


LEGEND

V - Vegetarian
VG - Vegan

LF - Lactose Free
GF - Gluten Free

NF - Nut Free

WE DO NOT CHARGE

- Room Hire Fees
- Cakeage Fees

ROOM HIRE INCLUDES

- Dance Floor (Carpeted Rooms only)
- Microphone

- Projector & Screen
- Tv (availability varies per room)

- AUX Audio Connection



SET MENU 1 

 $38 Per Person

ENTRÉE

SPAGHETTI  BOLOGNESE -  spaghe t t i  cooked  in  a  home-made  

Bo lognese  sauce  

FETTUCCINE BOSCAIOLA -  sau téed  mushroom and  bacon  and  

cooked  in  a  c ream sauce  

PENNE NAPOLETANA -  penne  tossed  in  Napo le tana  sauce  w i th  

f resh  bas i l  &  pa rmesan  (V )  

M I N I M U M  1 0  A D U L T S

M A X I M U M  4 0  A D U L T S

Served on platters - Select Two

MAINS

HAM AND P INEAPPLE -  topped  w i th  ham,  p ineapp le  and  

mozzare l l a  

MARGHERITA -  w i th  San  Marzano  tomatoes ,  mozzare l l a ,  bas i l  &  

ex t ra  v i rg in  o l i ve  o i l  (V )  

MEAT LOVERS -  w i th  pepperon i ,  sa lami ,  cabanoss i ,  ham,  bbq  

sauce  and  mozzare l l a

Served to Share - One of each per 10 guests



SET MENU 2 

 $40 Per Person

ENTRÉE

PENNE NAPOLETANA -  se rved  w i th  bas i l  and  shaved  

pa rmesan  (V )  

CASARECCE BOSCAIOLA -  Sau téed  mushroom and  bacon  

cooked  in  a  c ream sauce

M I N I M U M  1 0  A D U L T S

Served Individually - Alternate

MAIN

CHICKEN BREAST -  w i th  c reamy mushroom sauce  se rved  w i th  

mash  po ta to  

VEAL PARMIGIANA -  Pan- f r i ed  vea l  t opped  w i th  eggp lan t  and  

mozzare l l a  cheese  cooked  in  a  tomato  sauce  se rved  w i th  

roas ted  po ta toes

Served Individually - Alternate



SET MENU 3 

 $43 Per Person
M I N I M U M 1 0 A D U L T S

ENTRÉE
Served on platters

ANTIPASTO - w i th asso r ted cu red mea ts , cheese and mar ina ted vege tab les 

se rved w i th b read ro l l s 

MAIN

SPAGHETTI  BOLOGNESE -  cooked  in  a  home-made  Bo lognese  sauce  

CASARECCE BOSCAIOLA -  Sau téed  mushroom and  bacon  and  cooked  in  a  

c ream sauce  

PENNE NAPOLETANA -  tossed  in  Napo le tana  sauce  w i th  f resh  bas i l  and  

pa rmesan  (V )  

PENNE CHICKEN -  Ch icken ,  p ine  nu ts ,  semi -d r ied  tomato  cooked  in  a  c reamy 

pes to  sauce  

GNOCCHI  POMODORO –  Gnocch i  cooked  in  a  tomato  sauce  w i th  bas i l  (V )  

BEEF TORTELL IN I  -  w i th  a  Napo le tana  sauce  topped  w i th  pa rmesan  cheese  

SPINACH &  R ICOTTA RAVIOLI  –  cooked  in  a  tomato  and  c ream sauce  w i th  bas i l  

and  pa rmesan  cheese  (V )

Served to Share - Select Three 

DESSERT

Served Individually - Alternate

TIRAMISU -  l aye rs  o f  co f fee  d ipped  sponge  f i nge rs  w i th  mascarpone  Cream 

CHEESECAKE -  se rved  w i th  f resh  c ream and  s t rawber ry



SET MENU 4 

 
$45 Per Person

ENTRÉE

CASARECCE BOSCAIOLA -  Sau téed  mushroom and  bacon  and  cooked  in  a

c ream sauce  

PENNE NAPOLETANA -  tossed  in  Napo le tana  sauce  w i th  f resh  bas i l  and

parmesan  (V )

