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I FORMAGGI
CHEESES

LA FRUTTA IN GUSCIO 
PROTAGONISTA DELLA CUCINA ITALIANA,

PATRIMONIO DELL’UMANITÀ



THE SINGLE PORTIONS

 
SPRING ROLL ALLA VACCINARA (OXTAIL STEW)

ALLERGENS: GLUTEN, TREE NUTS, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, EGGS, SULPHITES, CELERY, SOY

BY MICHELIN-STARRED CHEF MARCO MARTINI

SAVORY TARTLETS WITH ASIAGO CHEESE, 
HONEY AND WALNUTS 

ALLERGENS: GLUTEN, TREE NUTS, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, EGGS, SULPHITES

TARTLETS WITH PRAWN TARTARE AND 
STRAWBERRY APPLE

ALLERGENS: GLUTEN, TREE NUTS, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, 

EGGS, SULPHITES, CRUSTACEANS

CORN TACOS WITH SPINACH CREAM, SPROUTS 
AND POPPY SEEDS

ALLERGENS: TREE NUTS, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, EGGS, SULPHITES, SOY

AUBERGINE FLAN WITH FIORDILATTE CHEESE 
AND BASIL

ALLERGENS: GLUTEN, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, EGGS, SULPHITES

CHICKEN SUPREME WITH PEPPERS AND 
GENZANO BREAD CROSTINO WITH EXTRA 

VIRGIN OLIVE OIL
ALLERGENS: GLUTEN, TREE NUTS, PEANUTS AND DERIVATIVES, MILK AND DERIVATIVES, EGGS, SULPHITES



PASTA 

BROCCOLI AND SAUSAGE RAVIOLI WITH 
PECORINO CHEESE AND BURNT ONION 

ALLERGENS: GLUTEN, MILK AND DERIVATIVES, EGGS AND DERIVATIVES, CELERY, SOY

BY MICHELIN-STARRED CHEF MARCO MARTINI
 

CURED MEATS

PROSCIUTTO FROM ANCIENT CASERTANA 
BREED SERVED WITH:

ALLERGENS: SULPHUR DIOXIDE AND SULPHITES

WHITE AND RED ROMAN SCROCCHIARELLA 
(THIN AND CRISPY ROMAN STYLE PIZZA)

SLICED MORTADELLA DI BOLOGNA IGP 
SERVED WITH:

ALLERGENS: SULPHUR DIOXIDE AND SULPHITES, TREE NUTS

MODENA BALSAMIC VINEGAR GLAZE

BUFFALO STRACCIATELLA

PISTACHIO CRUMBLE

ROSEMARY SCONES

 



STUFFED BREAD BITES WITH: 

VEAL RUMP STUDDED WITH AROMATIC LARD

VEGETABLE CAPONATA WITH RAISINS 
AND PINE NUTS

OVEN-ROASTED PEPPERS WITH 
EXTRA VIRGIN OLIVE OIL AND SALT

ALLERGENS: TREE NUTS

 SAVOURY BITES

SUPPLÌ WITH RAGÙ AND MOZZARELLA

CACIO E PEPE SUPPLÌ (CHEESE AND PEPPER)

MINI MARITOZZI WITH AMATRICIANA SAUCE

POLLO ARENA

ROASTED CHICKEN WINGS

 ALLERGENS: GLUTEN, MILK, EGGS, MUSTARD, AND SESAME

BREADED CHICKEN FILLETS

ALLERGENS: GLUTEN, MILK, EGGS, MUSTARD, AND SESAME

BREADED CHICKEN AND PORK MEATBALLS

 ALLERGENS: GLUTEN, MILK, EGGS, MUSTARD, AND SESAME



ICE CREAM CART

CREMA (CREAM FLAVOURED)

BACIO (CHOCOLATE AND HAZELNUT)

MIXED BERRIES

PISTACHIO

ALLERGENS: GLUTEN, MILK AND DAIRY PRODUCTS, NUTS, PEANUTS AND PEANUT PRODUCTS, EGGS

 

 DESSERTS
 

TIRAMISÙ

SICILIAN CASSATA

NEAPOLITAN PASTIERA

ZUPPA INGLESE

BIGNÈ DI SAN GIUSEPPE (CREAM PUFFS)

ZEPPOLE (ITALIAN DOUGHNUTS)

ALLERGENS: GLUTEN, MILK AND DERIVATIVES, TREE NUTS, PEANUTS AND DERIVATIVES, EGGS

 

SEASONAL FRUIT

STRAWBERRIES

SICILIAN BLOOD ORANGE IGP

TRENTINO APPLES IGP

 



  BEVERAGE STATION

ESPRESSO COFFEE, DECAFFEINATED COFFEE,

LATTE, SOFT DRINKS,

CARAFES WITH ORANGE, PINEAPPLE AND 
GRAPEFRUIT JUICE

HOT TEA

THE WINE CELLAR

TENER, SPUMANTE BRUT, BANFI

BANFI BRUT, METODO CLASSICO

LA PETTEGOLA, VERMENTINO TOSCANA IGT, 
BANFI 20255

LA PETTEGOLA, ROSÉ TOSCANA IGT, BANFI 2024 

ROSSO DI MONTALCINO DOC, 
CASTELLO BANFI 2024

BRUNELLO DI MONTALCINO DOCG, 
CASTELLO BANFI 2021

ROSA REGALE, BRACHETTO D’ACQUI DOCG, BANFI

ALLERGERNS: SULPHITES



THANKS TO:

FOOD SURPLUSES WILL BE RECOVERED AND DISTRIBUTED TO THOSE IN NEED, 

THANKS TO EQUOEVENTO ONLUS

 

SINCE THE 2022 EDITION OF THE SIX NATIONS CHAMPIONSHIP, ITALIAN MATCHES 

HAVE BEEN ISO 20121 CERTIFIED FOR SUSTAINABLE EVENTS. FOR THIS REASON, 

THE ITALIAN RUGBY FEDERATION (FIR) HAS CHOSEN CENTREPIECES THAT WILL NOT 

BECOME WASTE AT THE END OF THE EVENT. 

WE INVITE YOU TO TAKE THIS PLANT HOME AND GIVE IT A NEW LIFE. 

SUSTAINABILITY DEPENDS ON EVERYONE’S COOPERATION.

#SIXNATIONSUSTAINABLE SECTION

C E R T I F I E D




