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Dining Packages 
All Dining Menus include bread served with organic olive oil 

 

 

 

DINING PACKAGE 1 

pizza a-plenty, all to share $35pp 

 

TO START 

sp ic ed  c a lamari 

sa ffron & mozzarella  risotto ba lls 

polenta  fritters with a ioli & sa lsa  rossa  

 

MAIN 

Pizza : 

Mozzarella , tomato and  fresh basil 

Tomato, mozzarella , p rawns, c hilli & lemon zest 

Chorizo, roasted  red  pep pers & green olives 

Chic ken, c a ramelised  onion, ta legg io & p ine nuts 

 

SIDE 

Roc ket, pa rmesan and  b a lsamic  

 

ADD DESSERT (extra $10pp): 

selec tion of sweets to sha re: c hoc ola te c herry truffles, hazelnut meringue , 

sic ilian style ric otta  c heesec ake 

 

ADD CHEESE COURSE (extra $18pp): 

ita lian c heese with quinc e paste & oa t b isc uits 
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DINING PACKAGE 2 

pasta a-plenty, all to share $42.50pp 

 

TO START 

p iad ina  with warm ric otta , g reens & p rosc iutto  

mixed  marina ted  olives 

smoked  trout c rostini 

roast c apsic um & goa ts c urd  b rusc hetta  

 

MAIN 

riga toni with slow c ooked  beef, tomato & rosemary 

risotto of peas, asparagus, g lobe a rtic hokes & c a c io d i fossa  

gnoc hetti sa rd i with p ra wns, white wine, c hilli, parsley & tomato  

 

SIDE 

roc ket & herb  sa lad  

 

ADD DESSERT (extra $10pp): 

selec tion of sweets to sha re: c hoc ola te c herry truffles, hazelnut meringue , 

sic ilian style ric otta  c heesec ake 

 

ADD CHEESE COURSE (extra $18pp): 

ita lian c heese with quinc e paste & oa t b isc uits 
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Please note: For functions of 30 or more guests, main & dessert courses within Dining Packages 3 & 4 will be served on a 50/50 

alternate basis.  Please select two main course dishes in this instance (selections due no later than one week prior to the function). 

 

 

 

DINING PACKAGE 3 

2-course $49.50pp 

3-course $59.50pp 

 

ENTRÉES (choice of) 

c onfit squid  with wa terc ress, kip fler, rad ish, lemon & herbs 

c a rpac c io of beef with mushrooms, pa rmesan & pa rsley 

new season’s asparagus with gorgonzola  & marjoram 

 

MAINS (choice of) 

fish of the da y baked  in a  bag with zuc c hini, olives, white wine & tomato  

ric otta -stuffed  roast c hic ken with c ha r-grilled  marina ted  c apsic ums 

riga toni with slow c ooked  beef, tomato & rosemary 

 

SIDES (to share) 

roc ket & herb  sa lad  

vessel style fries 

 

DESSERTS (choice of) 

pressed  belg ian c hoc ola te & p reserved  c herry mousse c ake  

lemon zest c urd  ta rt 

or 

CHEESE COURSE (extra $10pp): 

ita lian c heese with quinc e paste & oa t b isc uits 
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DINING PACKAGE 4 

2-course $53.50pp 

3-course $65.50pp 

 

ENTRÉES (choice of) 

red  wine risotto with p rosc iutto & ta legg io  

king  p rawns with basil mayonna ise & lemon 

buffa lo mozzarella  with eggp lant, p ine nuts, g reen olives, tomato & basil 

 

MAINS (choice of) 

seared  king fish with c a lamari, peas, c lams & pa rsley 

c ha r-grilled  sc otc h fillet with white beans, zuc c hini & herb  butter 

slow roasted  lamb rump with olive oil mashed  pota to, b roc c olini & sic ilian green olives 

 

SIDES (to share) 

vessel style fries 

c abbage, c elery, rad ish & pa rsley sa lad  

 

DESSERTS (choice of) 

hot c hoc ola te pudd ing with vanilla  bean ic e -c ream 

sic ilian style ric otta  c heesec ake with c and ied  ora nge & p istac hios 

or 

CHEESE COURSE (extra $10pp): 

ita lian c heese with quinc e paste & oa t b isc uits 

 

 


