MARRY ME IN VERONA...

Eternally famons as the setting for Romeo and [uliet's forbidden love, 1 erona is a city that manages to be romantic, historic and anthentic. . .the city of V'erona opens
its Casa di Ginlietta, Juliet’s house, described in the Shakespearian Opera, as a wedding venue. Imagine promising each other to live together till death and kissing
after the ceremony on the balcony. A truly unigue and romantic wedding!
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. Celebrating the event with emotion, style and elegance Hotel . ..

. a perfect proposal for your Wedding
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Elegant flower decorations according to the newly married conple tastes
Photo reportage arrangement during the Wedding reception
Musical or Dancing entertainment (actors, dancers...)

Place cards, table-plan, unique decorations creation
Transfer arrangement
Parking valet service

For your Welcome cocktails. ..
The Brunello 1ounge
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For your First Wedding night. ..
The Juliet Suite
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For your Wedding Dinner. .. -

The Brunello Restaurant
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Menu 1

Appetizers
Mussel Soup with “Ca del Bosco” and Candied Tomatoe
Scrambled Eggs with Smoked Salmon and Salmon “Cavia
Tuna Tartare with Sauce
Small Salami and Polenta
Mozzarella and Tomato cocktail
Creme brulée of gorgonzola cheese, pears, mustard
Pralines of “Asiago” cheese
Potatoes and Mushrooms Sauce with Brioche

Hors d’ceuvre
Traditional assortment of cured meats, warm FlatBs
Assorted cheese with Mustard, Honey, Dried frud apecial Breads
*%k%
Pralines of Salt Cod and Potatoes, Tomatoes wighrian Olives
Risotto with Pumpkin, “Taleggio” Cheese and Wildsemary

*k%k

Leg of Veal flambe and Green Vegetables

*k*k

Wedding Cake
*k%
Caramel Pears with Moscato Egg-nog
Créme brulée with vanilla
rPacotta
Strawberrie Jelly and Meringue
Custard-cream and Fruit Cake
Dried fruits

Mineral Water, Wine and Coffee

Menu 2

Appetizers
Mussels Soup with “Ca del Bosco” and Candied Toesito
Purée of dried Cod,
“Cannellini” sauce and crisp Bacon
Scrambled Eggs with Smoked Salmon and Salmon “Cavia
Tuna Tartare with Sauce
Small Salami and Polenta
Calf sweetbreads with mushrooms
Mozzarella and Tomato cocktail
San Vito Jelly and Foie Gras

Créme brulée of gorgonzola cheese pears, mustard
Quails’ Egg, Spinach Cream and Parmesan cheese

Pralines of Asiago cheese
Potatoes and Mushrooms Sauce, Small Salty Brioche

Hors d’'ceuvre
Traditional assortment of cured meats, warm FlatBs
Assorted cheese with Mustard, Honey, Dried frui apecial Breads
*k%k
Fresh Pasta, Capesante Radicchio and crispy Almonds

Risotto with Savoy Cabbage, Salami and Valpolicelthwine

*k*k

Fillet of Beef in a pastry crust with grebeans, creamed potatoes

*k%k

Wedding Cake
*k%k
Caramel Pears with Moscato Egg-nog
Wild berries with Yogurt
Créme brulée with vanilla
Pannacotta
Strawberrie Jelly and Meringue
Delight of 2 Chocolates
Custard-cream and Fruit Cake
Ice Cream and Sherbet
Assorted fresh fruit
Assorted pastries
Mineral Water, Wine and Coffee
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