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WE ARE THE HOME OF CELEBRATIONS, WE'VE DECKED THE
HALLS AND WILL TRANSFORM YOUR CHRISTMAS PARTIES INTO
MEMORABLE EVENTS. FROM CORPORATE CHRISTMAS PARTIES
TO FAMILY GET TOGETHERS, PINOCCHIO SERVES PDELICIOUS

ITALIAN FOOPD WITH A SPRINKLE OF CHRISTMAS FLIN/

Regardless of the size of your group, our expert event planners will
take the stress out of Christmas party planning; because you deserve
to enjoy the festivities with your colleagues, family and friends!

So sit back, relax, and let us do the cooking.

BUONE FESTE!
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FOR ALL ENQUIRES PLEASE CONTACT OLR OFFICE ON
01273 677676 OR EMAIL: INFO@PINOCCHIO.CO.LUK
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PLEASE PICK
YOUR MENU
PACKAGE
FROM EITHER
CLASsICO OR
SUpREMO
All guests to order from
same chosen package.

CLASSICO

CHRISTMAS MENU

2 COURsES

/ (Sunday to
é Thursday)

V/r,'

INSALATA CAPRESE

Mozzarella, cherry tomatoes & basil

MINESTRONE ALLA
CONTAPDINA

Freshly made vegetable soup

PASTA
TACCHINO MILANESE

SPAGHETTI PINOCCHIO
Tomato, cream, Parma ham, mushrooms, ham,
basil, garlic, parmesan cheese

SPAGHETTI ALLA MARINARA

Tomato, seafood, garlic, herbs

TAGLIATELLE FUNGHI E PROSCIUTTO

Cream, mushrooms, ham, butter

TAGLIATELLE SICILIANA

Aubergine, green peppers, garlic, olives, capers, tomato, parsley

RIGATONI CARBONARA NATALE

Cream, bacon ,furkey, egg, parmesan cheese and cranberries

RIGATONI PASTICCIATI

Meat sauce, cream, parmesan cheese

FUSILLI DIAVOLA
Tomato, spicy sausage, black olives, garlic, cream

FUSILLI PRIMAVERA (VE)

Roasted courgette, onion, red and yellow peppers.

LASAGNE PASTICCIATE
Layers of pasta with meat sauce, fomato,
béchamel, parmesan cheese - baked

CANNELLONI AGLI SPINACI E RICOTTA
Rolled pasta filled with ricotta cheese, spinach in
a tomato and béchamel sauce - baked

STARTERS

PRAWN COCKTAIL

A classic prawn cocktail

BRUSCHETTA ALLA TOSCANA ANTIPASTO AL POMODORO

Ciabatta with tomato, olive oil, garlic & basil

GARLIC MUSHROOMS

Cooked with garlic, olive oil, butter & parsley

Salami, tomato, olives

Turkey breast fried in breadcrumbs served with spaghetti Pomodoro

Tomato, mozzarella cheese, sausage, olives, mushrooms,

Tomato, mozzarella cheese, turkey, ham, sausage, herbs, cranberries

PIZZA
FUNGHI E PROSCIUTTO

Tomato, mozzarella cheese, ham, mushrooms

PINOCCHIO

artichokes, prawns, peppers, anchovies

QUATTRO FORMAGGI

Four cheeses, fomato

FRUTTI DI MARE

Tomato, seafood, garlic, herbs

MIKELE

Tomato, mozzarella cheese, ham, pineapple

BABBO NATALE

VEGETARIANA
Roasted aubergine, courgette, onion, red and
yellow peppers, ricotta cheese

AMERICAN HOT

Tomato, mozzarella cheese, spicy sausage, chillies

ORTOLANA (VE)
Tomato, vegan cheese, roasted aubergine,
courgette, onion, red and yellow peppers.

CHRISTMAS CRACKERS
¢ STREAMERS

INCLUDED WITH YOLIR MEAL

TIRAMISU

Pinocchio speciality

COPPA NATALE

Vanilla ice cream, panettone, chocolate sauce & cream

LEMON SORBET (VE)
TORTA AL TARTUFO

Chocolate truffle gateau

X\

10% SERVICE CHARGE WILL BE ADDED

BIGNE AL CIOCCOLATO
Profiteroles with patisserie cream
and chocolate sauce

CREME CARAMEL
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CHRISTMAS CRACKERS

¢ STREAMERS

INCLUDED WITH

YOUR MEAL

PROSCIUTTO DI PARMA CON MELONE

Parma ham with melon

CROSTINI ALPINO

Italian toasted bread with goats cheese and mushrooms

MOZZARELLA TRICOLORE

Mozzarella cheese, avocado, fomato

MINESTRONE ALLA CONTADINA

Freshly made vegetable soup
CALAMARI FRITTI
Deep fried squid

INSALATA DI AVOCADO CON GAMBERETTI

Avocado, prawns, tomato, letfuce, cucumber

MAIALE ALLA SALSA DI SIPRO E MELE
Medallions of pork with a caramelised apple, cream and
cider sauce. Served with garlic, rosemary potatoes.

