
$55 set menu
includes BYO | groups of 10+ 

Prima / Starters
Mezze platters for the table to share- Calamari, 
Arancini, Nuts, Olives, Breads and Dips

Secondo / Mains
Gnocchi Potato gnocchi in a creamy tomato and
basil pesto sauce, topped with bread crumbs and 
mozzarella then grilled Vegetarian, Vegan O.R. 

Bolognese Fresh pappardelle pasta tossed 
through a ragu of beef and pork with garlic 
and thyme, topped with pangrattato

Pollo Grilled chicken breast, served 
with roasted gourmet potatoes, grilled 
courgette, almonds, spinach and a 
lemon and caper aioli GF, DF O.R.

Porchetta Rolled and roasted pork belly, 
on mixed grains with a pine nut, parmesan 
and currant so�ritto, crispy black pudding 
crumbs, a light jus and crackling

Dolci / Dessert
Served alternatively to share or swap as you please
Tiramisu Classico  Traditional Tiramisu 
of co�ee soaked sponge layered with 
mascarpone, Marsala and cocoa  
and
Grattato Warm apple and rhubarb 
crumble with vanilla icecream 

$65 set menu
includes BYO | groups of 10+ 

Prima / Starters
-Canapes to be passed around- Calamari, 
Arancini, Pork pu�s and Salmon Blinis

-Bread platters for the table to share

Secondo / Mains
Gnocchi Potato gnocchi in a creamy tomato and
basil pesto sauce, topped with bread crumbs and 
mozzarella then grilled Vegetarian, Vegan O.R. 

Bolognese Fresh pappardelle pasta tossed 
through a ragu of beef and pork with garlic 
and thyme, topped with pangrattato

Pollo Grilled chicken breast, served 
with roasted gourmet potatoes, grilled 
courgette, almonds, spinach and a 
lemon and caper aioli GF, DF O.R.

Porchetta Rolled and roasted pork belly, 
on mixed grains with a pine nut, parmesan 
and currant so�ritto, crispy black pudding 
crumbs, a light jus and crackling

Bistecca 250g Prime Steer Rib Eye, grilled 
to medium, served with Salmoriglio butter, 
roasted vegetables and potatoes  GF 

Dolci / Dessert
Served alternatively to share or swap as you please
Tiramisu Classico  Traditional Tiramisu 
of co�ee soaked sponge layered with 
mascarpone, Marsala and cocoa  
and
Grattato Warm apple and rhubarb 
crumble with vanilla icecream 

Please let us know of any dietary needs | No shows on the night may incur a $10pp charge | Minimum spend of $1,000 for sole use of private room on weekends

address-  7 Seaview Road, Paraparaumu Beach, Kapiti    |    phone-  04 298 8892    |    email-  sopranoKapiti@gmail.com    |    website-  www.sopranokapiti.co.nz


