
For groups over 10, we kindly ask that you provide guests’ choices 5 working days before your event.
A discretionary 12.5% service charge will be added to your bill. All items include VAT @ 20%. All items are subject to availability.  

Please make staff aware of any allergies you might have. We shall do our best to provide you with suitable food  
but we cannot guarantee that our offering will be allergen-free. All dishes may contain nuts.  

C A N A P É S

White truffle & mushroom arancini (v) £1.50

Fennel sausage arancini £1.50

Gnocco fritto & finocchiona £2

Cod mantecato crostini £2

Mozzarella & sun dried tomato skewer (v) £2

Smoked salmon and pomegranate £2

Mini porchetta panini £2

Pumpkin & gorgonzola bruschetta (v) £2

Parmesan “Donzellette” puffy cheese balls £2

Frittata with savoy cabbage and Italian sausage £2

P I Z E T T A S 
All with our home-made sour-dough base

Margherita (v) £2 

Tomato, mozzarella, fresh basil

Piccante £2
Tomato, mozzarella, n’duja, ricotta, Calabrese salami, cherry tomatoes

Quattro Formaggi (v) £2
Mozzarella, gorgonzola, Puzzone di Moena, Grana Padano

B O W L  F O O D

Mushroom & truffle risotto (v) £8

Braised beef & polenta £8

Sicilian caponata & buffalo mozzarella (v) £8

Mini fritto misto £8

Zampone (pork leg) with lentils and mustard £8

Barley and pumpkin with nutty pesto £8

Four-cheese gnocchi (v) £8

Tuscan ribollita with garlic bread (v) £8

Tiramisu £2.50

Panna cotta £2.50

Price shown per piece
 Minimum order 15 pieces per item

To book your event at BungaTINI contact:
0207 590 3601  |  Events@BungaTINI.com

EVENTI


