Amici
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PARTY M=NU
0161 480 5982

Amici Italian Restaurant - Party Menu

Amici Restaurant is the ideal venue for friends to get together and celebrate that special occasion. Our manager, will do his
very best to ensure that your party is a wonderful success. We cordially invite parties to choose from the following menu.

day prior to your party For parties on Friday or

l‘! :
Saturday nights, we require a non-refundable deposit \ q
of £5 per person at least ten days in advance.

Strictly No Parties of Under 18s

Party Menu £19.95

Please choose one dish from each course

Starters

Minestrone Soup
Homemade from the finest ingredients.
Suitable for Vegetarians.

Or

Cocktail di Gamberetti
Amici's own style prawn cocktail, using only Royal Greenland Premium Prawns.

Or

Pate di Tuscany
Homemade chicken liver pate blended with port, served with toasted bread.

Or

Garlic Bread
Hot crusty baguette with lashings of garlic butter.

Or



Polpettine
Pork meatballs with fresh sage & onion, served with a rich tomato and basil sauce.

Main Courses

Kleftiko
The classic Greek dish of lamb marinated with lemon juice, garlic, bay leafs and baked very slowly until the meat is ready
to fall off the bone. Served with a rich red wine rosemary gravy.

Or

Pollo Cacciatore
Chicken fillet sautéed with onions, peppers and mushrooms and served with a rich tomato sauce finished with white wine

and fresh basil.
Or

Swordfish Bosciola
Prime swordfish steak pan fried with fresh chillies, black olives, mushrooms & sweet peppers & served with crushed tomato
sause seasoned with cracked black pepper

Or

Torta di Melanzana
Layers of roasted aubergine, courgette, potato, tomato & sliced mushrooms, topped with a rich bechamel sauce & grated

mozzarella cheese & baked until golden brown.

Or

Tortelloni con Ricotta
Fresh pasta filled with spinach and ricotta cheese, served in a creamy tomato sauce.

Or

Spaghetti Carbonara
Spaghetti tossed with pancetta ham and grated Parmesan cheese in a rich cream sauce.

Or

Lasagne
Oven baked layers of egg pasta with beef bolognese in a rich cheese sauce.

Deserts

Tiramisu
Brandy and coffee soaked sponge layered with mascarpone and fresh cream.

Or

Double Chocolate Fudge Cake
Layers of rich chocolate cake & chocolate fudge cream, coated in thick chocolate fudge icing.

Or

Deep Blackcurrant Cheesecake
A delectable rich, creamy cheesecake with a tangy fruit topping.
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