
 
 

NEW from 2012 the ALL NEW PARTY MENU 
Monday to Friday - 2 COURSES £15.95 or 3 COURSES £18.95 

 

SATURDAY NIGHT includes DJ & DANCING till late - 3 COURSES £25.00  
FOR PARTIES OF 5 OR MORE PEOPLE AN OPTIONAL 10% SERVICE CHARGE WILL BE ADDED 

 

Please NOTE that we would like a PRE-ORDER in ADVANCE for 8 or more GUESTS with our PARTY MENU 

 

Artisan selection of homemade bread & dipping balsamic olive oil  
 
 

STARTER 
 

Melenzane alla Parmigiana  
Classic baked aubergines with tomato & parmesan chesse 

 

Frittura di Gamberoni e Calamari con Zucchini  
Butterflied king prawns, calamari & courgettes with chilli dressing 

 

Insalata Caprese con Avocado 
House avocado, buffalo mozzarella and tomato salad 

 

Antipasto Classico 
A selection of Italian meats 

 

Polpettine di Pesce 
Italian fishcakes with  watercress & lemon 

 

MAIN COURSE 
 

Pollo alla Milenese con Rucola e Parmigiano  
Breadcrumbed chicken breast with lemon & garlic, Enzo’s chips, rocket & shaved parmesan 

 

Risotto con Asparagi 
Classic creamy asparagus risotto 

 

Arrosto di Pancia di Maiale 
Crisp belly of pork  with vanilla honey, apple chutney and potato cake 

 

Penne Con Quattro Formaggi 
Quill pasta bake with four cheese cream sauce 

 

Filetto di Salmone con Fagiolini 
Pan fried fillet of salmon, warm salad of green beans, potato & shallots, saffron dressing 

 
ALL MAIN COURSES COME ALREADY SERVED WITH APPROPRIATE VEGETABLES & POTATOES 

 

DESSERT 
 

Crème Brulee 
Baked vanilla creams with burnt sugar 

 

Tiramisu 
Tiramisu served with espresso crème anglaise 

 

Torta di Formaggio al Forno 
Baked cheesecake with forest fruits 

 

Torta di Chocolato e Cilliegi 
Cherry chocolate tart with peach compote 

 

 

 

 

 
 

ENFIELD’s ONLY RESTAURANT LICENSED FOR WEDDINGS & CIVIL PARTNERSHIPS 
TIE THE KNOT & PARTY THE NIGHT AWAY, ALL UNDER ONE ROOF! 

SUNDAY’s – VENUE AVAILABLE FOR PRIVATE HIRE. PLEASE ASK FOR OUR BROCHURE 

www. enzosristorante.com 

events 

Creative Modern Italian Kitchen  


