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P r i c e :  USD 33 per person

Bruschetta

Insalata di gamberetti con mozzarella
Shrimp, mozzarella, dried tomato, avocado, rocca, mesclun, lemon sauce

Calamaretti freschi con salsa limone
Fresh calamari served with lemon sauce, mesclun

Insalata iceberg
Iceberg, roquefort sauce, cherry tomato, walnuts

Insalata di ruccola e funghi
Wild rocca, fresh mushroom, parmesan slices, balsamic sauce

Melanzane alla Sorrentina
Fried eggplant, tomato sauce, mozzarella, parmesan cheese

Pizza prosciutto e funghi
Tomato sauce, mozzarella, ham, fresh mushroom, oregano

Pizza Margherita
Tomato sauce, mozzarella, basil, oregano

Risotto alla funghi porcini
Rice, dried boletus, onion, parsley, parmesan

Gnocchi al pesto
Potato pasta, Buffalo mozzarella, basil, white sauce, pine nuts

Spaghetti mare e monte
Spaghetti, cherry tomato sauce, shrimps, mussel, calamari, garlic, basil, hot pepper

Tagliatelle Alfredo
Tagliatelle, cream, fresh mushroom

Cheesecake glacé

A  F O R M U L A

DRINKS

All beverages will be charged upon request
Open soft drinks for USD 7/person

Open regular bar for USD 12/person
Open premium bar for USD 18/person

Hot beverages are included. 

ALL PRICES ARE INCLUSIVE OF VAT

For each 6 persons



B  F O R M U L A

Bruschetta

Insalata di gamberetti con mozzarella
Shrimp, mozzarella, dried tomato, avocado, rocca, mesclun, lemon sauce

Insalata Iceberg 
Iceberg, Roquefort sauce, cherry tomato, walnuts

Insalata di ruccola e funghi
Wild rocca, fresh mushroom, parmesan slices, balsamic sauce

Tartare di salmone con salsa limone
Salmon tartare served with lemon sauce

Melanzane alla Sorrentina
Fried eggplant, tomato sauce basil, mozzarella, parmesan cheese

Pizza prosciutto e funghi
Tomato sauce, mozzarella, ham, fresh mushroom, oregano

Gnocchi al pesto
Potato pasta, buffalo mozzarella, basil, white sauce, pine nuts

Penne al arrabiata
Penne, tomato sauce, garlic, parsley, hot pepper

Risotto alla funghi porcini 
Rice, dried boletus, onion, parsley, parmesan

Sliced Meat Platter (400 gr)
Sliced Beef fillet, mushroom, green pepper, vegetables, fries

Sliced Chicken Platter (400 gr)
Grilled chicken breast, Funghi sauce served with mashed potato

Cheesecake glacé

P r i c e :  USD 44 per person

For each 6 persons

DRINKS

All beverages will be charged upon request
Open soft drinks for USD 7/person

Open regular bar for USD 12/person
Open premium bar for USD 18/person

Hot beverages are included. 

ALL PRICES ARE INCLUSIVE OF VAT



C  F O R M U L A

		  Bruschetta

		I  nsalata della casa
		  Mesclun, sliced tomato, cucumber, fresh mushroom, artichoke 		
		  heart, parmesan slices.

		I  nsalata Iceberg
		  Iceberg, Roquefort sauce, cherry tomato, walnuts.

		  Tartare di salmone con salsa limone
		  Salmon tartare served with lemon sauce

		I  nsalata di gamberetti con mozzarella
		  Shrimp, mozzarella, dried tomato, avocado, rocca, mesclun, 		
		  lemon sauce.
		
		  Melanzane alla Sorrentina
		  Fried eggplant, tomato sauce basil, mozzarella, parmesan cheese	

		  Penne Alfredo
		  Penne, cream, fresh mushroom
	
		  Pizza prosciutto e funghi
		  Tomato sauce, mozzarella, ham, fresh mushroom, oregano

	
	 Filetto ai porcini(200gr)	 USD 53/person
	 Beef fillet, white wild mushroom sauce, mashed potato, vegetables.
	
	 Salmone alla griglia		  USD 49/person
	 Grilled salmon, white butter sauce, grilled mushroom, baby corn, 
	 broccoli, pesto sauce.
	
	 Petti di pollo ai funghi	 USD 44/person
	 Grilled chicken breast, fresh mushroom, cream, 
	 mashed potato, vegetables.

	
	 Cheesecake glacé
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All beverages will be charged upon request
Open soft drinks for USD 7/person

Open regular bar for USD 12/person
Open premium bar for USD 18/person

Hot beverages are included. 

ALL PRICES ARE INCLUSIVE OF VAT





for  choosing THE PENINSULA  for  your special  event

T H A N K  Y O U

04 540 240 
www.thepeninsula.com.lb


