






Leisure Menu



Proposal 1
 IL RIVALE - BBAY 

Proposal 2
 IL RIVALE - BBAY

EURO 60,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)

EURO 65,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)

Maccheroncini pasta drawn in the press

with rabbit ragoût & summer “scorzone” truffle

•

Beef fillet (Garronese Veneta breed) “Rossini style”

•

Tiramisù

almond flavored sponge cake soaked in coffee

light mascarpone cheese cream*

•

Small pastries

Char marinated with coriander and star anise

and basil mayonnaise 

•

Maccheroncini pasta drawn bronze with lake fish carbonara sauce

•

Pike “gardesana style” with parsley sauce,

roasted polenta and vegetable giardiniera

•

Warm fragrant rose cake with light Amaretto cream*

•

Small pastries



Octopus carpaccio with pomegranade, celery heart

and sea asparagus citronette

•

Ravioli parcels filled with sea   bream and marjoram

served on a small peas cream

•

Sea   bass pavè with crumbled Taggiasche olives, 

baked tomatoes & fried “panissa”

•

Freschezza of orange & saffron

with white almond mousse*

•

Small pastries

Proposal 3
AQUARIVA - IL RIVALE - BBAY - VELENO

Proposal 4
AQUARIVA - IL RIVALE - BBAY - VELENO

EURO 75,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)

Eggplant with Parmigiano cheese mousse,

burrata cheese and confit tomato

•

Risotto with asparagus,

robiola cheese cream and grilled lemon

•

Veal cheek with mashed potatoes,

crispy bacon and caramelized onion

•

Tiramisù: 

almond flavored sponge cake soaked in coffee

light mascarpone cheese cream*

•

Small pastries

EURO 70,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)



Potatoes sfogliatina with king crab tartare

and Franciacorta Brut wine sauce

•

“Loch Fyne” bio scottish salmon wafer

with sour cream and purple potatoes

•

Carnaroli risotto creamed with purple prawns,

radicchio tardivo, light pesto & katsubushi

•

Croaker roasted in “bruschetta”,

garden vegetable ratatouille and smoked mozzarella sauce

•

Bronte pistachios semifreddo

with raspberries carpaccio & savory biscuit*

•

Small pastries

Proposal 5
AQUARIVA - IL RIVALE - BBAY - VELENO

Proposal 6
AQUARIVA - IL RIVALE - BBAY - VELENO

EURO 85,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)

Smoked beef ham cecina with artichokes,

mixed salad & Parmigiano Reggiano sauce

•

Acquarello risotto (1 year Reserve) with saffron,

veal cheek ragoût & licorice

•

Ravioli parcels filled with Amatriciana sauce

served on Pecorino cream and crunchy bacon crumble

•

Guinea fowl roll with spinach, its sauce and WIlliams potato

•

Tiramisù in a glass with coffee & Baileys warm mousse*

•

Small pastries

EURO 78,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)



Proposal 7
AQUARIVA - IL RIVALE - BBAY - VELENO

Proposal 8
AQUARIVA - IL RIVALE - BBAY - VELENO

Steamed monkfish carpaccio

“pizzaiola” dressing and potato mousse

•

Fresh ravioli parcels filled with potatoes and leeks

with Marsala reduction and black truffle

•

Beef fillet gratin with Bagòss cheese

and sautéed spinach

•

Chocolate cake

marzipan sacher biscuit, hazelnut & chocolate cremoso, 

Guanaja 70% chocolate ganache*

•

Small pastries

EURO 85,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)

Spider crab & avocado roll

with Greek yogurt gel and pistachio oil

•

Roasted scallops served with vanilla flavored mashed potatoes

sangria reduction and black rice chips

•

 “Pastificio Mancini” mezzi paccheri pasta with British lobster meat

Piccadilly tomatoes purée & basil cream

•

Roasted turbot fillet with white grapes, Belgian endive

and Champagne flavored cooking juice

•

Exotic tartlet with dark chocolate namelaka, 

fresh coconut & passion fruit ice-cream*

•

Small pastries

EURO 90,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)



Aperitif & Aperidinner

Roasted scallops salad,

pink pepper and candied ginger citronette

•

Risotto with zucchini, Garda Lake lemon zest and pumpkin blossoms

•

Mezze maniche pasta (Pastificio Mancini), lobster sauce,

peas cream and sweet paprika

•

Roasted turbot on spinach,

beurre blanc sauce and black truffle flakes

•

Matcha cake:

almond flavored sponge cake soaked in Matcha,

Yuzu chocolate ganache, Matcha cremoso*

•

Small pastries

To accompany your events or for a convivial moment

try our aperitifs or aperidinners. 

Here’s our proposals.