M I N I M U M  1 0  A D U L T S

Served Individually - Alternate

MAIN

CHICKEN BREAST -   w i th  a  c reamy mushroom sauce  se rved  on  mash  po ta to  

VEAL PARMIGIANA -  pan - f r i ed  vea l  t opped  w i th  eggp lan t ,  mozzare l l a  cheese

and  roas ted  po ta toes

Served Individually - Alternate

DESSERT

Served Individually - Alternate - Select Two

CHEESECAKE  -  se rved  w i th  f resh  c ream and  s t rawber ry  

T IRAMISU -  l aye rs  o f  co f fee  d ipped  sponge  f i nge rs  w i th  mascarpone  c ream 

PANNACOTTA -  se rved  w i th  be r ry  compo te  

PROFITEROLES –  f i l l ed  w i th  f resh  c ream and  coa ted  w i th  choco la te



SET MENU 5 

 $47 Per Person
M I N I M U M  1 0  A D U L T S

STARTER
Served on platters

ANTIPASTO - w i th asso r ted cu red mea ts , cheese and mar ina ted vege tab les se rved 

w i th b read ro l l s 

ENTRÉE
Served Individually - Alternate - Select Two

CASARECCE ARRABIATA - bacon , ga r l i c and ch i l i cooked in a Napo le tana sauce 

CASARECCE BOSCAIOLA - Sau téed mushroom and bacon and cooked in a c ream 

sauce 

PENNE NAPOLETANA - tossed in Napo le tana sauce w i th f resh bas i l and pa rmesan (V ) 

PENNE CHICKEN - Ch icken , p ine nu ts , semid r ied tomato cooked in a c reamy pes to 

sauce 

GNOCCHI POMODORO - Gnocch i cooked in a tomato sauce w i th bas i l (V )

MAIN

Served Individually - Alternate - Select Two

CHICKEN BREAST - w i th a c reamy mushroom sauce se rved on mash po ta to 

VEAL PARMIGIANA - pan- f r i ed vea l t opped w i th eggp lan t , mozzare l l a cheese and 

roas ted po ta toes 

BEEF CHEEK - tender bee f cheek s low ly b ra i sed w i th a romat i c he rbs se rved w i th mash 

po ta to topped w i th red w ine j us (GF) 

BARRAMUNDI F ILLET - g r i l l ed and se rved w i th c reamy mash po ta to topped w i th 

tomato j am (GF)



SET MENU 6 

 $50 Per Person
M I N I M U M  1 0  A D U L T S

STARTER
Served on platters

ANTIPASTO - w i th asso r ted cu red mea ts , cheese and mar ina ted vege tab les se rved 

w i th b read ro l l s 

ENTRÉE
Served to Share - Select Three

SPAGHETTI BOLOGNESE - cooked in a Napo le tana sauce 

FETTUCCINE BOSCAIOLA - sau téed mushroom and bacon and cooked in a c ream 

sauce 

CASARECCE ARRABIATA - bacon , ga r l i c and ch i l l i cooked in a Napo le tana sauce 

PENNE CHICKEN - ch i cken , p ine nu ts , semi -d r ied tomato cooked in a c reamy pes to 

sauce 

GNOCCHI POMODORO - Gnocch i cooked in a tomato sauce w i th bas i l (V )

MAIN

Served Individually - Alternate - Select Two

CHICKEN BREAST -  w i th a c reamy mushroom sauce se rved w i th mash po ta to 

VEAL PARMIGIANA - pan- f r i ed vea l t opped w i th eggp lan t , mozzare l l a cheese and 

roas ted po ta toes 

BARRAMUNDI F ILLET - g r i l l ed and se rved w i th c reamy mash po ta to topped w i th tomato 

j am (GF) 

BEEF CHEEK – s low ly b ra i sed w i th a romat i c he rbs se rved on mash po ta to topped w i th a 

red w ine j us (GF)



