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Camin Hotel Colmegna is a late 18th century villa on the shore of Lake Maggiore, in the splendid 
setting of the small, sun-drenched gulf of Colmegna, about 2km north of Luino. 
 
The magnificent location,  including the Terrace on the lake seating 140, the veranda seating 100 
and the Tower, which seats 50, the centuries old 10,000 sq.m. park with lakeside walks, romantic 
paths and a period greenhouse, the Marina and mooring jetty, two large carparks and a small 
playground for children will amaze your guests from the moment they arrive. 
Much more than a ceremony....much more than a memory. 
It is the ideal place for special events and for unforgettable photographs. 
Owner Mrs Lara Luz has been managing the “Tiffany” Restaurant and the Hotel for over twenty 
years, and while staying faithful to traditional local cuisine and the unique simplicity of the various 
dishes, she is always looking for particular dishes for special celebrations. 
Elegance and new ideas combine in a perfect balance – the recipe for an unforgettable wedding 
reception.   
Our long experience means we can offer a series of seasonal menus from which to choose your 
favourite dishes, or those most suited to your celebration, as well as expert advice on how to 
combine them and which wines to pair them with. 
If you would like to start your banquet in a special way, you can delight your guests by beginning 
with a cocktail on the splendid “Colmegna Lawn”, situated adjacent to the Tower built on the rocks 
and overlooking the lake; you might also consider making your arrival from the lake on our 
motorboat.   
As well as impeccable service by constantly present experienced staff in a ratio appropriate to the 
number of guests, we also take particular care of those of your guests with specific dietary needs 
or food allergies. 
Menu prices including VAT are per person, and include aperitif, water, non-alcoholic beverages, a 
wedding cake of your choice, wines, our selection of sparkling wines and coffee with a liqueur. 
Dishes in the following menus are indicative, and can be varied according to the season and your 
preferences based on a vast selection of top quality dishes made on site by the skilled hands of 
our chefs.  
 
It will be our pleasure to make a gift of floral table centrepieces (white silk flowers) and printing of 
the menus. 
 
To enliven your wedding reception with live music, we have included the names of some groups, 
musicians and DJs recommended by us that you can contact directly. These musicians have 
exclusive rights to perform at our location, so using external musicians is not possible. For your 
playlists we have a modern docking station for USB pen drives, Bluetooth and iPhones.  
 
You can advise the final number of guests 15 days before, with a deposit of 30% of the total cost, 
and reconfirm in writing up to three days before the event. 
This number will be used for the final invoice. 
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The place is also a paradise for children; they can use our playground, and we provide high chairs 
and a changing table. We also offer special children’s menus from €39.00 including soft drinks, or a 
50% reduction on your menu for 3 to 6 year olds, while younger ones will be our guests. 
 
Our location is also the ideal place to spend magical hours with a cocktail and buffet party, a fresh, 
young alternative solution. With a carpet of soft lawn underfoot in the shade of our ancient trees, 
lulled by the gentle sound of the waters of Lake Maggiore, all of our receptions are magical! For 
guests who have travelled a long distance, we have wonderful rooms with a lake view. 
 
Civil rite ceremonies, conducted by the Mayor of Luino, can be held at the hotel, a romantic, 
genuine ceremony surrounded greenery, the lake and the mountains. Whether you decide on an 
outdoor wedding or in our Tower, it will be a unique, unforgettable event.  
To make your event unique, we organize only one wedding ceremony a day.    
 
Restaurant Tiffany, a unique and wonderful experience where elegance and tastefulness will 
portray your party. 
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Menu 
 

Extra Dry Villa Jolanda with julienne of Strawberries 
Aperol Spritz (1 bott. per 24 pax) 

Orange, Pineapple and Tropical Fruit Juices 
Wines from our Cellar 

“Panna” still mineral water 
“San Pellegrino” sparkling mineral water 

Chef’s Appetizers 
  

The Island of Fried Bites in Paper Parcels  
Tempura Vegetables  

Courgettes, Sage Leaves, Artichokes, Peppers, Onion Rings, Caper Flowers, Apples,  
Croquettes, Rice Balls, Spicy Nuggets, Ascolana-style stuffed Olives, Prawns  

  
The Country-style Island 

Italian Cured Meats Selection Board 
Hand-sliced raw ham with Grapes 

Traditional flavour Frittatas, Chef’s Fantasy Country-style savoury tarts 
Bresaola Rolls filled with Goats Cheese and Chives 
Fresh seasonal vegetables with a lemon sauce dip 

Campania DOP Buffalo Mozzarella, Whole Parmigiano Reggiano 
Endive Boats with Goat Cheese and Pink Pepper Mousse 

Vegetable crudités 
 

Sushi Paradise 
Sushi selection with Wasabi and Soy Sauce 

Basmati Rice Oriental Salad 
 

Finger food 
Salmon and Ginger Tartare 

Marinated Sweet and Sour Perch  
Prawn Tails in Aurora Sauce 
Citrus Flavoured Swordfish 

