Banquet Menu

$48 Banquet - Option 1

Bread Garlic & Rosemary Focaccia

Entrée - Antipasto di casa, cured meats, roast vegetables and cheese (\ v
- Nonna’s Meatballs U Cl\ “

Choice - Crispy fried baby calamari

of 2 - Mussels in tomato, chilli, saffron wine sauce
Pasta - Spaghetti Bolognese - Spaghetti with beef ragu
- Pappardelle con pancetta - Fresh pappardelle with pancetta, swiss brown mushrooms in a
Choice creamy white wine sauce
of 2 - Fresh squid Ink linguine pasta with king crab meat, baby leek & tarragon

- Rigatoni alla Norma - Rigatoni with eggplant, olives, ricotta & basil in tomato ragu
- Risotto Funghi - Carnaroli rice, wild mushrooms, truffle & Stracchino cheese
- Fresh pappardelle with slow braised lamb ragu, rosemary & porcini mushrooms
Extra $2 per person - Fettuccine con gamberi - Fresh fettuccine w/ prawns, garlic, olive oil, chilli, spinach & capers

$48 Banquet - Option 2
Bread Garlic & Rosemary Focaccia
Entrée - Antipasto di casa, cured meats, roast vegetables and cheese
- Nonna'’s Meatballs
Choice - Fried calamari
of2 - Mussels in tomato, chilli, saffron wine sauce
Pizze Choose four pizzas from our selection below or chef’s selection

$52 Banquet - Option 3

Bread Garlic & Rosemary Forcaccia
Entrée - Antipasto di casa, cured meats, roast vegetables and cheese
- Nonna'’s Meatballs
Choice - Crispy fried baby calamari
of 3 - Mussels in tomato, chilli, saffron wine sauce
Pasta - Spaghetti Bolognese - Spaghetti with beef ragu
- Pappardelle con pancetta - Fresh pappardelle with pancetta, swiss brown mushrooms in a
Choice creamy white wine sauce
of 3 - Fresh squid Ink linguine pasta with king crab meat, baby leek & tarragon

- Rigatoni alla Norma - Rigatoni with eggplant, olives, ricotta & basil in tomato ragu
- Risotto Funghi - Carnaroli rice, wild mushrooms, truffle & Stracchino cheese
- Fresh pappardelle with slow braised lamb ragu, rosemary & porcini mushrooms
Extra $2 per person - Fettuccine con gamberi - Fresh fettuccine w/ prawns, garlic, olive oil, chilli, spinach & capers



$52 Banquet - Option 4

Bread Garlic & Rosemary Focaccia
Entrée - Antipasto di casa, cured meats, roast vegetables and cheese
- Nonna'’s Meatballs
Choice - Fried calamari
of 2 - Mussels in tomato, chilli, saffron wine sauce
Pasta - Spaghetti Bolognese - Spaghetti with beef ragu
- Pappardelle con pancetta - Fresh pappardelle with pancetta, swiss brown mushrooms in a
Choice creamy white wine sauce
of 2 - Fresh squid Ink linguine pasta with king crab meat, baby leek & tarragon

- Rigatoni alla Norma - Rigatoni with eggplant, olives, ricotta & basil in tomato ragu
- Risotto Funghi - Carnaroli rice, wild mushrooms, truffle & Stracchino cheese
- Fresh pappardelle with slow braised lamb ragu, rosemary & porcini mushrooms
Extra $2 per person - Fettuccine con gamberi - Fresh fettuccine w/ prawns, garlic, olive oil, chilli, spinach & capers

Pizze Choose 3 pizzas from our selection below or chef’s selection

$56 Banquet - Option 5

Bread Garlic & Rosemary Focaccia

Entrée - Antipasto di casa, assorted cured meats, roast vegetables and cheese
Choice - Nonna’s Meatballs

of 3 - Fried calamari

- Mussels in tomato, saffron wine sauce

Mains - Pork Ribs for the whole table to share with fries
Choice - Beef Ribs for the whole table to share with fries
of 2 - Vitello funghi- Veal with wild mushrooms, baby spinach, white wine & cream sauce

- Pan fried Cone bay Barramundi fillet sweet and sour caponata & pistachio pangratatto

$59 Banquet - Option 6 (Entrées, pizza or pasta & mains)