SET MENU 7 

 $50 Per Person
M I N I M U M 1 0 A D U L T S

ENTRÉE
Served Individually - Alternate - Select Two

CASARECCE ARRABIATA - bacon , ga r l i c and ch i l i cooked in a Napo le tana sauce 

CASARECCE BOSCAIOLA - Sau téed mushroom and bacon and cooked in a c ream sauce 

PENNE NAPOLETANA - tossed in Napo le tana sauce w i th f resh bas i l and pa rmesan (V ) 

PENNE CHICKEN - Ch icken , p ine nu ts , semid r ied tomato cooked in a c reamy pes to sauce 

GNOCCHI POMODORO - Gnocch i cooked in a tomato sauce w i th bas i l (V ) 

BEEF TORTELLIN I - w i th a Napo le tana sauce topped w i th pa rmesan cheese 

SPINACH & R ICOTTA RAVIOLI – cooked in a tomato and c ream sauce w i th bas i l and 

pa rmesan cheese (V )

MAIN
Served Individually - Alternate - Select Two

CHICKEN BREAST - w i th a c reamy mushroom sauce se rved on mash po ta to 

VEAL PARMIGIANA - pan- f r i ed vea l t opped w i th eggp lan t , mozzare l l a cheese and 

roas ted po ta toes 

LAMB SHANK - se rved w i th po ta to mash and red w ine j us (GF) 

SALMON F ILLET - g r i l l ed se rved on a bed o f swee t po ta to mash and sp inach (GF)  

BARRAMUNDI F ILLET - g r i l l ed and se rved w i th c reamy mash po ta to topped w i th tomato 

j am (GF) 

PORK BELLY – tw ice cooked po rk be l l y se rved w i th mash po ta to , app le and po r t j us (GF)

DESSERT

Served Individually - Alternate - Select Two
CHEESECAKE -se rved w i th f resh c ream and s t rawber ry 

T IRAMISU - l aye rs o f co f fee d ipped sponge f i nge rs w i th mascarpone c ream 

PANNACOTTA - se rved w i th be r ry compote 

PROFITEROLES – f i l l ed w i th f resh c ream and coa ted w i th choco la te



SET MENU 8 

 $53 Per Person
M I N I M U M  1 0  A D U L T S

STARTER
Served on platters

ANTIPASTO - w i th asso r ted cu red mea ts , cheese and mar ina ted vege tab les se rved w i th 

b read ro l l s 

ENTRÉE
Served Individually - Alternate - Select Two

CASARECCE ARRABIATA - bacon , ga r l i c and ch i l i cooked in a Napo le tana sauce 

CASARECCE BOSCAIOLA - Sau téed mushroom and bacon and cooked in a c ream sauce 

PENNE NAPOLETANA - tossed in Napo le tana sauce w i th f resh bas i l and pa rmesan (V ) 

PENNE CHICKEN - Ch icken , p ine nu ts , semid r ied tomato cooked in a c reamy pes to sauce

MAIN
Served Individually - Alternate - Select Two

CHICKEN BREAST - w i th a c reamy mushroom sauce se rved on mash po ta to 

VEAL PARMIGIANA - pan- f r i ed vea l t opped w i th eggp lan t , mozzare l l a cheese and 

roas ted po ta toes 

BARRAMUNDI F ILLET - g r i l l ed and se rved w i th c reamy mash po ta to topped w i th tomato 

j am (GF) 

BEEF CHEEK - tender bee f cheek s low ly b ra i sed w i th a romat i c he rbs se rved w i th mash 

po ta to topped w i th red w ine j us (GF)

DESSERT

Served Individually - Alternate - Select Two
CHEESECAKE -se rved w i th f resh c ream and s t rawber ry 

T IRAMISU - l aye rs o f co f fee d ipped sponge f i nge rs w i th mascarpone c ream 

