
 

 
 
 
 
 
 

r o m a n  f e a s t 
 
 

a n t i p a s t i  ( s t a r t e r s ) 
Served on platters to share 

 
Pane all’ Aglio 

Garlic Pizza 
Affettati Misto 

Selection of Salami, Prosciutto & Ham with Char Grilled Vegetables & Bocconcini 
 
 

p r i m i  ( p a s t a ) 
Served on platters to share 

 
Linguini Pollo 

Linguini with chicken & Mushroom flamed in Extra Virgin Olive Oil  
tossed in Light Pesto topped with Shaved Parmesan 

Penne Boscaiola 
Bacon, Mushrooms & Shallots with a fresh Cream Sauce 

Spaghetti alla Bolognese 
Traditional Favourite 
Penne Puttanesca 

Penne with marinated vegetables flamed with white wine & tossed in Napolitana sauce 
 
 

l e  p i z z e  ( w o o d f i r e  p i z z a ) 
Served on platters to share 

 
Margherita 

Bocconcini, Mozzarella & Oregano 
Vegetariana 

Mozzarella, Eggplant, roasted Capsicum, Mushrooms & oven roasted Tomatoes 
Pizza Campagnola 

Salami, Mozzarella, sliced Tomato, Shallots & Black Olives 
Pizza alla Bent Street 

Mozzarella, Chicken, Avocado, Zucchini and Feta 
 

Insalata Misto Verde 
Garden Salad 

 
 
 
 
 

$36.00 
Price Includes GST 

  



 

 
 
 
 
 
 

t u s c a n  f e a s t 
 
 

a n t i p a s t i  ( s t a r t e r s ) 
Served on platters to share 

 
Bocconcini & Tomato Brushcetta 

Tomato & Bocconcini Cheese with Basil & Oregano drizzled with Extra Virgin Olive Oil 
Affettati Misto 

Selection of Salami, Prosciutto & Ham with char grilled Vegetables & Bocconcini 
 
 

p r i m i  ( p a s t a ) 
Choice of two served alternatively 

 
Risotto Primavera 

Seasonal roasted Vegetables tossed in Napolitano sauce finished with Shaved Parmesan 
Penne Boscaiola 

Penne with Bacon & Mushroom sauce 
Risotto con Pollo 

Sautéed Chicken Breast with roasted Field Mushrooms, Sun-dried Tomatoes & Pesto  
tossed in Arborio Rice finished with Shaved Parmesan 

Linguini Pollo 
Linguini with Chicken & Mushroom flamed in Extra Virgin Olive Oil 

tossed in Light Pesto topped with Shaved Parmesan 
 
 

i  s e c o n d i  p i a t t a  ( m a i n  c o u r s e ) 
Choice of two served alternatively 

 
Chicken Supreme 

Grilled tender Chicken Breast with a Sun-dried Tomato sauce 
served on a bed of Chat Potatoes & Wild Rocket 

Pesce di Gourno 
Grilled Fish served on Chat Potatoes & Wild Rocket leaves 

topped with Tomato Salsa & a drizzle of Extra Virgin Olive Oil 
Vitello alla Funghi 

Veal with a demi Mushroom sauce on Italian Potatoes 
Melanzane alla Parmigiana 

Pan-fried Eggplant layers topped with Bocconcini, Basil & Tomato Salsa 
 

Served with Garden Salad 
 
 
 
 

$49.00  
Price Includes GST 

 



 

 
 
 
 
 

s i c i I i a n  f e a s t 
 
 

a n t i p a s t i  ( s t a r t e r s ) 
Served on platters to share 

 
Salt and Pepper Calamari 

Served on a bed of Rocket leaves with dipping sauce 
Lamb Skewers 

Served on greek salad with tzatziki 
 
 

i  s e c o n d i  p i a t t a  ( m a i n  c o u r s e ) 
Choice of two served alternatively 

 
Pesce di Gourno 

Grilled Fish served on Chat Potatoes & Wild Rocket leaves topped with Tomato Salsa 
& a drizzle of Extra Virgin Olive Oil & aged Balsamic 

Vitello Medalione 
Grilled milk fed veal back strap served on sun dried tomato risotto 

with beetroot puree & topped with sweet potato crisps 
Cine Steak 

300gm T-bone Steak served with demi Mushroom sauce & Chips 
Chicken Supreme 

Grilled tender Chicken Breast with a Sun-dried Tomato sauce  
served on a bed of Chat Potatoes & Wild Rocket 

Risotto Primavera 
Vegetarian Risotto with Grilled Eggplant, Cherry Tomatoes, Mushrooms & Zucchini 

 tossed in Napolitana sauce 
 

Served with Garden Salad 
 
 

d o l c e  e  c a f f e 
 

Chefs selection of Desserts 
 

Tea and Coffee 
 
 
 
 

 
$59.00 

 Price Includes GST 
 
 

  



 

 
 
 
 
 
 
 
 
 

c a n a p e s 
 

Our prices for canapés are per person. 
We allow an average of 2 pieces of each canapé per person. 

 
Select 5 canapés from the following - $22 per person 

 

Select 7 canapés from the following - $28 per person 
 

Select 9 canapés from the following - $34 per person 
 

Gourmet pizza selection 
Shrimp Shao Mai 

Smoked salmon tarts 
Duck spring rolls 

Salt & pepper squid 
Vegetable tarts 

Marinated lamb skewers with tzatziki  
Asparagus & cheese tarts 

Chicken satay skewers  
Baked chorizo & pesto tarts 

Sautéed mushroom & sage tarts 
Marinated prawn skewers  

Salmon gravelax with crème fraiche & caperberries 
Freshly shucked oysters with champagne dressing 

Freshly shucked oysters with & salmon roe 
Freshly shucked oysters with lime & extra virgin olive oil 

 
 

b e v e r a g e  p a c k a g e s 
 

Standard Package 
2 hours $24 per person, 3 hours $34, $8 per additional hour  

 
Cascade Light 

Tooheys Extra Dry, Victoria Bitter 
The Vines Shiraz Cabernet 

The Vines Chardonnay 
Pirra Sparkling 

Soft Drinks & Juices 
 

Premium Package 
2 hours $28 per person, 3 hours $38, $10 per additional hour  

 
Cascade Light 

Please make your selection of 3 beers from the following: 
Tooheys Extra Dry, Crown Lager, Hahn Premium, Cascade Premium, 

James Squire Pilsner or James Squire Amber 
Two Thumbs Cabernet Merlot 
Two Thumbs Sauvignon Blanc 

Pirra Sparkling 
Soft Drinks & Juices 


