










Contemporary elegance 

Welcome Aperitif 
W eleo me drink e selezione di finger food salati serviti a passaggio 

Food corners 
Fried corner, Cheese maker's corner, Butcher's corner 

Lunch I Dinner served at the table 

1 first course (sea or land) 

1 main course (sea or land) 

W edding cake 

Water and house red and white wine 

Personalize your reception by adding food stations during the aperitif, extra courses to the served menu, or after­

lunch/ dinner stations. Each customization is available at an additional charge, calculated separately from the base 

proposal. 

Max. Elisia capacity 90 pax 

Max. Outdoor Capacity 80 pax 

Max. Rooftop capacity 50 pax - 120 pax 






