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LEGEND

V - Vegetarian
VG - Vegan
LF - Lactose Free
GF - Gluten Free
NF - Nut Free

WE DO NOT CHARGE

Room Hire Fees
Cakeage Fees

i+

ROOM HIRE INCLUDES

Dance Floor (Carpeted Rooms only)
Microphone
Projector & Screen
Tv (Cavailability varies per room)
AUX Audio Connection




SET MENU 1

$38 PER PERSON

MINIMUM 10 ADULTS
MAXIMUM 40 ADULTS

ENTREE

Served on platters - Select Two

FETTUCCINE BOSCAIOLA - sautéed mushroom and bacon

cooked in a cream sauce

I ‘ PENNE NAPOLETANA - penne tossed in Napoletana sauce with fresh basil
& parmesan (V)

MAIN
Served to Share - One of each per 10 guests
HAM AND PINEAPPLE - with Ham, Pineapple, San Marzano Tomatoes &

Mozzarella

MARGHERITA - with San Marzano Tomatoes, Mozzarella, basil & extra virgin

olive oil (V)

MEAT LOVERS - with Pepperoni, Salami, Cabanossi, Ham, BBQ sauce &

Mozzarella

SPAGHETTI BOLOGNESE - spaghetti cooked in a home-made Bolognese sauce




SET MENU 2

$40 PER PERSON
MINITMUM 10 ADULTS

ENTREE
Served Individually - Alternate

PENNE NAPOLETANA - served with basil and shaved parmesan (V)

CASARECCE BOSCAIOLA - Sautéed mushroom and bacon cooked

inacream sauce

Served Individually - Alternate

CHICKEN BREAST - with creamy mushroom sauce served with mash potato

VEAL PARMIGIANA - Pan-fried veal topped with eggplant and

mozzarella cheese cooked in a tomato sauce served with roasted potatoes




SET MENU 3

$43 PER PERSON
MINIMUM 10 ADULTS

ENTREE

Served on Platters

ANTIPASTO - with assorted cured meats, cheese and marinated vegetables

served with bread rolls

MAIN -
i Served to Share - Select Three ‘
SPAGHETTI BOLOGNESE - cooked in a home-made Bolognese sauce '
CASARECCE BOSCAIOLA - Sautéed mushroom and bacon cooked in a /

cream sauce
PENNE NAPOLETANA - tossed in Napoletana sauce with fresh basil and
parmesan (V)
PENNE CHICKEN - Chicken, pine nuts, semi-dried tomato cooked in a creamy pesto
sauce
GNOCCHI POMODORO - Gnocchi cooked in a tomato sauce with basil (V)
BEEF TORTELLINI - with a Napoletana sauce topped with parmesan cheese
SPINACH & RICOTTA RAVIOLI - cooked in a tomato and cream sauce with basil and

parmesan cheese (V)

DESSERT

Served Individually - Alternate

TIRAMISU - layers of coffee dipped sponge fingers with mascarpone cream

CHEESECAKE - served with fresh cream and strawberry




SET MENU 4

$45 PER PERSON
MINIMUM 10 ADULTS

ENTREE

Served Individually - Alternate

CASARECCE BOSCAIOLA - Sauteed mushroom and bacon cooked in a cream sauce
-
- PENNE NAPOLETANA - tossed in Napoletana sauce with fresh basil and parmesan (V)

MAIN
e B
i Served Individually - Alternate ‘
CHICKEN BREAST - with a creamy mushroom sauce served on mash potato
VEAL PARMIGIANA - pan-fried veal topped with eggplant, mozzarella cheese and ./

roasted potatoes

DESSERT
Served Individually - Alternate - Select Two
TIRAMISU - layers of coffee dipped sponge fingers with mascarpone cream
CHEESECAKE - served with fresh cream and strawberry
PANNACOTTA - served with berry compote

PROFITEROLES - filled with fresh cream and coated with chocolate




SET MENU 5

$47 PER PERSON
MINIMUM 10 ADULTS

STARTER
Served On Platters
ANTIPASTO - with assorted cured meats, cheese and marinated

vegetables served with bread rolls

ENTREE
Served Individually - Alternate - Select Two =
1 CASARECCE ARRABIATA - bacon, garlic and chili cooked in a Napoletana sauce ‘

