
Ferragosto Grand Buffet
h ot e l  a s to r i a  s t r e s a

Starters Primi
fish Lasagnette with porcini mushrooms and truffle


Potato gnocchi filled with char fish

Consommé

Seafood salad

Smoked salmon

Bouquet of prawns

Lobster "bellavista" style

Marinated fish fillet ("carpione" style)

Mussels marinara

Creamed salt cod with polenta chips

Chicken and prawn terrine

King prawn salad

Octopus carpaccio with orange

Lemongrass-marinated salmon

Secondi
Larded beef fillet with red wine reduction

Terrine filled with ricotta, spinach and 
sausage

Salt-crusted sea bass

Grilled prawn skewervegetable

Zucchini and goat cheese with lemon thyme

Camone tomatoes with buffalo mozzarella

Mint-marinated vegetables

Spicy eggplant

Peppers with anchovy

Contorni
Salad buffet

Grilled vegetables

Vegetable "macedonia" (mixed diced vegetables)

New potatoes

meat and diary
Foie gras, figs and filo pastry

Carpaccio "Astoria" style

"Carne salada" tartare with mushrooms and 
raspberries

Fried Foods Corner

Cheese Corner

Local cured meats platter

Veal with tuna sauce

"Crudo Vigezzo" ham hand-sliced

Dessert
Dessert buffet

Price: 70 euros (drinks excluded)


