
 

 

 

 

 

Canapes 

 
Scotch olives, aioli, manchego cheese 

 

Mushroom, truffle and taleggio arancini  

 

Fried Padron peppers, lemon mayo  

 

Crabmeat, cosberg cups, cucumber pickle  

 

Shucked oysters, shallot mignonette or caviar  

 
Beetroot and goats cheese mousse tartlets (v)  

 
Heirloom tomato bruschetta, buffalo mozzarella, basil pesto dressing  

 
Seared rare beef, Salsa Verde, vine ripened tomato  

 

 

Starters 

 
Buffalo burrata cheese, tomato, basil oil, balsamic, sourdough (v)  

 
Chicken liver pâté, amaretto currants, dill pickle, lavosh  

 

Spiced butternut squash soup, crème fraiche, crusty loaf (v)  

 
Goats chevre and beetroot salad, pickled radish, walnuts, balsamic dressing (v)  

 

Truffled cauliflower with almonds and pecorino (v)  

 
Crumbed truffle & mozzarella orzo arancini ball, prosciutto, basil  
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Mains 

 
Spaghetti Cacio E Pepe, served from a wheel of pecorino cheese (v)  

Chorizo rigatoni, tomato and crème fraiche sauce, parmesan  

Chicken and basil pesto penne pasta salad, cherry tomato and parmesan (served cold)  

Penne with tomato & basil napolitana sauce (v) (vegan) 

King prawn linguine, tomato & mascarpone, soft herbs, parmesan, lemon 

Italian sausage conchiglie, arabiatta sauce, chargrilled peppers and olives, crème fraiche, parmesan 

Crab Linguine, ricotta and lemon sauce topped with pangratatto 

Meatball marinara topped with ricotta, mascarpone, parmesan and basil 

Slow braised Anglesey lamb ragu, tagliatelle, rosemary & parmesan 

Welsh lamb and smoked bacon bolognese with spaghetti and parmesan 

Classic beef lasagne, leaf salad  
 

 

Side Accompaniments 

 
Leafy side salad  

 
Garlic & Rosemary ciabatta  

 
Italian Slaw 

 

Dessert 

 
Trio of sorbet 

 
Passionfruit torta al formaggio cheesecake  

 

Eton mess with Italian meringue 

 

Saffron pear poached in white wine with ice cream and biscuit crumb 

 
Chocolate Brownie with milk chocolate Chantilly cream & berries 

 

 
Please let us know of any dietary requirements. 

 
If you have any specific requests that are not covered in our menu please let us know and 

we will do our best to accommodate you. 
 

Many thanks, 
Feast Brothers LTD 


