
F U N C T I O N

A N T I P A S T I  T O  S H A R E

A N T I P A S T I  T O  S H A R E A N T I P A S T I  T O  S H A R E

A N T I P A S T I  T O  S H A R E

P A S T A  P L A T T E R S

P A S T A  I N D I V I D U A L P A S T A  I N D I V I D U A L

A L T E R N A T I N G  M A I N S A L T E R N A T I N G  M A I N S

D O L C E

S E C O N D I

A D D I T I O N A L

A D D I T I O N A L

A D D I T I O N A L

A D D I T I O N A L

$65
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prosciutto,  salame, mortadella,  mixed pickles,
ol ives mix,  bocconcini  and gris ini  ADD mushroom

truffle arancini  $4 or  CALAMARI $4

prosciutto,  salame, mortadella,  mixed pickles,
ol ives mix,  bocconcini  and gris ini  ADD mushroom

truffle arancini  $4 or  CALAMARI $4

prosciutto,  salame, mortadella,  mixed pickles,
ol ives mix,  bocconcini  and gris ini  ADD mushroom

truffle arancini  $4 or  CALAMARI $4 

prosciutto,  salame, mortadella,  mixed pickles,
ol ives mix,  bocconcini  and gris ini  ADD mushroom

arancini  truffle $4 or  CALAMARI $4

tr io the pasta dishes Rigatoni  Veg,  gnocchi  4
cheese and parpadelle lamb raghu (can choose

different pasta price may change)

Penne Vegetarian and Gnoccni  4 Cheese (can
choose different pasta price may change) 

Penne Vegetarian and Gnoccni  4 Cheese (can
choose different pasta price may change)

Capretto  |   Veal  Scaloppini   |   F ish 

All  the main comes with seasonal vegetables and
roasted potatoes

Capretto  |    f i l leto di  manzo |   F ish

Tira Misu or  panna cotta or  Sici l iano cannoli  

All  the main comes with seasonal vegetabels and
roasted potatoes

Capretto Veal Scaloppini  F ish All  the main comes
with seasonal vegetabels and roasted potatoes 

 share salad available $10 each

 share salad available $10 each

 share salad available $10 each

 share salad available $10 each

Menu
S ET M EN U

S ET M EN U S ET M EN U

SET MENU
CON PASTA

D’ORO CON DOLCE

CON SECONDI2 course

3 course 4 course

2 course



D R I N K S  O P T I O N S

P R I V A T E  F U N C T I O N S  R O O M  C A P I C I T Y

L U N C H  T I M I N G

A D D I T I O N A L  I N F O R M A T I O N

BAR TAP (AVAILABLE) served on the table

Starting from $4000 MAIN HALL  offers a spacious
setting for  seated events of  up to 40 guests or
stand-up cocktail  functions for  up to 50 guests.

Starting from $2500 BAR ROOM  offers an intimate
experience for  up to 22 people and standup
cocktails  up to 30 people 

Starting from $1500  FIREPLACE ROOM  l ight f i l l
room for  up to to 10 (Use of  entire venue including
fireplace $6500)

FROM 12PM TO 5 PM (including weekends)

Deposit  10% of total  bil l  in  advance 
Final  guest numbers must be confirmed prior
to the event 
Dietary requirements including vegetarian,
vegan and gluten free can be accommodated
advance notice required 
Pr ivate room bookings may require a minimum
spend depending on the space need to inform
any cancellation 48 hours pr ior  
Kids menu $45 
Corkage fee $15 per bottle 
Cake surcharge $2 per serve 

FUNCTION SET

Menu Guide


	FUNCTION
	Menu
	SET MENU
	CON PASTA
	$65
	ANTIPASTI TO SHARE
	PASTA PLATTERS
	ADDITIONAL
	SET MENU

	CON SECONDI

	$75
	ANTIPASTI TO SHARE
	SECONDI
	ADDITIONAL
	SET MENU

	D’ORO

	$85
	ANTIPASTI TO SHARE
	PASTA INDIVIDUAL
	ALTERNATING MAINS
	ADDITIONAL
	SET MENU

	CON DOLCE

	$95
	ANTIPASTI TO SHARE
	PASTA INDIVIDUAL
	ALTERNATING MAINS
	DOLCE
	ADDITIONAL
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