








Services

Included services:

Extra services:

All menus are customizable according to 

seasonality, tastes, available budget & location.

Each quotation will be created according to your needs.

• Printed menus

• Piped music

• Gran buffet of desserts and fresh fruits

• Gran buffet of cheese, with jams, mustards and dried fruits 

• Chocolate fountain with fresh fruits

• Ice-cream wagon

• Chocolate and rum

• Olive oil / Wine Tasting

• Tableau de mariage

• Floral arrangements

• Balloons arrangements

• Live music

• Italiam music tax (SIAE)

• Gadgets: packs of olive oil or wine

• Photo service (immediate delivery)

• Boat transfer or tour - with or without aperitif 

• Transfer service

• Coffee break (business events)

• Overnight stay (depending on the season) www.splendidobay.com

• Spa, beauty farm, indoor and outdoor pools www.splendidoyou.com 

Rent the whole restaurant!
If you want to rent the whole restaurant for your event,

the quotation may change according to a minimum spending

depending on the day and the season,

to guarantee the average income of the restaurant

in that specific period.



Leisure Menu



Proposal 1
 IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

Proposal 2
 IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

Char marinated with coriander, star anise

and basil mayonnaise 

•

Bronze-drawn maccheroncini pasta

with lake fish carbonara sauce

•

Pike “Gardesana style” with parsley sauce,

roasted polenta and vegetable giardiniera

•

Warm fragrant rose cake with light Amaretto cream*

•

Petite pastry selection

EURO 65,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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

EURO 70,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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

Bronze-drawn maccheroncini pasta

with meat ragoût and Grana Padano sauce

•

Beef fillet 

“Rossini style”

•

Tiramisù*

•

Petite pastry selection



Octopus carpaccio with pomegranate, celery heart

and sea asparagus citronette

•

Ravioli parcels stuffed with sea   bream and marjoram

with small pea cream

•

Sea bass and basil roll in a zucchini crust, 

zucchini flakes and emulsion,

Grana Padano mousse and cuttlefish ink tuille

•

Bronte pistachio parfait

with raspberry carpaccio and salted biscuit*

•

Petite pastry selection

Proposal 3
AQUARIVA - IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

Proposal 4
AQUARIVA - IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

Eggplant with Parmigiano Reggiano mousse,

burrata cheese and confit tomato

•

“Riserva S. Massimo” risotto with asparagus,

robiola cheese cream and barbecued lemon

•

Suckling veal cheek

with Ratte potato purèe

•

Religieuse (choux pastry)

with salted caramel namelaka*

•

Petite pastry selection

EURO 75,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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

EURO 80,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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



Proposal 5
AQUARIVA - IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

Smoked beef cecina ham with artichokes,

mixed salad and Parmigiano Reggiano sauce

•

 “Riserva S. Massimo” risotto with saffron

and ossobuco matignon

•

Ravioli parcels stuffed with Amatriciana sauce,

Pecorino cheese cream and crispy bacon chips

•

Guinea fowl roll with spinach, 

its sauce and Williams potato

•

Crunchy tulipe with strawberries 

and mascarpone cheese cream*

•

Petite pastry selection

Proposal 6
AQUARIVA - IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

Crock egg served with wild salmon,

its caviar and Franciacorta Brut sauce

•

Ravioli parcels stuffed with potato and leek,

Marsala reduction and black truffle

•

Beef fillet au gratin with Bagòss cheese

and sautéed spinach

•

Chocolate cake:

marzipan sacher biscuit, hazelnut and chocolate cremoso, 

Guanaja 70% chocolate ganache*

•

Petite pastry selection

EURO 83,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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

EURO 85,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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



Proposal 8
AQUARIVA - IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

Spider crab and zucchini roll,

Greek yoghurt gel and pistachio oil

•

Roasted scallops served with vanilla flavoured potato purée,

avocado, sangria reduction and black rice chips

•

 “Pastificio Mancini” mezzi paccheri pasta with British lobster meat,

Piccadilly tomato purée and basil cream

•

Roasted turbot fillet with white grapes, Belgian endive

and Champagne flavoured cooking juice

•

Exotic tartlet with dark chocolate namelaka, 

fresh coconut and passion fruit ice-cream*

•

Petite pastry selection

Potato terrine with king crab tartare

and Franciacorta Brut sauce

•

Bio Norwegian salmon marinated with juniper and black pepper,

sour cream and purple potatoes

•

“Riserva S. Massimo” risotto with purple prawns,

radicchio tardivo, light pesto and katsuobushi

•

Turbot roasted on a bruschetta,

garden vegetable ratatouille and smoked mozzarella sauce

•

Garden strawberries

with yoghurt cream, rhubarb and fresh rocket broth*

•

Petite pastry selection

Proposal 7
AQUARIVA - IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

EURO 90,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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

EURO 95,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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



Aperitif & Aperidinner

Kataifi wrapped prawns,

mixed salad and sweet & sour sauce with ginger and soy

•

“Riserva S. Massimo” risotto with red prawn reduction,

scallop carpaccio and lime gel

•

Ravioli parcels stuffed with lobster,

coconut milk and mint broth

•

Snapper cooked on the skin with spinach,

beurre blanc sauce and black truffle flakes

•

Caramelized pineapple with vanilla and green cardamom,

lime gel and croissant wafer*

•

Petite pastry selection

To accompany your events or for a convivial moment

try our aperitifs or aperidinners. 

Here’s our proposals.

Proposal 9
AQUARIVA - IL RIVALE AL LAGO - BBAY - IL RIVALE IN CITTÀ

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

Battered and deep fried: squid, prawn, zucchini flower and sage in a bamboo cone

Blinis with smoked bio Norwegian salmon marinated with ginger and black pepper

Tartlets with marinated bio Norwegian salmon tartare and pear mustard 

Crouton with mashed purple potato and Cantabrian anchovy fillet 

Prawn skewers with toasted coconut and lemon grass

Phillo wrapped prawns with soybean sprouts and miso

Puffed tapioca with guacamole and marinated trout

Salt cod and potato croquette 

Prawn and zucchini fritters

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

Fish fingers

Continues...

EURO 120,00 PER PERSON (cover charge included - drinks not included)

Drinks on consumption or

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

Local wines: Lugana, Ramarossa, Chiaretto Rivarosa
if you want to add Franciacorta Dosaggio Zero: + Euro 5 per person

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



Barbecued eggplant quiche with zucchini mayo and Taggiasche olives

Tomato & strawberry gazpacho with bittersweet cucumber

Crêpe rolls with porcini mushrooms and cerfeuil cream

Zucchini and peppermint flavoured goat cheese spiral

Caramelized vegetable and basil pesto clafoutis

Fried mini pizzas with tomato sauce and basil

Vegetable cruditées with vinegrette

Robiola cheese crunchy pralines

Grana Padano DOP bon bons

Eggplant small parmigianas 

Vegetable 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

Sliced veal with tuna sauce 

Small Caesar Salad tartlets

Fassona tartare boullettes

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.



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

(+39) 030 9995814

www.aquariva.it

SPA SPLENDIDO YOU

(+39) 030 9995818

www.splendidobay.com

HONORÉ

(+39) 030 9995850

www.honore.it

IL RIVALE AL LAGO

(+39) 030 9995813

www.ilrivale.it

IL RIVALE IN CITTÀ

(+39) 030 636 5984

www.ilrivale.it