Proposal 9
AQUARIVA - IL RIVALE - BBAY - VELENO

EURO 115,00 PER PERSON (drinks not included)

COVER / SERVICE depending on the restaurant - from Euro 6 to Euro 8 per person 

Drinks on consumption or DRINKS PACKAGE: Euro 20 per person
(includes: water, coffee and 1 bottle of local wine every 3 people)

*possibility to replace the dessert with one of our creations (see cake catalogue)

Battered and deep fried: squid, prawns, zucchini flowers and sage in bamboo cone

Warm octopus salad with green beans mayo and sour sauce with Groppello vinegar

Crouton with mashed purple potato and anchovy fillet from the Cantabrian Sea

Mini blinis with smoked “Loch Fyne” bio scottish salmon & ginger

Canapèe with tartare of “Loch Fyne” salmon marinated in juniper

Crunchy shrimps in phillo pastry with soy buds and miso

Shrimp skewers with toasted coconut & lemon grass

Puffed tapioca with guacamole and marinated trout

Salt cod croquette with potatoes

Fish cruditèes (oysters, shrimps, scampi) € 4,5 per pc.

Fish fingers

Continues...



Grilled eggplant quiche with zucchini mayonnaise and Taggiasche olives

Tomato & strawberry small gazpacho with bittersweet cucumber

Crêpe rolls with Porcini mushrooms & cerfeuil cream

Zucchini spirals & peppermint flavored goat cheese

Caramelized vegetable & basil pesto clafoutis

Fried mini pizzas with tomato sauce and basil

Eggplant or zucchini small parmigianas 

Vegetables cruditées with vinegrette

Le praline croccanti alla robiola 

Grana Padano DOP bon bons

Vegetables barbajuans

Vegetarian fingers

Aperitif & Aperidinner Aperitif & Aperidinner

Agrimontana marron glacèe with lard & rosemary powder

Mini quiche Lorraine with leek and guanciale

Chorizo meatballs & grilled pepper mousse

Granaglia potatoes with quail egg & bacon

Colli Morenici’s cold cuts with fried bread

Local salami with hot baguette bread

Cubes of mortadella with pistachio

Small Caesar Salad tartlets

Fassona tartare boullettes

Veal with tuna sauce

Meat fingers
Finger Food Selection

5 finger food of your choice (2 for each type per person)

EURO 25,00 PER PERSON (drinks not included)

8 finger food of your choice (2 for each type per person)

EURO 35,00 PER PERSON (drinks not included)

Aperidinner
5 finger food of your choice (2 for each type per person)

with a first course to choose between our proposals

EURO 40,00 PER PERSON (drinks not included)

8 finger food of your choice (2 for each type per person)

with a first course to choose between our proposals

EURO 50,00 PER PERSON (drinks not included)

Drinks packages
PREMIUM

Local wines (1 bottle every 3 people) + 1 analcoholic drink

EURO 20,00 PER PERSON

DELUXE

Champagne Nicolas Feuillatte (1 bottle every 3 people)

EURO 30,00 PER PERSON

All the events will be organized according to availability of the restaurants, 

and will be defined on the basis of requirements of the customer.



Business Menu



Proposal 2
FIRST COURSE + SECOND COURSE + DESSERT

EURO 48,00 PER PERSON - includes: cover charge, water and coffee 

Proposal 3
STARTER + FIRST COURSE + SECOND COURSE + DESSERT

EURO 58,00 PER PERSON - includes: cover charge, water and coffee

FOR ALL THE LIGHT LUNCH PROPOSALS:

Drinks on consumption

or LOCAL WINES PACKAGE: Euro 15 per person

(1 bottle every 3 people)

- Vegetable flan on Grana Padano DOP or Taleggio cheese fondue
with crunchy potato spaghetti

- Cold cuts platter with warm focaccia

- Sliced veal with tuna sauce and capers

- Quiche Lorraine with leek and bacon or vegetarian quiche Lorraine

Starter to choose between:

Light Lunch Light Lunch

Proposal 1
STARTER + FIRST COURSE or SECOND COURSE + DESSERT

EURO 45,00 PER PERSON - includes: cover charge, water and coffee 

- ONLY FOR BUSINESS EVENTS DURING MIDWEEK DAYS - - ONLY FOR BUSINESS EVENTS DURING MIDWEEK DAYS -

- Lasagna au gratin with crunchy vegetables and smoked scamorza cheese

- Crêpes au gratin with ricotta cheese and spinach

- Acquerello risotto (Reserva 1 year) creamed with saffron 
and licorice powder

- Paccheri pasta with picadilly tomatoes, burrata cheese and 10 herbs

First course to choose between:

- Braised beef with soft polenta

- Sea bream fillet “Ligurian style” with seasonal vegetables

- Pork loin with country potatoes

- Salmon fillet with herbs and glazed vegetables

Second course to choose between:

- Pistachio or fruit parfait

- Tiramisù in a glass with warm coffee mousse

- Apple pie served with vanilla ice-cream

Dessert to choose between:



w w w. f a v a l l i g r o u p . i t

SPLENDIDO BAY

LUXURY SPA RESORT

(+39) 030 9995800

www.splendidobay.com

KUOKI MULTIFOOD

(+39) 030 9131102

www.kuoki.it

BBAY RESTAURANT

(+39) 030 9995810

www.splendidobay.com

AQUARIVA RESTAURANT

(+39) 030 9908899

www.aquariva.it

SPA SPLENDIDO YOU

(+39) 030 9995818

www.splendidobay.com

HONORÉ LOUNGE BAR

(+39) 030 9995850

www.honore.it

IL RIVALE RESTAURANT

(+39) 030 9908306

www.ilrivale.it

VELENO RESTAURANT

(+39) 030 636 5984

www.velenobrescia.it