CASARECCE BOSCAIOLA - Sautéed mushroom and bacon cooked in a cream sauce
- M PENNE NAPOLETANA - tossed in Napoletana sauce with fresh basil and '/
parmesan (V)
PENNE CHICKEN - Chicken, pine nuts, semi-dried tomato cooked in a creamy pesto
sauce
GNOCCHI POMODORO - Gnocchi cooked in a tomato sauce with basil (V)

MAIN

Served Individually - Alternate - Select Two
CHICKEN BREAST - with a creamy mushroom sauce served on
mash potato
VEAL PARMIGIANA - pan-fried veal topped with eggplant, mozzarella cheese and
roasted potatoes
BEEF CHEEK - tender beef cheek slowly braised with aromatic herbs served with
mash potato topped with red wine jus (GF)
BARRAMUNDI FILLET - grilled and served with creamy mash
potato topped with tomato jam (GF)




SET MENU 6

$50 PER PERSON
MINIMUM 10 ADULTS

STARTER

Served on platters

ANTIPASTO - with assorted cured meats, cheese and marinated vegetables served

with bread rolls

ENTREE
Served to Share - Select Three
SPAGHETTI BOLOGNESE - cooked in a Napoletana sauce
FETTUCCINE BOSCAIOLA - sautéed mushroom and bacon cooked in a cream sauce
CASARECCE ARRABIATA - bacon, garlic and chilli cooked in a Napoletana sauce
PENNE CHICKEN - chicken, pine nuts, semi-dried tomato cooked in
a creamy pesto sauce
GNOCCHI POMODORO - Gnocchi cooked in a tomato sauce with basil (V)

MAIN

Served Individually - Alternate - Select Two
CHICKEN BREAST - with a creamy mushroom sauce served with mash potato
VEAL PARMIGIANA - pan-fried veal topped with eggplant, mozzarella
cheese and roasted potatoes
BARRAMUNDI FILLET - grilled and served with creamy mash potato topped with
tomato jam (GF)
BEEF CHEEK - slowly braised with aromatic herbs served on mash potato topped

with a red wine jus (GF)




SET MENU 7

$50 PER PERSON
MINIMUM 10 ADULTS

ENTREE
Served Individually - Alternate - Select Two
CASARECCE ARRABIATA - bacon, garlic and chili cooked in a
Napoletana sauce
CASARECCE BOSCAIOLA - Sautéed mushroom and bacon cooked in a
cream sauce
PENNE NAPOLETANA - tossed in Napoletana sauce with fresh basil
and parmesan (V)
PENNE CHICKEN - Chicken, pine nuts, semi-dried tomato cooked in a creamy
pesto sauce
GNOCCHI POMODORO - Gnocchi cooked in a tomato sauce with basil (V) -
i BEEF TORTELLINI - with a Napoletana sauce topped with parmesan cheese ‘

MAIN 9

Served Individually - Alternate - Select Two
CHICKEN BREAST - with a creamy mushroom sauce served on
mash potato
VEAL PARMIGIANA - pan-fried veal topped with eggplant,
mozzarella cheese and roasted potatoes
LAMB SHANK - served with potato mash and red wine jus (GF)
SALMON FILLET - grilled served on a bed of sweet potato mash and
spinach (GF)
BARRAMUNDI FILLET - grilled and served with creamy mash potato
topped with tomato jam (GF)
PORK BELLY - twice cooked pork belly served with mash potato,
apple and port jus (GF)

DESSERT
Served Individually - Alternate - Select Two ‘
CHEESECAKE -served with fresh cream and strawberry
TIRAMISU - layers of coffee dipped sponge fingers with mascarpone cream
PANNACOTTA - served with berry compote
PROFITEROLES - filled with fresh cream and coated with chocolate




SET MENU 8

$53 PER PERSON
MINIMUM 10 ADULTS

STARTER

Served on platters

ANTIPASTO - with assorted cured meats, cheese and marinated vegetables
served with bread rolls

ENTREE
Served Individually - Alternate - Select Two
CASARECCE ARRABIATA - bacon, garlic and chili cooked in a

Napoletana sauce -

i CASARECCE BOSCAIOLA - Sautéed mushroom and bacon cooked in a ‘
cream sauce -

PENNE NAPOLETANA - tossed in Napoletana sauce with fresh basil ’

and parmesan (V) /

PENNE CHICKEN - chicken , pine nuts, semi-dried tomato cooked in a creamy pesto
sauce

