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Super Tuscan menu 

 
Aperitif 

Duration: 90 minutes 
Prosecco Oblò, az. Mantellassi Tuscany 

Aperol spritz 

Fruit juices 

Limonade 

Mineral water, sparkling and flat 

 

Selection of cheeses 
 

Fresh and mature Tuscan pecorino cheeses 

Fresh and mature goat cheeses 

Honey, fig jam, fresh and dried fruits 

Selection of cured meats 
Sliced at the moment  

Tuscan prosciutto, finocchiona, Tuscan salami, capocollo, soppressata 

Pork and wild boar sausages 

Selection of breads and focaccia 

Tuscan treats: 

Ham skewers  

Mix of Tuscan olives 

Chickpea cake 

Toasted bread with sauces: bruschetta, liver pate, basil cream  

Vegetarian corner: 

Raw vegetables with citronette dip  

Caprese bun, with tomato, Bufala mozzarella, and basil 

Vegetable pies 

Served menu 
 

“Pici” (traditional Tuscan hand made pasta) with “aglione” sauce (spicy tomato 

sauce with chily and garlic) and Pecorino cheese  

Braised veal on Morellino red wine with vegetable ratatouille 

 

Sweets corner 
Buffet with mini-desserts of our own production 

Tiramisù 

Fruit tarts 

Pannacotta with berries 

Cantucci with Vinsanto 
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Beverage 
 

Aperitif 

Prosecco (1 bottle each 6 persons) 

Aperol spritz 

Mineral water, sparkling and flat 

Fruit juices 

Lemonade 

 

Wedding dinner 

Mineral water, sparkling and flat 

 

Coffee and liquor table 

Coffee, grappa, amaro and limoncello liquors (service duration: 30 minutes after the wedding dinner) 

 

Wines for wedding dinner can be provided directly by the wedding couple or purchased from our wine list. 

You can choose the quantity to buy and you will keep the remaining wines, or we can arrange a shipment 

(quote on request). 

 

If the wines are bought by us, their refrigeration is included. 

If the wines are supplied directly by the wedding couple, we can quote their refrigeration. 

 

Cork fee included. 

 

Equipment & mise en place 
 

Long wood country tables or round tables with white tableclothes 

Burlap or green runner  

Country chairs with pillow 

Rattan underplate 

Porcelain plates, stainless steel cutlery “stile impero”, Stile Impero, Bormioli wine glasses and colored water 

glasses 

Buffet aperitif seats: wooden tables with country chairs (for the 30% of guests) 

 

Price per person: from € 89,00, price include everything above indicated 

 

The above costs include VAT and are valid for a minimum of 60 people. 

From 20 to 30 people extracharge of € 16,00 per person. 

From 31 to 40 people extracharge of € 12,00 per person. 

From 41 to 50 people extracharge of € 8,00 per person. 

From 51 to 59 people extracharge of € 5,00 per person. 

 

Menu price include:  
- Menu, beverage and equipment/mise en place as above indicated 

- Service 
 

Menu price do not include: 
- Trasport, logistic and porterage service (to quote depending on the wedding location chosen), cost 

from € 350,00  

- Kitchen set-up / integration (if necessary, depending on the venue), cost from € 800.00 
- Coverings 
- Extras on request 
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- Wedding cake: we can realize ourselves the cake or recommend a local confectionery. the prices of 

the cakes vary according to the type, decoration, layers. Quotation on request. 
In case you book the cake with us, the cost of the service is included. In case the cake is booked by 

an external confectionary, the service cost is: € 5.00 per person. 
 

Children  
 

Kid’s table 

Menu with 1 dish to choose between pasta with meat sauce or with tomato sauce, chicken and potatoes, 

burgers and fries, pizza + dessert + water + 1 soft drink 

 

Set up with felt-tip pens and sheets, soap bubbles, toys 

Cost: € 42.00 per child 

 

 

If the children are at the table and eat the adult menu, they will pay the adult price. 

Service 
 

Our service includes: 

 

Duration: 

✓ Aperitif: 90 minutes 

✓ Wedding Dinner: we consider 30 minutes for each course and extra 30 minutes for any breaks and/or 

speeches. 

✓ Cake: 30 minutes 

✓ Coffee and liqueurs: 30 minutes 

✓ Open bar: depending on the type chosen. 

 

In addition to the times above indicated, we give the possibility to extend the service with extra 30 minutes at 

no extra cost. 

 

A further extension of the service incurs an extra charge, which will be calculated as indicated below: 

✓ € 5,00 / h per person 

 

In case of speeches during dinner, the kitchen begins to prepare the course at the end of the speech, or when 

indicated by the master of the ceremony. Please note that for the preparation on the course the kitchen needs 

10-20 minutes depending on the type of course. 

Cerinella Catering is not responsible for delays in service due to the guests’ speeches during dinner. 
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✓ Italian table service with a waiter every 15/20 people, waiters will serve twice first courses for 

guests who would like. 

 

Menu tasting and inspection 
We are happy to host the bride and groom in Tuscany to sample the menu. The cost is € 65,00 per person for 

a 10 courses tasting. You can choose and purchase wines from our wine list. 

We will reimburse Bride & Groom tasting costs in case of confirmation. 

The cost for the inspection at the wedding location is € 250.00. 

 

Booking terms and conditions 
Upon confirmation Cerinella requires a deposit of 20% of the total and a credit card as guarantee. 

90 days before the event date: 40% of the total. 

10 days before the event date: total balance. 

We accept payment via bank credit transfer and credit card. 

 

The final number of guests must be confirmed 15 days before the event. In case of cancellation by some 

guests after that date, the cost will be calculated anyway. In any case, reductions of more than 15% of the 

initially indicated number are not accepted. 

In case of total cancellation 90 days before the event, will be held the first deposit. 

In case of cancellation from 90 days to 100 days before the event, will be held the first and second deposit. 

In case of cancellation from 10 days to the event day, will be held the total. 
 

Catering Cerinella 
Wedding planner & event creator 

Via del Bacino 4, 58037 Santa Fiora (GR) – Toscana – Italia 

PI: 01242260535 CF: NLDSCH74T54C085L 

Tel. / : Sacha +39 347 40 36 700 – Claudia + 39 328 33 11 121 

info@cerinella.it 

www.cerinella.it 

cateringcerinella  

 @cerinella_catering_eventplan 

 Cerinellawed 

 
According to article DLGS 196/2003 we inform you that the information contained in this e-mail/files/attachment are considered 

strictly confidential and their use is allowed only by the recipient of the message for the purposes indicated in the message itself. If 

you received this message without being the recipient, please kindly inform us via e-mail and delete it from your system. Retaining 

the message, spread it also partly, distribute it to other people, copy it, or use it for different purposes, constitutes a conduct contrary 

to the principles of the decree 196/2003 

- We respect the environment: if not necessary, do not print this email. 
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