
Party Time at San Pietro! 
 

Parties take many shapes and forms and we are happy to meet individual requests. 

Our Mulino suite is the ideal space to hold your evening entertainment be it a live 

band, tribute artist or disco, we can assist you in making your party swing. 

 

Decorated in neutral tones with lots of mirror, shimmering wallpaper and Murano 

crystal chandeliers it provides the perfect glamorous setting for any party 

 

The room is equipped with an impressive in-house lighting and DJ system so that you 

can play your own personalised playlist without the added expense of a DJ.  

 

In the summertime enjoy the Mulino suites private terrace with outdoor seating, or if 

it’s too hot don’t worry the room is fully air conditioned. 

 

We have lots of ideas for evening catering and enjoy offering a little something 

different, we also acknowledge the importance of a budget and give useful advice 

and recommendations to ensure you get the best possible value for money. 

 

 

Mulino Suite  
 

(Suitable for 25 - 100 guests) 

 

Room Hire with Catering   £180.00 
 

Room Hire without Catering  £250.00 
 

Room Hire for less than 30  £200.00 

guests with Catering 

 
Room hire is inclusive of private bar, ambient room lighting, disco lighting and virtual DJ. 

Hire period is from 7:00pm -12:30am with the bar closing at midnight. 
 

For numbers in excess of 100 we recommend exclusive hire of the full restaurant. 

 

 

 
 



Canapes 
 

 Crostini Selection - £5.50 per person (selection of 3) 
 

 Cherry tomato and basil 

 Mushroom and truffle 

 Goat’s cheese and red pepper 

 Pea, mint and feta 

 Gorgonzola, pear and walnut 

 Prosciutto, mozzarella and tomato 
 

 *Selection of 3 Canapés for £6.95 per person 
 

 *Selection of 4 Canapés for £7.95 per person (includes 1 hot canape) 
 

 *Selection of 5 Canapés for £8.95 per person (includes 2 hot canapes) 
 

*At least one option must be vegetarian or vegan 
 

Vegetarian & Vegan Selection (Vg denotes Vegan options) 

 Profiterole of goat’s cheese cream with salted caramel 

 Lemon and herb goats cheese mousse, rye bread crisp, preserved lemon 

 Mozzarella mousse and roast beetroot crostini 

 Toasted pitta, Italian bean hummus, mint, parsley and pine nut pesto 

 Bruschetta of tomato and basil (vg) 

 Basil and parmesan polenta cake with roast cherry tomato (vg) 

 Mushroom and Fontina tartlet (hot) 

 Sicilian arancini with mozzarella and truffle (hot) 

 Zucchini fritti – lemon and garlic mayonnaise (hot) 

 Sicilian chickpea fritter (Panelli) with red pepper salsa (hot) (vg) 

 

Cold Selection 
 Prawn cocktail shots 

 Smoked salmon blinis 

 Smoked mackerel, orange and mascarpone cream, cucumber slices 

 Melon and parma ham 

 Rolled beef carpaccio with smoked ricotta mousse, rocket 

 Ham hock terrine, pineapple salsa 

 Rabbit pate, piccalilli, sourdough 

 Pressed pork with black pudding and quail egg 

 Tuna tartare, avocado puree, rice cracker 

 Beetroot cured salmon, mascarpone, pickled beetroot 

 Potted beef on sourdough crisp, parsley puree, pickled red onion 

 

Hot Selection 
 Slow roast soy and honey pork belly squares with pickled blueberry 

 Sicilian arancini with Bolognese and parmesan 

 Cod brandade fritter with roasted red pepper puree 

 Mini smoked haddock fish cake, pea puree 

 Mini baked potato with truffle sour cream and parmesan 

 Feta and sesame cigars, honey dressing 

 Crostini of goat’s cheese, chorizo and red pepper 

 Pork and chorizo croquet, tomato and chilli jam 

 Mini chicken Milanese, red pesto dip 

 Crab croquet, avocado puree 

 Crispy duck confit, caramelised orange, toasted brioche 

 



 

 

 

 

Catering 
 

(Prices based on minimum numbers of 30, prices are per person) 

 

Platter Served Snack Style Options 
 

 Chip Cones - £2.95pp 

 

 Truffle & Parmesan Chip Cones  - £3.50pp 

 

 Sausage Baps - £4.95pp  

 

 Hog Roast in a Bun - £7.50pp 

Hand carved pork, crackling, homemade apple sauce and stuffing in a bap 

 

 Sicilian Pizzas - £6.95pp 
Your choice of four toppings, based on half a pizza per person. 
 

 Margherita 

 Mediterranean Vegetable 

 Pepperoni 

 Chicken & Pesto 

 Chicken & Sweetcorn 

 Chicken & Mushroom 

 Goats Cheese & Red Pepper 

 Ham & Mushroom 

 Ham & Pineapple 

 Mushroom 

 Garlic Bread 

 Cheesy Garlic Bread 

 Tomato Garlic Bread  

 



 

Formal Buffet Options 
 

 Slow Roasted Lincolnshire Pork Shoulder Buffet - £13.50pp 
Accompanied by apple sauce, stuffing, roast potatoes, bread and mixed green 

salad 

 

 Hot Pasta Buffet - from £12.95pp 
(Minimum of 30 people) 

Served with mixed green salad, homemade breads with olive oil and balsamic 

vinegar along with your choice of 3 from the following: 

 

 Traditional pork & beef lasagne  

 Pasta Bosciola 

 Pasta with pancetta, cream and parmesan 

 Lincolnshire sausage ragu with tomato, red pepper, chilli and black olive 

 Salmon, prawn and pea pasta 

 Handmade lobster ravioli (£3.50 pp supplement)  

 Handmade mushroom ravioli (v) (£1.50pp supplement) 

