
B R E A D  S T A T I O N
Freshly baked garlic berad 

Focaccia with rosemary and sea-salt 
Grissini

A N T I P A S T I  &  S A L A D  B A R
Marinated olives & artichokes 

Roasted peppers, zucchini & eggplant
Tomato & bocconcini caprese salad

Build-your-own chicken Caesar salad station
(Cos lettuce, grilled chicken, crispy bacon, shaved parmesan, Caesar dressing, garlic croutons)

P A S T A  S T A T I O N

Linguine alla bolognese
Penne with wild mushroom & truffle cream sauce 

GF pasta available upon request 

P I Z Z A  C O R N E R  ( S T O N E - B A K E D )
Margherita 
Pepperoni 

H O T  M A I N S  &  S I D E S  
Pollo alla cacciatora - slow-cooked chicken in tomato, olives & herbs

Pumpkin & sage risotto (vegetarian) 
Rosemary roasted potatoes 

Seasonal garlic butter vegetables 

D O L C I  -  D E S S E R T S
Classic tiramisu 

Vanilla & chocolate gelato (with toppings) 
Fruit platter

I T A L I A N  B U F F E T
1 3  J U L Y  2 0 2 5

R E D S A L T  R E S T A U R A N T
A D U L T S :  $ 5 5  |  K I D S  ( 4 - 1 2 ) :  $ 3 5