MAIN

Served Individually - Alternate - Select Two
CHICKEN BREAST - with a creamy mushroom sauce served on mash potato
VEAL PARMIGIANA - pan-fried veal topped with eggplant,
mozzarella cheese and roasted potatoes
BARRAMUNDI FILLET - grilled and served with creamy mash potato topped
with tomato jam (GF)
BEEF CHEEK - tender beef cheek slowly braised with aromatic herbs served
with mash potato topped with red wine jus (GF)

E

l
- DESSERT

Served Individually - Alternate - Select Two

»

b

CHEESECAKE -served with fresh cream and strawberry
TIRAMISU - layers of coffee dipped sponge fingers with mascarpone cream
PANNACOTTA - served with berry compote
PROFITEROLES - filled with fresh cream and coated with chocolate




SET MENU 9

$55 PER PERSON
MINIMUM 10 ADULTS

STARTER

Served on platters

ANTIPASTO - with assorted cured meats, cheese and marinated vegetables served
with bread rolls

ENTREE
Served to Share - Select Three
CALAMARI FRITTI - lightly floured and fried served with lemon - B
i GARLIC PRAWNS - cooked in garlic, oil and Napoletana sauce (GF) ‘
GRILLED OCTOPUS - marinated and grilled topped with a lemon and :
oregano dressing (GF) ’
ARANCINI - home-made, filled with mozzarella cheese served with /

Napoletana sauce (V)
GNOCCHI GORGONZOLA - soft potato dumplings cooked in a creamy
gorgonzola (V)
BEEF TORTELLINI - with a Napoletana sauce topped with parmesan cheese
SPINACH & RICOTTA RAVIOLI -cooked in a tomato and cream sauce with basil and

parmesan cheese (V)

MAIN

Served Individually - Alternate - Select Two

4 VEAL PARMIGIANA - pan-fried veal topped with eggplant, mozzarella cheese and
l roasted potatoes

% BARRAMUNDI FILLET - grilled and served with creamy mash potato
topped with tomato jam (GF)

»

CHICKEN BREAST - with a creamy mushroom sauce served with mash potato
-

BEEF CHEEK - slowly braised with aromatic herbs served on mash potato topped

with a red wine jus (GF)




SET MENU 10

$55 PER PERSON
MINIMUM 10 ADULTS

STARTER
Served on platters
ANTIPASTO - with assorted cured meats, cheese and marinated vegetables served
with bread rolls

ENTREE
Served Individually - alternate - select two
CASARECCE ARRABIATA - bacon, garlic and chili cooked in a Napoletana sauce
CASARECCE BOSCAIOLA - Sautéed mushroom and bacon cooked in a cream sauce
PENNE NAPOLETANA - tossed in Napoletana sauce with fresh basil and parmesan (V)
PENNE CHICKEN - Chicken, pine nuts, semi-dried tomato cooked in a creamy pesto “
i sauce ‘
GNOCCHI POMODORO - cooked in a tomato sauce with basil (V) -
BEEF TORTELLINI - with a Napoletana sauce topped with parmesan cheese ./

MAIN
Served Individually - Alternate - Select Two
CHICKEN BREAST - with a creamy mushroom sauce served on mash potato
VEAL PARMIGIANA - pan-fried veal topped with eggplant, mozzarella cheese and
roasted potatoes
LAMB SHANK - served with potato mash and red wine jus
BARRAMUNDI FILLET - grilled and served with creamy mash potato topped with
tomato jam (GF)
BEEF CHEEK - tender beef cheek slowly braised with aromatic herbs served with
mash potato topped with red wine jus (GF)
PORK BELLY - twice cooked pork belly served with mash potato, apple
and port jus (GF)

DESSERT
Served Individually - Alternate - Select Two
TIRAMISU - layers of coffee dipped sponge fingers with mascarpone cream ¥
PANNACOTTA - served with berry compote " l
MARS BAR CHEESECAKE - served with fresh cream and strawberries
COOKIES AND CREAM - served with fresh strawberries
LEMON AND LIME MINI TART - served with fresh cream
MINI BANOFFEE PIE - served with cream and strawberries