 Spinach and ricotta cannelloni (v) 

 Spicy tomato and Mediterranean vegetable pasta (v) 

 Mushroom and truffle penne with spinach leaves and pine nuts (v) 

 

 Cold Fork Buffet - from £9.95pp 
(Minimum of 20 people) 

Your choice of 5 from the following selection: 
 

 A selection of homemade sandwiches 

 Goat’s cheese, red pepper and tomato tart 

 Insalata Caprese – mozzarella cheese with tomatoes and basil 

 Mediterranean pasta salad 

 Greek salad 

 Cous cous with roasted vegetables 

 Potato salad with spring onions, chives and mayonnaise 

 Selection of crudité with humous 

 Mixed leaf salad, pine nuts and parmesan 

 French beans and broccoli with chilli and almonds 

 Freshly baked bread, olive oil and balsamic vinegar 

 Italian antipasti (£2.00pp supplement) 
 

 Add an extra item for £2.00pp 

 

 
 Fancy something sweet? Why not add dessert for an additional £5.50 per person 

 

 Chocolate and hazelnut brownie cake. mascarpone cream 

 Banoffee pie 

 Classic tiramisu 

 White chocolate and Sicilian lemon cheesecake 

 Warm blackberry frangipan (fruit can be changed subject to season) 

 Profiteroles with vanilla cream and chocolate sauce 

 Meringues, fresh fruit and whipped cream 
 

 Add whipped cream and fresh fruit for £2.95 per person 
 

 



 

 Hot Mediterranean Buffet - from £22.95pp (Minimum of 30 people) 
 

Choose two from the following meat selection: 
 

 Slow roast lamb with garlic, rosemary and mint dressing 

 Slow cooked barbecue beef brisket 

 Slow roast pork with sage and garlic 

 Chicken with a mushroom and cream sauce 

 Chicken with prosciutto, Fontina cheese and a cream sauce 

 Baked salmon with a crème fraiche and dill dressing (£2.00 per person supplement) 

 Spicy Italian meatballs in tomato sauce 

 Italian sausage and borlotti bean casserole with red pepper and black olive 
 

Choose one from the following pasta and vegetarian selection: 
 

 Aubergine parmigiana (v) 

 Mushroom ravioli (v) 

 Spinach and ricotta filled cannelloni (v) 

 Penne bosciola - Chicken, pancetta, peas and mushrooms in parmesan cream 

sauce 

 Red pepper and gorgonzola risotto 

 Traditional pork and beef lasagne 

 Sicilian aubergine stew (vg) 

 ‘No Meat’ Balls - Chickpea and pine nut balls in a spicy tomato sauce (vg) 

 Spicy tomato and Mediterranean vegetable pasta (v) 

 

Served with homemade bread, olive oil and balsamic vinegar and your choice of four 

from the following selection: 
 

 Insalata caprese – Mozzarella cheese with tomatoes and basil 

 Mixed green leaf salad, parmesan and pine nuts 

 Cous cous with roasted vegetables 

 Potato salad with spring onions, chives and mayonnaise 

 Pasta salad with mushrooms, sweetcorn and peas in a basil mayonnaise 

 Italian antipasti – Salami, prosciutto, Mortadella, Italian pickles (£2.00 per person 

supplement) 
 French beans and broccoli with almonds and chilli 

 Hot roast potatoes with rosemary and garlic 

 Add French fries to any of our buffets for just £2.00 per person 

 

 

 

 Fancy something sweet? Why not add dessert for an additional £5.50 per person 

Choice of 2 desserts: 
 

 Chocolate and hazelnut brownie cake. mascarpone cream 

 Banoffee pie 

 Classic tiramisu 

 White chocolate and Sicilian lemon cheesecake 

 Warm blackberry frangipan (fruit can be changed subject to season) 

 Profiteroles with vanilla cream and chocolate sauce 

 Meringues, fresh fruit and whipped cream 
 

 Add whipped cream and fresh fruit for £2.95 per person 

 

 



 

Festa Siciliana 
 

Party Italian Style with our Festa Siciliana package – complete with Italian style 

decorations, arrival drink, canapes, hot 2 course buffet and even wine!  
 

Minimum numbers 30 
 

Includes:  
 

• Private use of our Mulino Suite complete with virtual DJ, 

private bar service and ambient lighting – no additional 

room hire to pay 

• Complimentary Sicilian themed decoration with olive, lemon 

and orange tree centrepieces 

• Room set with round tables seating up to 8 with white table 

linen and napkins, gift table and cake table if required 

• Aperol or Limoncello spritz on arrival 

• A selection of arancini and crostini from our list (2 per person) 

• 2 Course hot Sicilian Buffet (please see menu below) 
 

£35.00 pp 
 

• Add half a bottle of Sicilian wine per person for an  

additional £10.95pp  

• Add a prosecco toast for £5.00pp 

• Upgrade to Prosecco and Peroni arrival drinks £2.00pp 

 

Buffet Menu 
 

• Please choose one from the following: 

 Chicken Cacciatore 

 Chicken Cotoletta with Sicilian Pesto 

• Please choose one from the following: 

 Pasta alla Norma (with aubergine, tomato, ricotta, pine nuts and basil) 

 Pasta Isoli Aeoli (with tomatoes, black olives, capers and pine nuts) 
 

• Sicilian Meatballs in spicy tomato sauce 

• Roast potatoes in garlic and rosemary 

• Tomato, red onion and basil salad 

• Mixed green salad with parmesan, pine nuts and balsamic 

dressing 

• Homemade breads 

 

Dessert 
 

Please choose one from the following: 
 



 Sicilian lemon and ricotta cheesecake, limoncello cream 

 Classic tiramisu 

 

 
 

 


