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fine cooking great events

Barbecue

When we barbecue, we prepare lots of little specialities; we marinate the meat with herbs and in best-quality
olive oil; sometimes we also marinate the fish with superior curry from Madras. And we create little delicacies
from many other simple ingredients... such as venison fillet with dumplings and juniper on skewers, or fillet of
trout in a herb crust with potatoes. This and more is what we mean by barbecuing. To begin with we offer a
selection of little delicacies, so your guests feel welcome when they arrive — then perhaps a little dessert to
finish...

“..and | would like to warmly praise your team. The beautifully laid table, the
delicacies served with the aperitifs, the wonderful food and, as a special highlight,
the dessert buffet, were all an absolute dream. Not even the rain could spoil the
mood. It was a thoroughly successful evening. The serving staff also deserve
considerable praise for taking excellent care of the guests despite the sometimes
heavy rain. They did their job in splendid fashion.”

An anonymous author.
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Barbecue

Here are our barbecue specialities to choose from

Lamb cutlet marinated in thyme

Entrecote marin?ted in rosemary
Fillet of pork marignated in caraway
Sea bass kebab?with artichokes
Trout fillet in a herl?crust with potatoes
Mediterranean grilled vege’?ables marinated with herbs
Grilled venison fillet andadumplings with juniper
Hamburger of be?f fillet with herbs
Fillet of beef and porcini m?shrooms with black pepper
Prawn and coﬁgette skewers
Sausage, polenta and chaEerelle mushroom skewers

Breast of spring chicken wrapped in sage and speck
k)

Barbecued fillet of pork wrapped in courgettes
<o
Grilled goat’s cheese

<o

Aubergine rolls stuffed with Parma ham and mozzarella
<o

Monkfish medallions with rosemary wrapped in speck
<o

Herb butter, tomato dip
<
Hollandaise sauce with lemon and rosemary
<
A variety of salads

Feel free to choose your own grill specialities and we will make you a suitable offer.
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Barbecue

SILVER

A long, white-covered table stands ready with sparkling wine glasses. Your guests slowly arrive. Then a girl appears
and we serve small delicacies as an aperitif.

Home-made speck with black olive paste on toasted Vinschgerle bread
<o
Mozzarella and tomato skewers with basil
<o
Bread rolls with home-marinated salmon and creamy horseradish

Perhaps we will first serve a hot starter, cooked live in a big copper cauldron:

Risotto with Barolo wine, radicchio and gorgonzola

The barbecue has heated up and the cooks are ready to start grilling

Mediterranean grilled vegetables marinated with herbs
Prawn and coﬁgette skewers
Sausage, polenta and chaﬁerelle mushroom skewers
Breast of spring chicken erapped in sage and speck

Barbecued fillet of pork wrapped in courgettes
<
Grilled goat’s cheese
There is a buffet table where guests can help themselves to salads and sauces to go with the meat
A selection of salads
<
Herb butter, tomato dip

And to finish it off a small sweet delicacy

Panna cotta with apples and vanilla from Madagascar served in a cup

www.hannahelia.com hannah & elia KG VoitshergstraBe 6a Via Voitsberg 1-39040 Vahrn Varna Tel. +39 0472 842 665
info@hannahelia.com Fax +39 0472 842 521 MwsSt.-Nr. + Steuernummer / Partita IVA + Codice fiscale IT 02525880213



.

FAAAVNINAATL O LA

fine cooking great events

Barbecue

GOLD

A long, white-covered table stands ready with lots of glasses. Your guests slowly arrive.
Then a girl appears and we serve small delicacies as an aperitif.
Small warm potatoes with rosemary and speck
Dk)
Smoked beef with goat cream cheese, apples and juniper
Dk)
Small courgettes filled with pepper mousse

Perhaps we will first serve a hot starter, cooked live in a big copper cauldron:
Risotto with chanterelle mushrooms, saffron and chervil

The barbecue fire is burning, guests can help themselves
Entrecote marinated with rosemary
Fillet of pork marinOated with caraway
Sea bass kebab?with artichokes
Mediterranean grilled vege’?ables marinated with herbs
Hamburger of be?f fillet with herbs
Sausage, polenta and chaﬁerelle mushroom skewers

Aubergine rolls stuffed with Parma ham and mozzarella

There is a buffet table where guests can help themselves to salads and sauces to go with the meat
Summer salads
<
Herb butter, tomato dip
k)
Hollandaise sauce with lemon and rosemary

And to finish it off a small sweet delicacy
White chocolate mousse with coffee and golden berries served in a glass
k)
Warm chocolate cake a la Isabelle
k)
Home-made truffles with Calvados
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PLATINUM

The champagne glasses stand, candlelit, on the long, white-covered table.
Your guests arrive. Champagne is served.

Later, when all the guests are present, our girls appear and hand out the first of the small special
delicacies as an aperitif

Tiny wholegrain bread rolls with cress cream cheese and speck
<o
Gorgonzola mousse on a nut baguette with truffle honey
<o
Small potatoes with chives, lemon and smoked fillet of pork

k)
Small courgette filled with pepper mousse

There is a buffet table where guests can help themselves to summer salads and special sauces to
go with the barbecued meat

Seasonal salads
k)
Herb butter and tomato dip

<
Hollandaise sauce with lemon and rosemary
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Barbecue Platinum >> continued

Meat and fish specialities are laid out, as well as small special kebabs a la hannah&elia.
The fire is burning under the barbecue. The cooks begin to grill:

Sea bass kebabs with artichokes

Trout fillet in a herbecrust with potatoes
Prawn and coﬁgette skewers
Aubergine rolls stuffed withOParma ham and mozzarella
Monkfish medallions with ?()semaw wrapped in speck
Mediterranean grilled vege’?ables marinated with herbs
Sausage, polenta and chaﬁerelle mushroom skewers
Lamb cutlet mzﬁnated in thyme
Entrecote marin?ted in rosemary
Breast of spring chicken v?rapped in sage and speck
o

Grilled venison fillet and dumplings with juniper

And as a sweet, delicious finale, a long candlelit path leads off somewhere... !
Your guests are led by the candles,
...until they reach a long table covered in desserts and lit by candles.

Dessert staging by hannah&elia by the light of numerous candles
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