SET MENU 11

$60 PER PERSON
MINITMUM 10 ADULTS

STARTER

Served on platters

ANTIPASTO - with assorted cured meats, cheese and marinated vegetables

served with bread rolls

ENTREE
Served to Share - Select Three
CALAMARI FRITTI - lightly floured and fried served with lemon - }
GARLIC PRAWNS - cooked in garlic, oil and Napoletana sauce (GF) ‘
GRILLED OCTOPUS - marinated and grilled topped with a lemon and :
oregano dressing (GF) .
ARANCINI - homemade, filled with mozzarella cheese served with Napoletana /

sauce (V)
GNOCCHI GORGONZOLA - soft potato dumplings cooked in a creamy gorgonzola (V)
BEEF TORTELLINI - with a Napoletana sauce topped with parmesan cheese
SPINACH & RICOTTA RAVIOLI - cooked in a tomato and cream sauce with basil and

parmesan cheese (V)

MAIN
Served Individually - Alternate - Select Two
CHICKEN BREAST - served with a creamy mushroom sauce served with mash potato
VEAL PARMIGIANA - pan-fried veal topped with eggplant, mozzarella cheese

and roasted potatoes

BARRAMUNDI FILLET - grilled and served with creamy mash potato topped with
tomato jam (GF) \=
BEEF CHEEK - slowly braised with aromatic herbs served on mash potato ‘
topped with a red wine jus (GF)
LAMB SHANK - served with potato mash and red wine jus (GF)
PORK BELLY - twice cooked pork belly served with mash potato, apple and port
jus (GF)




SET MENU 12

$70 PER PERSON
MINIMUM 10 ADULTS
STARTER

Served on platters

ANTIPASTO - with assorted cured meats, cheese and marinated vegetables
served with bread rolls

ENTREE
Served to Share - Select Three
CALAMARI FRITTI -lightly floured and fried served with lemon
GARLIC PRAWNS - cooked in garlic, oil and Napoletana sauce (GF)
GRILLED OCTOPUS -marinated and grilled topped with lemon and oregano dressing(GF)
VEAL INVOLTINI - tender veal rolled with spinach & mozzarella cheese
ARANCINI - homemade, filled with mozzarella cheese served with Napoletana sauce (V)
GNOCCHI GORGONZOLA - soft potato dumplings cooked with a creamy gorgonzola (V)
i BEEF TORTELINI - with a Napoletana sauce topped with parmesan cheese
SPINACH & RICOTTA RAVIOLI - cooked in a tomato and cream sauce with basil and
parmesan cheese (V)

MAIN
Served Individually - Alternate - Select Two
LAMB SHANK - served with potato mash and red wine jus (GF)
SALMON FILLET - grilled served on a bed of sweet potato mash and spinach (GF)
CHICKEN BREAST - served with a creamy prawn and pesto sauce on mash potato
BEEF CHEEK - tender beef cheek slowly braised with aromatic herbs served with
mash potato topped with red wine jus (GF)
PORK BELLY - twice cooked pork belly served with mash potato, apple and
port jus (GF)
BARRAMUNDI FILLET - grilled and served with creamy mash potato topped with
tomato jam (GF)

DESSERT

- Served Individually - Alternate - Select Two

.| TIRAMISU - layers of coffee dipped sponge fingers with mascarpone cream
PANNACOTTA - served with berry compote
MARS BAR CHEESECAKE - served with fresh cream and strawberries
COOKIES AND CREAM - served with fresh strawberries
LEMON AND LIME MINI TART - served with fresh cream
MINI BANOFFEE PIE - served with cream and strawberries

|




CHILDREN'S MENU
$28 PER PERSON

AVAILABLE FOR CHILDREN AGED 12 YEARS AND UNDER

ENTREE

Served Individually - Select one

SPAGHETTI BOLOGNESE - made with our traditional recipe

HOMEMADE GHOCCHI AL POMODORO -with Napoletana sauce

PENNE NAPOLETANA - served with parmesan cheese ‘

MAIN ’

Served individually - select one
CHICKEN SCHNITZEL & FRIES -with tomato sauce
CALAMARI & FRIES - with tartare sauce

CHICKEN NUGGETS & FRIES - with tomato sauce

DESSERT
Served Individually

1 Scoop of Gelato




Ch .

