Nayla Wu Catering

asta & Kisotto

Fﬁ”e&lbasta

Tortelloni Minestrone (v)

Pumpkin Ravioli with Brown Butter & Toasted Pecans (v)
Ravioli, Polenta, Artichoke & Truffle (v)
Tortellini of Ricotta, Lemon, Parmesan & Sage Butter (v)
Pan Fried Lobster & Scallop Ravioli
Crab and Prawn Ravioli
Tortellini of Mozzarella &Prosciutto with Sage Butter
Chicken & Wild Mushroom Ravioli with Morels
Tortelli, Suckling Pig, Leek, Asparagus & Liquorice

Rabbit Ravioli

(;nocchi

Gnocchi with Gorgonzola and Pistachio (v)
Parsnip Gnocchi (v)

Ricotta and Spinach Gnocchi (V)
Carrot Gnocchi with Feta Cheese (v)
Gnocchi with Morels and Crayfish
Beef Short-Rib Ragu with Gnocchi Buns

Potato Gnocchi with Girolles, Summer Vegetables and Sage Butter



Nayla Wu Catering

Kisotto

Artichoke Risotto (v, gf)
Barolo and Mushroom Risotto (v, gf)
Four-Cheese Risotto (v, gf)

Seafood Risotto (gf)

Fresh Fasta

Farfalle with Artichoke Hearts & Olives (v)
Spaghetti with Truffle Pesto (v)
Green & White Tagliolini with Wild Mushrooms (v)
Fettuccine with Braised Artichokes (V)
Pappardelle with Shaved Asparagus, Broad Beans, Marjoram & Pea Purée (v)
Crab Linguine with Chili & Lemon
Seafood Linguine
Maltagliati with Tomato, Scallop & Chicoree ~
Spaghetti with Rocket Pesto & Stuffed Squid
Sardinian Couscous with Clams
Tagliatelle with Venison Ragu
Wild Garlic Pappardelle with Crispy 'Nduja Breadcrumbs
Ragout of Duck with Papardelle
Linguine with Red Mullet, Tomatoes, Olives & Pangratatto

Hand-Rolled Garganeli with New Season's Morels & Spring Truffle Pesto



