
 

Function Menus 

 

Platters  
 

Select ion of  Pizza Sl ices  

$2.00 a  pizza s l ice  
Margherita 

Ham and pineapple 

Italian salami and olives 

Prosciutto and bocconcini 

Ham, eggplant and artichokes 

Potato, rosemary, garlic, sea salt and olive oil 

 

(minimum order  of  18 s l ices  per  se lect ion)  

 (PLEASE NOTE NO CHANGES AND NO HALF/HALF) 

 

 

  $70.00 Platter  

(40 pieces) 

Select ion of  

Mini gourmet pies 

House made asparagus and fontina cheese tartlet 

House made tomato and bocconcini tartlet 

Vegetarian spring rolls 

Californian rolls 

Sushi rolls 

Crispy chicken and prawn wontons 

 

 

 



 

 

 

Canapes 

 

Option 1 

 $16.50 per person 
 

Select 5 

of the following 
 

Arancini (rice balls) filled with imported taleggio 
 cheese, truffle and peas  

 
Olives filled with fetta crumbed and fried 

 
Char grilled chicken skewers with lemon aioli 

 
Mini caprese salads ( bocconcini & tomato) 

 
Frittata of eggplant and zucchini 

 
Char grilled Cacciatore 

 
Char grilled beef skewers with garlic and parsley aioli 

 
 Baked Mushrooms filled with imported Italian cheeses 

 
Veal and parmesan meatballs cooked in salsa pomodoro 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

Option 2 

 $27.50 per person 
 

Select 8 

 of the following 
 

Mini Caprese salads 
 

Arancini (rice balls) Filled with imported taleggio cheese 
Truffle and peas 

 
Mini whitebait fritters 

 
Calamari fritti 

 
Crusted king prawn cutlets served with  

chilli lime mayonnaise 
 

Char grilled beef skewers topped with garlic and parsley aioli 
 

Fried zucchini flowers filled with scallop and prawns 
 

Olives filled with feta crumbed and fried 
 

Rolled eggplant filled with pesto, angle hair pasta 
and salsa pomodoro 

 
Char grilled cacciatore 

 
Char grilled chicken skewers topped with lemon aioli 

 
Morton bay scallops baked with a proscecco and garlic reduction 

 
Baked mushrooms filled with imported Italian Cheeses 

 
Veal and parmesan meatballs cooked in salsa pomodoro 

 
 

Bloody Mary oyster shooters also available at $5.00 per person 

 

 

 

 

 

 



 

Option 3 

 $50.00 per person 
 

Select 8  
of the  fol lowing   
(Double  portion)  

 

Mini Caprese salads 
 

Arancini (rice balls) Filled with imported taleggio cheese 
Truffle and peas 

 
Mini whitebait fritters 

 
Calamari fritti 

 
Crusted king prawn cutlets served with  

chilli lime mayonnaise 
 

Char grilled beef skewers topped with garlic and parsley aioli 
 

Fried zucchini flowers filled with scallop and prawns 
 

Olives filled with feta crumbed and fried 
 

Rolled eggplant filled with pesto, angle hair pasta 
And salsa pomodoro 

 
Char grilled cacciatore 

 
Char grilled chicken skewers topped with lemon 

 
Morton bay scallops baked with a proscecco and garlic reduction 

 
Baked mushrooms filled with imported Italian Cheeses 

 
Veal and parmesan meatballs cooked in salsa pomodoro 

 
Bloody Mary oyster shooters also available at $5.00 per person 

 

 

 

 



 
$50.00 Reduced A la  Carte  Menu 

Primi  

Choice  of  3  
Whitebait fritters served with a mixed leaf salad 

or 

Homemade potato gnocchi tossed with roasted pumpkin 

 gorgonzola and walnuts 

Or 

King prawns cooked in garlic, white wine and fresh tomato 

Or 

Zucchini flowers filled with scallop and prawn 

Or 

Yellow fin tuna carpaccio 

Secondi  
Choice of  3 

Oven baked pork belly served with seeded mustard 

Or 

Fish of the day 

Or 

Veal medallions pinned with prosciutto and sage  

pan fried in white wine 

Or 

Oven baked organic chicken breast filled with  

smoked mozzarella, Italian spinach and field mushrooms 

Or 

Lamb shank braised in red wine, aged balsamic, eschallots 

rosemary and garlic served on potato puree 

 

Mixed leaf salads 

Dessert  or  Cheese plate  additional  $10 per  head 

Individual  menus may also be designed to suit  any function  