Bread Garlic & Rosemary Focaccia

Entrée - Antipasto di casa, assorted cured meats, roast vegetables and cheese
Choice - Nonna’s Meatballs

of 2 - Fried calamari

- Mussels in tomato, saffron wine sauce

Pasta - Spaghetti Bolognese - Spaghetti with beef ragu
Choice - Pappardelle con pancetta - Fresh pappardelle w/ pancetta, swiss brown mushrooms in a creamy
of2 white wine sauce

- Fresh squid Ink linguine pasta with king crab meat, baby leek & tarragon
- Rigatoni alla Norma - Rigatoni with eggplant, olives, ricotta & basil in tomato ragu
- Risotto Funghi - Carnaroli rice, wild mushrooms, truffle & Stracchino cheese
- Fresh pappardelle with slow braised lamb ragu, rosemary & porcini mushrooms
Extra $2 per person - Fettuccine con gamberi - Fresh fettuccine w/ prawns, garlic, olive oil, chilli, spinach & capers



Pizze Choose 3 pizzas from our selection below or chef's selection

Mains - Pork Ribs for the whole table to share with fries

Choice - Beef Ribs for the whole table to share with fries

of 2 - Vitello funghi- Veal with wild mushrooms, baby spinach, white wine & cream sauce

- Pan fried Cone bay Barramundi fillet sweet and sour caponata & pistachio pangratatto

$66 Banquet - Option 7

Bread Garlic & Rosemary Focaccia
Entrée - Antipasto di casa, cured meats, roast vegetables and cheese
- Nonna'’s Meatballs

Choice - Fried calamari
of 3 - Mussels in tomato, saffron wine sauce
Pasta - Spaghetti Bolognese - Spaghetti with beef ragu

- Pappardelle con pancetta - Fresh pappardelle w/ pancetta, swiss brown mushrooms in a
Choice creamy white wine sauce
of 2 - Fresh squid Ink linguine pasta with king crab meat, baby leek & tarragon

- Rigatoni alla Norma - Rigatoni with eggplant, olives, ricotta & basil in tomato ragu
- Risotto Funghi - Carnaroli rice, wild mushrooms, truffle & Stracchino cheese
- Fresh pappardelle with slow braised lamb ragu, rosemary & porcini mushrooms
Extra $2 per person - Fettuccine con gamberi - Fresh fettuccine w/ prawns, garlic, olive oil, chilli, spinach & capers

Mains - Pork Ribs for the whole table to share with fries
Choice - Beef Ribs for the whole table to share with fries
of 2 - Vitello funghi- Veal with wild mushrooms, baby spinach, white wine & cream sauce

- Pan fried Cone Bay Barramundi fillet sweet and sour caponata & pistachio pangratatto

Dessert - Nutella pizza
Choice - Gelato your choice of one flavour
of 1 - Sicilian Cannoli

Add an extra entrée to your banquet - $4 per person

Add an extra pasta to your banquet - $6 per person

Add Dessert to your banquet - Additional $5 per person
Choice of 1

- Nutella pizza

- Gelato your choice of one flavour

- Sicilian Cannoli



Margherita
Marinara

Funghi & Ham

Napoletana
Capricciosa
Bufala

San Daniele
Diavola
Siciliana

4 Formaggi
Di Terra
Gustosa
Ciccia
Rustica
Suprema

- Buffalo mozzarella

Pizza Selection for Banquet Menu:

Tomato, mozzarella & basil

Tomato, garlic, oregano & olive oil

Tomato, mozzarella, wild mushrooms & thyme

Tomato, mozzarella, anchovies, olives, capers & oregano

Tomato, mozzarella, ham, mushroom, artichokes & olives

Tomato, buffalo mozzarella & basil (Extra $4 per person)

Tomato, mozzarella, rocket, cherry tomatoes, prosciutto, parmesan & olive oil
Tomato, mozzarella, hot salami & chilli

Tomato, mozzarella, eggplant, pecorino cheese & basil

Fior di latte, provolone, pecorino & sweet gorgonzola
Tomato, mozzarella, eggplant, zucchini, artichokes, mushrooms & capsicum

Mozzarella, Italian sausage, potato & onion
Tomato, mozzarella, ham, salami, sausage & pancetta

Tomato, mozzarella, hot salami, gorgonzola, capsicum & Italian sausage
Tomato, ham, mushrooms, cacciatore, capsicum, olives & red onion

$4 per person



