SET MENU A
$39.00 per person (min. 10 people)

STARTERS

Rustic Flatbread
Filled w* prosciutto, spinach, mozzarella & pesto

Garlic Foccacio
Italian style garlic bread w* mozzarella, basil & garlic olive oil

ENTREE
SELECT 2 PASTAS FROM THE FOLLOWING

Penne Vodka
Bacon, pepperoni & onion in a creamy tomato and vodka sauce

Tortellini Thumbellina
Bacon, mushroom and onion in a creamy cheese sauce

Penne Bolognese
Traditional meat sauce w" herbs, garlic and tomato

Penne Positano
Grilled zucchini, capsicum, mushroom, spinach, red onion in a pesto or creamy tomato sauce

MAIN COURSE
SELECT 2 FROM THE FOLLOWING

Rustic Deluxe Pizza
Ham, bacon, pepperoni, mushroom, onion, capsicum, Kalamata olives,pineapple, herbs & mozzarella cheese

Vegetarian Pizza
Eggplant, roast capsicum, spinach, mushroom, fetta cheese & drizzled w" pesto

Pollo Pesto Pizza
Tender chicken, crispy bacon, roma tomatoes, red onions & mozzarella drizzled w" pesto

CORKAGE INCLUDED

SET MENU B
$44.00 per person (min. 10 people)

STARTERS

Rustic Flatbread
Filled w* prosciutto, spinach, mozzarella & pesto

Dips & Bread
Sundried tomato and green olive tapenade w" pesto, cucumber yoghurt & toasted bread

ENTREE
SELECT 2 PASTAS FROM THE FOLLOWING

Penne Vodka
Bacon, pepperoni & onion in a creamy tomato and vodka sauce

Penne Royal
Fresh green prawns sautéed w' bacon, fresh mushrooms & onion in alight tomato cream sauce

Tortellini Thumbellina
Bacon, mushroom and onion in a creamy cheese sauce

Penne Positano
Grilled zucchini, capsicum, mushroom, spinach, red onion in a pesto or creamy tomato sauce

MAIN COURSE
SELECT 2 FROM THE FOLLOWING

Scalloppini Campagnola
Veal, chicken, bacon, spinach, roma tomato & caramelised onion in a creamy Paprika sauce



Veal Schnitzel
Crumbed, pan-fried veal

Tuscan Chicken
Tender chicken breast flamed in brandy & finished w* avocado, cashews & cream

Chicken Saltimbocca
Chicken breast, Prosciutto ham, spinach & sage cooked in white wine & tomato sauce

CORKAGE INCLUDED

SET MENU C
$49.00 per person (min. 10 people)

STARTERS

Dips & Bread
Sundried tomato and green olive tapenade w" pesto, cucumber yoghurt & toasted bread

Antipasto Platter
A selection of cheeses, artichokes, grilled eggplant & prosciutto w* olives, bread & pepperoni

Tomato Bruschetta
Tomato, basil, garlic & olive oil on toasted Ciabatta bread

ENTREE
SELECT 2 PASTAS FROM THE FOLLOWING

Penne Vodka
Bacon, pepperoni & onion in a creamy tomato and vodka sauce

Penne Royal
Fresh green prawns sautéed w™ bacon, fresh mushrooms & onion in alight tomato cream sauce

Tortellini Thumbellina
Bacon, mushroom and onion in a creamy cheese sauce

Penne Salmon
Salmon sealed in garlic butter and red onion finished w" diced tomato in a creamy cheese sauce

MAIN COURSE
SELECT 2 FROM THE FOLLOWING

Scalloppini Campagnola
Veal, chicken, bacon, spinach, roma tomato & caramelised onion in a creamy Paprika sauce

Fish (Barramundi)
With your choice of Butter lemon sauce or Tomato herb sauce

Tuscan Chicken
Tender chicken breast flamed in brandy & finished w* avocado, cashews & cream

Scallopini Saltimbocca
Pan -fried veal topped w’ prosciutto, olives, sage, tomato & red wine sauce

DESSERT AND COFFEE/TEA

Caramel Panna Cotta
Vanilla baked cream topped with caramel sauce

CORKAGE INCLUDED