VEGETARIAN, VEGAN,
GLUTEN FREE & LACTOSE FREE
OPTIONS

STARTER
THE DIETARY PLATE - marinated vegtables, dips and gluten free roll
ENTREE
Served Individually - Select One
SUPERFOOD SALAD -chickpea, kale, tomatoes, rocket served in a -
pappadum basket ‘
PASTA NAPOLETANA - gluten free pasta cooked in tomato sauce '
GRILLED MUSHROOM - marinated in garlic, oil and herbs served on a bed /
of rocket
MAIN

Served individually - Select one
VEGETABLE STACK - layers of grilled vegetables served with wild rocket
MUSHROOM RISOTTO - sauteed mushroom, thyme & garlic cooked in a
vegetable stock
GLUTEN FREE PASTA - with eggplant, Spanish onion and olive cooked in a

tomato sauce

DESSERT
Served individually - Select one
GELATO or SORBET - seasonal flavours
FRUIT PLATE - seasonal fruit










GRAZING COCKTAIL PACKAGE |
$30 PER PERSON

MIMIMUN 30 ADULTS

FINGER FOOD
Served on platters

(Select 5 items)

Each additional choice is $6 extra per person
Party pies
Party sausage rolls
Mini quiches
Spring rolls (V)
Spinach and fetta triangles (V)
Mixed sandwiches
Thai fish cakes
Chicken skewers
Devil chicken wings
Vegetable money bags (V)

Mini meatballs

OPTONAL EXTRAS
Served on platters
$3.50 per person

Fruit platter

Slab cake




GRAZING COCKTAIL PACKAGE 2
$35 PER PERSON

MINIMUN 30 ADULTS
FIRST WAVE

Served on platters

(Select 4 items)
Each additional choice is $6 extra per person
Party pies
Party sausage rolls
Mini quiches
Spring rolls (V)
Spinach and fetta triangles (V)
Mixed sandwiches
{ Thai fish cakes (V)
Chicken skewers

Devil chicken wings
Vegetable money bags (V)
Mini meatballs

SECOND WAVE

Selection of Pizza's

HAM & PINEAPPLE - with Ham, Pineapple, San Marzano Tomatoes &
Mozzarella
MARGHERITA -with San Marzano Tomatoes, Mozzarella, basil & extra virgin
olive oil (V)
MEAT LOVERS - with Pepperoni, Salami, Cabanossi, Ham, BBQ sauce &
Mozzarella

i" OPTIONAL EXTRAS
Served on platters
$3.50 per person

Fruit platter
Slab cake




GRAZING COCKTAIL PACKAGE 3
$40 PER PERSON

MINIMUN 30 ADULTS

MENU

Served on platters

ROASTED CHICKEN DRUMETTES - Marinated with honey & soy (GF)

MARINATED BEEF SKEWERS - Marinated with garlic, rosemary, herbs & spices
then char grilled (GF)

i VEAL INVOLTINI - Tender veal rolled with spinach & mozzarella cheese ‘
ITALIAN FRIED RICE - Diced Vegetables tossed through Arborio Rice ./
GARDEN SALAD - Mixed lettuce, tomato, cucumber, onion, olives

CAESAR SALAD - Cos lettuce, bacon, croutons, parmesan, egg & Caesar dressing

OPTIONAL EXTRAS
Served on platters
$ 3.50 per person
Fruit platter

Slab cake




GRAZING COCKTAIL PACKAGE 4
$45 PER PERSON

MINIMUN 10 ADULTS
FIRST WAVE

ANTIPASTO - Selection of assorted cured meats, cheese and marinated
vegetables served with bread rolls

SECOND WAVE

A Selection of Pasta's
SPAGHETTI BOLOGNESE - made with beef mince from our traditional
recipe
CASARECCE BOSCAIOLA - sauteed bacon and mushroom in a white wine
& cream sauce with shallots
PENNE CHICKEN - sauteed chicken, semi-dried tomato, pinenuts in a
creamy pesto sauce
PENNE ARRABIATA - Sauteed bacon, chilli and garlic in a tomato sauce