PANNACOTTA - se rved w i th be r ry compote 

PROFITEROLES – f i l l ed w i th f resh c ream and coa ted w i th choco la te



SET MENU 9 

 $55 Per Person
M I N I M U M  1 0  A D U L T S

STARTER
Served on platters

ANTIPASTO - w i th asso r ted cu red mea ts , cheese and mar ina ted vege tab les se rved w i th 

b read ro l l s 

ENTRÉE
Served to Share - Select Three

CALAMARI FRITT I - l i gh t l y f l ou red and f r i ed se rved w i th l emon 

GARLIC PRAWNS - cooked in ga r l i c , o i l and Napo le tana sauce (GF) 

GRILLED OCTOPUS - mar ina ted and g r i l l ed topped w i th l emon and o regano d ress ing (GF) 

ARANCINI - home-made , f i l l ed w i th mozzare l l a cheese se rved w i th Napo le tana sauce (V ) 

GNOCCHI GORGONZOLA - so f t po ta to dump l ings cooked in a c reamy go rgonzo la (V ) 

BEEF TORTELLIN I - w i th a Napo le tana sauce topped w i th pa rmesan cheese 

MAIN
Served Individually - Alternate - Select Two

CHICKEN BREAST - w i th a c reamy mushroom sauce se rved w i th mash po ta to 

VEAL PARMIGIANA - pan- f r i ed vea l t opped w i th eggp lan t , mozzare l l a cheese and 

roas ted po ta toes 

BARRAMUNDI F ILLET - g r i l l ed and se rved w i th c reamy mash po ta to topped w i th tomato 

j am (GF) 

BEEF CHEEK – s low ly b ra i sed w i th a romat i c he rbs se rved on mash po ta to topped w i th a 

red w ine j us (GF)



SET MENU 10 

 

CASARECCE ARRABIATA -  bacon,  gar l ic  and chi l i  cooked in  a  Napoletana sauce 

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

PENNE NAPOLETANA -  tossed in  Napoletana sauce with  f resh basi l  and parmesan (V)  

PENNE CHICKEN -  Chicken ,  p ine nuts ,  semidr ied tomato cooked in  a  creamy pesto sauce 

GNOCCHI  POMODORO -  cooked in  a  tomato sauce with  basi l  (V)  

BEEF TORTELLINI  -  wi th  a  Napoletana sauce topped with  parmesan cheese 

SPINACH & RICOTTA RAVIOLI  – cooked in  a  tomato and cream sauce with  basi l  and parmesan

cheese (V)

$55 Per Adult

ENTRÉE
Served Individually - Alternate -  Select Two

MAIN
Served Individually- Alternate- Select Two

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

VEAL PARMIGIANA -  pan-fr ied veal  topped with eggplant ,  mozzarel la cheese and roasted

potatoes 

LAMB SHANK -  served with potato mash and red wine jus 

BARRAMUNDI FILLET -  gr i l led 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 bel ly  served with mash potato,  apple and port  jus (GF)

STARTER

ANTIPASTO -  w i th  asso r ted  cu red  mea ts ,  cheese  and  mar ina ted  vege tab les  se rved  w i th

b read  ro l l s  

M I N I M U M  1 0  A D U L T S

Served on platters

DESSERT
Served Individually -  Alternate - Select Two

T I R A M I S U  -  l a y e r s  o f  c o f f e e  d i p p e d  s p o n g e  f i n g e r s  w i t h  m a s c a r p o n e  c r e a m  

P A N N A C O T T A  -  s e r v e d  w i t h  b e r r y  c o m p o t e  

M A R S  B A R  C H E E S E C A K E  –  s e r v e d  w i t h  f r e s h  c r e a m  a n d  s t r a w b e r r i e s  

C O O K I E S  A N D  C R E A M  –  s e r v e d  w i t h  f r e s h  s t r a w b e r r i e s  

L E M O N  A N D  L I M E  M I N I  T A R T  –  s e r v e d  w i t h  f r e s h  c r e a m  

M I N I  B A N O F F E E  P I E  -  s e r v e d  w i t h  c r e a m  a n d  s t r a w b e r r i e s  



