
OUR CULINARY SERVICES

OUR CULINARY 
SERVICES



COFFEE MOMENTS

COFFEE MOMENTS



WELCOME TO MILANO

WELCOME COFFEE – max 2 hours

Coffee, tea selection, water juice and dry biscuit
30

COFFEE BREAK AM – max 4 hours

Coffee, tea selection, juice, water and selection of sweet and savory croissants
40

COFFEE BREAK PM – max 4 hours

Coffee, tea selection, squeezed, water, sweet and savory croissants, 
biscuit, cakes, Focaccia

45

Prices are per person and include VAT



APERITIF

APERITIF



FINGER APERITIF

from 3pm to 6:30pm

Mini Maritozzo filled with veal in tuna sauce

Tartlet with Chianina tartare and grain mustard

Tart with cream of peas and spring onions in sweet and sour

Cheese and rosemary puffs

Sablé with seabass tartare and rocket pesto 

Bread, vanilla butter and anchovies

Glass of Italian sparkling wine

80

Prices are per person and include VAT



FINGER APERITIF

from 6:30pm

Mini Maritozzo filled with veal in tuna sauce
Tart with cream of peas and spring onions in sweet and sour

Tartlet with Chianina tartare and grain mustard

Sablé with seabass tartare and rocket pesto

Milanese risotto

Tart with fresh fruit and custard

Glass of Italian sparkling wine

90

Prices are per person and include VAT



LUNCH  DINNER

LUNCH & DINNER



STANDING MENU
From 20 to 200 people

:



Prices are per person and include VAT

130

SUPREME

DESSERT
your choice of three finger desserts 

from
Mini mont Blanc

Tartlet with custard and fresh fruit

Babà with vanilla cream and custard
Meringue with custard and raspberry

Caramel and coffee tartlet
Tiramisù

Pistachio puffs
Yoghurt and strawberries

Coconut and mango
Ricotta and pear

Strawberries and yuzu
Hazelnut Rocher

Celebration cake

DRINKS

Still and sparkling water

Soft drink

STARTERS
your choice of six finger food from
Mini Maritozzo filled with veal tonné

Tartlet Chianina tartare, wholegrain mustard, 

and carasau bread

Shrimp croquette and wasabi mayonnaise

Sablé with seabass tartare and rocket pesto

Tart with cream of peas and spring onions 

in sweet and sour

Cheese puffs, rosemary, and red date purée

FIRST COURSES
your choice of one warm main from

Milanese Risotto 
Fregola with Mazara red prawns and 

candied lemon 

Cavatelli pasta with cherry tomato sauce and 36 
month-aged Parmigiano Reggiano

SECOND COURSES
your choice of one warm main from

Sliced beef tenderloin with potatoes purée and beef jus

Grilled sea bream, zucchini purée, and tartar sauce

Eggplant parmesan



MENU PLACÉ
from 20 to 150 guests



FROM NATURE

vegetarian flavors

Raw and cooked vegetables with chickpea hummus 

Risotto with cream of Roman courgettes and zucchini flowers

Sicilian broccoli

Yogurt mousse, coconut cream,

mango and passion fruit tartare

140

Prices are per person and include VAT



FROM ITALY

traditional menu

Veal tonnè

Milanese risotto

Beef fillet with potato puree and asparagus

Tiramisù, coffee baba, coffee caramel and mascarpone cream

140

Prices are per person and include VAT



FROM COUNTRYSIDE

meat offerings

Veal tonnè

Milanese risotto

Beef fillet, mashed potatoes and asparagus

Tiramisù, coffee baba, coffee caramel and mascarpone cream

140

Prices are per person and include VAT

Vignarola: broad beans, peas, artichokes, potatoes, 

pearl onions, asparagus, and pea puree 

Beef ravioli with Castelmagno cheese and thyme fondue

Guinea fowl supreme, potato puree and baby carrots

Hazelnut mousse, hazelnut cream and cocoa biscuit

140



FROM THE SEA

fish offering

Veal tonnè

Milanese risotto

Beef fillet, mashed potatoes and asparagus

Tiramisù, coffee baba, coffee caramel and mascarpone cream

140

Prices are per person and include VAT

Langoustines carpaccio, avocado cream and citrus gel

Risotto with red prawns from Mazara and candied lemon

Sea red tuna fillet with celery, yoghurt and field salad

Chocolate and tonka bean mousse, dark chocolate cream,

chocolate biscuit, light coffee sauce and almond-cocoa

sponge

140



Finger dessert of your choice between

Mini Mont Blanc
Tartlet with cream and fresh fruit

Baba with cream and custard
Meringue with cream and raspberry

Caramel and coffee tartelet
Tiramisu

Pistachio puffs
Yogurt and strawberry
Coconut and mango

Ricotta and pears
Strawberry and yuzu

Hazelnut Rocher

10 euro per piece

Celebratory cake

15 euro per person

Prices are per person and include VAT

OTHER SWEETNESS



Classical method

Franciacorta Berlucchi 61, extra Brut (Chardonnay and Pinot Noir)
Inama, Vin Soave (Garganega)

Kellerei, Bozen Kiro (Merlot, Cabernet Sauvignon, Pinot Noir, Slave)

35

Clavis

Ferrari Maximum Trento Doc, Blanc de Blancs (Chardonnay)
Muzic, Pinot Grigio (Pinot Grigio)

The Borro, Borrigiano (Merlot, Sangiovese, Syrah)

45

Barrique

Bellavista Assemblage (Chardonnay, Pinot Nero, Pinot Bianco)
Lunae, Black Label Bosons (Vermentino)

Petra, Quercegobbe (Merlot)

60

WINE

Prices are per person and include VAT



AMBROGINO
Aperol or Campari Spritz

Americano or Negroni or Sbagliato
Gin Tonic

Vodka Tonic
Non-alcoholic

A glass of Italian sparkling wine

90 euros per person, up to 3 hours.
Every hour thereafter: 35 euros per person

SUPERIOR
Aperol or Campari Spritz
Gin Tonic or Gin Lemon

Vodka Tonic or Vodka Lemon
Hugo
MiTo

St. Germain
Moscow Mule

Americano or Negroni or Sbagliato
MiTo

Non-alcoholic
A  glass of Italian sparkling wine

White and red wine of our selection

140 euros per person, up to 3 hours

Every hour thereafter: 45 euros per person

OPEN BAR

Prices are per person and include VAT



CONTATTI

Corso Venezia, 11 | Via Sant’Andrea, 10 
20121 Milan
Phone: +39 02 3679 95 547
Whatsapp: +39 345 6606 580 

events.milano@lungarnocollection.com

mailto:events.milano@lungarnocollection.com
mailto:events.milano@lungarnocollection.com
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