TACCHINO ALLA PIZZAIOLA
Turkey breast in a tomato, garlic, olive, white wine, caper and
parsley sauce. Served with garlic, rosemary pofatoes.

SALMONE ALLA GRIGLIA CON SALSA
LANETO
Grilled salmon fillet in a cream and dill sauce.
Served with garlic, rosemary potatoes.

SPIGOLA ALLA VERNACCIA
Seabass fillets cooked with olives, capers and vernaccia.
Served with garlic, rosemary pofatoes.

PETTO PI POLLO FUNGHETTO
Breast of chicken in a garlic, mushroom and white wine
sauce. Served with garlic, rosemary potatoes.

MEDAGLIONI DI FILETTO AL PEPE VERDE
(£5 SLUIPPLEMENT)
Medallions of Scofch fillet steak served with a
peppercorn sauce. Served with French fries.

MELANZANE ALLA PARMIGIANA
Aubergine baked with fomato, mozzarella, béchamel
and parmesan cheese. Served with a house salad.

MUSHROOM RISOTTO

Rice with mushrooms and vegan cheese.

PANETTONE CON CREME ANGLAISE

A slice of Ifalian Christmas cake with a custard sauce

TIRAMISU

Pinocchio speciality

LEMON SORBET (VE)

TORTA AL TARTUFO
Chocolate truffle gateau

COPPA RUSTICA

Meringue with vanilla icecream, chocolate sauce & whipped cream '

DOLCE LATTE

Italian blue cheese
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WHY NOT ADD SOME PELIcCIOUS
SIDES TO YOUR MEAL!

GET THE PARTY STARTED BY ADDING
PINOCCHIO PARTY BLCKET
TO YOUR FOOD PACKAGE!

R

10% SERVICE CHARGE WILL BE ADDED
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GARLIC BREAD £5.50

SAVE BIG THIS CHRISTMAS WITH OLR
PINOCCHIO PARTY BUCKET!

GARLIC BREAD WITH £6.75
MOZZARELLA CHEESE
CIABATTA WITH OLIVE OIL £4.50 THE PERFECT ACCOMPANIMENT FOR 10

£ BALSAMIC VINEGAR PEOPLE TO GET THE FESTIVE PARTY

STARTED!

QIZLZQ gﬁgﬁ& WITH OLIVE £7.00 A LARGE BUCKET OF ICE FILLED WITH:

5 LARGE MORETTI BEERS (66CL)
MARINATED SICILLIAN GREEN £4.00 2 BOTTLES OF PROSECCO
el 3 BOTTLES OF HOLSE WINE
PATATINE FRITTE £4.00

French fries

BROCCOL| ROASTED WITH
THYME £ OLIVE OIL £4.50

ALL FOR ONLY £120/*

*no drink changes given.

FOR MORE DRINKS OPTIONS PLEASE VIEW OLR
AWARD-WINNING WINES AND DRINKS LIST ON
WWW.PINOCCHIO.CO.UK

SPINACH SAUTEED WITH BUTTER  £4.50
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CONPDITIONS

CIAL

IF YOU HAVE A FOOPD ALLERGY OR SPE
DIETARY REQUIREMENT, PLEASE INFORM

YOUR SERVER BEFORE ORDERING.

1. Please note that when making a booking for Christmas we ask
for a deposit of £100 for parties of 10 and over and £200 for
parties of 20 or over. This deposit will be deducted from your
bill on the night.

2. Should you cancel with 7 days of your booking or simply not
show up on the night, this deposit will NOT be refunded.

3. We will confirm the final number of guests 24 hours prior to
attending. If less than the confirmed guests numbers arrive at
the booked time, you will still be charged for final confirmed
number.

4. All bookings of 10 and over on a Friday and Saturday must order
from either of these 2 festive menu options.

A

As a very busy kitchen we handle the following allergens - celery,
cereals containing gluten, crustaceans, eggs, fish, milk, mollusc,
mustard, nuts, peanuts, sesame seeds, soya, sulphur dioxide.
We therefore cannot guarantee that any dish made in our
facility is 100% free of gluten or allergens, but we will strive to
provide you with the information necessary to make an informed
dining decision. Please ask your server as many questions as you

feel are necessary before placing your order.