THIRD WAVE

A Selction of Pizzas
MARGHERITA -with San Marzano Tomatoes, Mozzarella, basil & extra
virgin olive oil (V)
HAM & PINEAPPLE - with Ham, Pineapple, San Marzano Tomatoes &
Mozzarella
MEAT LOVERS - with Pepperoni, Salami, Cabanossi, Ham, BBQ sauce &
Mozzarella
BBQ CHICKEN - BBQ sauce, Onion, Pineapple, Mozzarella & Chicken

OPTIONAL EXTRAS

For an extra $10 per person

DESSERT
Platters of Fruit
Tiramisu
Cheese Cake




GRAZING COCKTAIL PACKAGE 5

$55 PER PERSON
MINIMUN 10 ADULTS

FIRST WAVE

ANTIPASTO - Selection of assorted cured meats, cheese and marinated

vegetables served with bread rolls

SECOND WAVE

ROASTED CHICKEN DRUMETTES - Marinated with honey & soy (GF)
MARINATED BEEF SKEWERS - Marinated with garlic, rosemary, herbs &
spices then char grilled (GF)

i VEAL INVOLTINI - Tender veal rolled with spinach & mozzarella cheese g ‘
ITALIAN FRIED RICE - Diced Vegetables tossed through Arborio Rice (V)
GARDEN SALAD - Mixed lettuce, tomato, cucumber, onion, olives ./
CAESAR SALAD - Cos lettuce, bacon, croutons, parmesan, egg & Caesar
dressing
THIRD WAVE

A Selction of Pizzas
MARGHERITA -with San Marzano Tomatoes, Mozzarella, basil & extra
virgin olive oil (V)
HAM & PINEAPPLE - with Ham, Pineapple, San Marzano Tomatoes &
Mozzarella
MEAT LOVERS - with Pepperoni, Salami, Cabanossi, Ham, BBQ sauce &
Mozzarella
d BBQ CHICKEN - BBQ sauce, Onion, Pineapple, Mozzarella & Chicken

| e OPTIONAL EXTRAS :
For an extra $10 per person
DESSERT
Platters of Fruit

Tiramisu

Cheese Ca I<




BEVERAGE MENU 1

$28 PER PERSON - 3 HOURS

MINIMUN 10 ADULTS

SPARKLING

Deevine Estate Sparkling

WHITE WINE

Wayville Estate Chardonnay

RED WINE

Wayville Estate Shiraz

BEER
VB
Tooheys New

Hahn Premium Light

NON ALCOHOLIC

Soft Drink




BEVERAGE MENU 2

$32 PER PERSON - 3.5 HOURS

MINIMUN 10 ADULTS

SPARKLING

Deevine Estate Sparkling

WHITE WINE
Choose One
Warburn Estate Chardonnay

Warburn Estate Sauvignon Blanc

RED WINE
Choose One
Warburn Estate Shiraz

Warburn Estate Cabernet Sauvignon

BEER
Pure Blonde
Tooheys New

Hahn Premium Light

NON ALCOHOLIC

Soft Drink

Juice




BEVERAGE MENU 3

$38 PER PERSON - 4 HOURS

MINIMUN 10 ADULTS

SPARKLING
Choose One
Deevine Estate Sparkling

Warburn Estate Pink Moscato

WHITE WINE
Choose One
Warburn Estate Chardonnay
Warburn Estate Sauvignon Blanc

Warburn Estate Pinot Grigio

RED WINE
Choose One
Warburn Estate Merlot
Warburn Estate Cabernet Sauvignon

Jimmy Piont Noir

BEER
Pure Blonde
Peroni Nastro Azzuro

Hahn Premium light

NON ALCOHOLIC
Soft Drink

Juice




BEVERAGE MENU 4

$60 PER PERSON - 4 HOURS

MINIMUN 10 ADULTS

SPARKLING
Choose One
Cester Prosecco

Warburn Estate Pink Moscato

WHITE WINE

Choose One
1164 Limited Release Chardonnay
Warburn Estate Sauvignon Blanc

Warburn Estate Pinot Grigio

RED WINE
Choose One
Warburn Estate Merlot
1164 Limited Release Shiraz

1164 Limited Release Montepulciano

BEER
Pure Blonde
Peroni Nastro Azzuro

Hahn Premium light

SPIRITS
Johnny Walker Red
Jim Bean Bourbon
Southern Comfort

Jack Daniels
Vodka

NON ALCOHOLIC
Soft Drink

Juice
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