Assorted Bread Basket with Focaccia and Breadsticks  
  

Paccheri with Pistachio Pesto and Pecorino romano Cheese 
Lemon, Martini and Diced Aubergine Canaroli Risotto  

  
Leg of Veal with mild mustard demi-glaze  

Roast potatoes with fennel seeds and crunchy courgette cubes 
  

Fresh Mixed Berries Semifreddo with Dark Chocolate Coulis 
  

Wedding Cake 
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Menu 
 

Hermes Aperitif 
White Sangria Cocktail with Fresh Fruit  
and Non-alcoholic Fresh Fruit Cocktail 

Orange and Grapefruit Juices 
“Panna” still mineral water 

“San Pellegrino” sparkling mineral water  
White Wine and “Camin” selection Sparkling Wines 

Bellavista Whole Salmon  
Whole Parmesan Cheese 

Grilled Aubergine Rolls with Herbed Cheese 
Bruschetta with fresh Tomato Concasse and Vegetables  

Cheeseboard with Dumenza and Curiglia Cheeses with Goat Cacio-Ricotta with Parsley and Chilli 
Pepper, Formaggella Luinese and Fresh Goats Cheese 

Fried Bleak  
Marinated Perch 
Salmon Tartare 

Mini Stuffed Rice Balls, Tomato and Mini Mozzarella Savoury Turnovers  
Grape and Cheese Skewers, Savoury Apple and Courgette Tart Squares 

Smoked Beef Carpaccio with Pinenuts and Agra Chestnut Honey 
Campania DOP Buffalo Mozzarella and Cherry Tomatoes 

Slices of Coppa, Sopressa and Felino Salami  
Hand-sliced Valdossola Raw Ham 

Mini Baskets of Trout Mousse and Fried Leeks 
Medley of Bread, Breadsticks and Taralli Bread Rings 

  
Smoked Salmon Petals with Salad Leaves and Melon Compote with Pink Pepper 

  
Lake Fish Ravioli with Sesame Seeds 

“Tommasi” Amarone wine Risotto and Parmesan Wafer 
  

“Camin “Sorbet” with a touch of Vodka 
  

Bellavista Beef Fillet in a Bread Crust  
Courgette Flan and Sautéed Potatoes and Gaeta Olives 

  
Dark Chocolate Mousse with Gianduia Chocolate Curls and Icing Sugar 

  
Wedding Cake 
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Children’s Menus 

 
Masha and the Bear 

 
 
 
 

“Camin” Aperitif 
  

Pasta with Fresh Tomatoes and Basil 
  

Veal Cutlet Milanese 
Chips 
  

Walt Disney Ice cream 
  

Wedding Cake 

 
 

Paw Patrol 
 
 
 

“Camin” Aperitif 
  

Pasta with Fresh Tomatoes and Basil 
  

Perch Fillet 
Chips 
  

Walt Disney Ice cream 
  

Wedding Cake 
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Menu 
American Bar 

Available all evening with various drinks and cocktails 
White, red and Camin selection sparkling wines 

Orange and Grapefruit Juices, soft drinks, 
“Panna” still mineral water 

“San Pellegrino” sparkling mineral water 
 

Gourmet’s Delight 
Various types of Bread:  

Mixed cereal, raisin, walnut, sesame seed, white, poppy seed and with olives 
To go with: 

Cooked Ham Mousse, Truffle flavoured Crescenza cheese, Anchovies, Taggiasca Olives 
Smoked Salmon, Fois Gras, Tropea Red Onion Jam 

Gorgonzola, Apricot and Ginger Jam  
Fresh Raspberries and Blueberries, Courgettes in garlic, parsley and oil  

Caponata, Varzi Salami Morsels 
Salmon Tartare with Extra Virgin Olive Oil and Lemon Juice 

Seasonal Fresh Vegetables with Balsamic Vinegar Dip 
 

Fried Delights 
Courgette Flowers, Prawn and Sage Skewers,  

Breaded Brie, Aubergines, Courgettes, Peppers, Mini Veal Cutlets 
 

Pasta Corner  
Trofie Pasta with Pistaccio and Sun Dried Tomato Pesto  

 
Polenta Corner 

Porcini Mushrooms, small Sausages, Salt Cod in Leek Cream, Fondue 
 

Grill Corner 
Fillet Morsels, Mutton Skewers, Tune and Cherry Tomato skewers,  

Chicken morsels marinated with green pepper  
Tomino cheese, Vegetables    

 
Sweet Corner 

Cream and Fruit-filled Small Pastries  
Selection of Mousse, Tiramisu, Creme Caramel  

Allegrette Raisin Biscuits 
Apple Sorbet 

 
Wedding Cake  


