
Moscato d’'Asti
Not alcoholic
Soft drink e fruit juice
Chupitos
Rhum — Tequila — Scotch —
Whisky - Grappa

All prices include service, exclusive of VAT and are per person. The maximum duration is 2 hours

straight for a minimum of 35 guests..




Champagne service with Piper Heidsieck (for 2 pax) [€ 60,00]
Rental Service Lavazza Espresso Machine self-service  with fifty wafers (per day) [€ 180,00]
Tray of assorted cookies (for 6 pax) [€ 16,00]
Thermos of hot drink (coffee orteaor milk for6 p  ax) [€ 16,00]
Fruit juice carafe (orange or pineapple or grape fr  uit or apple for 6 pax) [€ 16,00]
Custom personalized cake (min. 24 hour in advance, pr  ice per person, min 10 pax) [€ 6,00]
Additional water bottles 0.75 liter [€ 2,00]
Additional flower composition “deluxe” [€ 15,00]
Additional flower composition “premium” [€ 25,00]

Set-up with seat and mise-en-place [€ 5,00]
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Planimetria — Sala Washington

Il

SALONE WASHINGTON

Platea

Banchi Scuola
Cabaret 130|130
Ferro 60| 60 130
Tavolo unico
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Planimetria — Sala Le Baron
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SALONE “LE BARGON"

Platea 150] 150
Banchi scuola 80( 80| 160
Cabaret 60| 60[ 120
Ferro Cavallo 39| 39| 78
Tavolo Imperiale
Standing Buffet | 250|300 700
Dinner 180] 200] 500
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