SET MENU 11 

 $60 Per Person
M I N I M U M  1 0  A D U L T S

STARTER
Served on platters

ANTIPASTO - w i th cu red mea ts , asso r ted cheese and mar ina ted vege tab les se rved w i th 

b read ro l l s 

ENTRÉE
Served to Share - Select Three

CALAMARI FRITT I - l i gh t l y f l ou red and f r i ed se rved w i th l emon 

GARLIC PRAWNS - cooked in ga r l i c , o i l and Napo le tana sauce (GF) 

GRILLED OCTOPUS - mar ina ted and g r i l l ed topped w i th l emon and o regano d ress ing 

(GF) ARANCINI - home-made , f i l l ed w i th mozzare l l a cheese se rved w i th Napo le tana sauce 

(V ) GNOCCHI GORGONZOLA - so f t po ta to dump l ings cooked in a c reamy go rgonzo la (V ) 

BEEF TORTELLIN I - w i th a Napo le tana sauce topped w i th pa rmesan cheese 

MAIN
Served Individually - Alternate - Select Two

CHICKEN BREAST - se rved w i th a c reamy mushroom sauce se rved w i th mash po ta to 

VEAL PARMIGIANA - pan- f r i ed vea l t opped w i th eggp lan t , mozzare l l a cheese and 

roas ted po ta toes 

BARRAMUNDI F ILLET - g r i l l ed and se rved w i th c reamy mash po ta to topped w i th tomato 

j am (GF) 

BEEF CHEEK – s low ly b ra i sed w i th a romat i c he rbs se rved on mash po ta to topped w i th a 

red w ine j us (GF) 

LAMB SHANK - se rved w i th po ta to mash and red w ine j us (GF) 

PORK BELLY - tw ice cooked po rk be l l y se rved w i th mash po ta to , app le and po r t j us (GF)



SET MENU 12 

 $70 Per Adult

ENTRÉE

Served to Share - Select Three

STARTER

ANTIPASTO -  w i th  asso r ted  cu red  mea ts ,  cheese  and  mar ina ted  vege tab les  se rved  w i th

b read  ro l l s  

M I N I M U M  1 0  A D U L T S

Served on platters

C A L A M A R I F R I T T I - l i g h t l y f l o u r e d a n d f r i e d s e r v e d w i t h l e m o n 

G A R L I C P R A W N S - c o o k e d i n g a r l i c , o i l a n d N a p o l e t a n a s a u c e ( G F ) 

G R I L L E D O C T O P U S - m a r i n a t e d a n d g r i l l e d t o p p e d w i t h a l e m o n a n d o r e g a n o d r e s s i n g ( G F ) 

V E A L I N V O L T I N I – t e n d e r v e a l r o l l e d w i t h s p i n a c h & m o z z a r e l l a c h e e s e 

A R A N C I N I - h o m e - m a d e , f i l l e d w i t h m o z z a r e l l a c h e e s e s e r v e d w i t h n a p o l e t a n a s a u c e ( V ) 

G N O C C H I G O R G O N Z O L A - s o f t p o t a t o d u m p l i n g s c o o k e d i n a c r e a m y g o r g o n z o l a ( v ) 

B E E F T O R T E L I N I - w i t h a N a p o l e t a n a s a u c e t o p p e d w i t h p a r m e s a n c h e e s e 

MAIN
Served Individually- Alternate- Select Two

L A M B S H A N K - s e r v e d w i t h p o t a t o m a s h a n d r e d w i n e j u s ( G F ) 

S A L M O N F I L L E T - g r i l l e d s e r v e d o n a b e d o f s w e e t p o t a t o m a s h a n d s p i n a c h ( G F ) 

C H I C K E N B R E A S T - s e r v e d w i t h a c r e a m y p r a w n a n d p e s t o s a u c e o n m a s h p o t a t o 

B E E F C H E E K - t e n d e r b e e f c h e e k s l o w l y b r a i s e d w i t h a r o m a t i c h e r b s s e r v e d w i t h m a s h

p o t a t o t o p p e d w i t h r e d w i n e j u s ( G F ) 

P O R K B E L L Y – t w i c e c o o k e d p o r k b e l l y s e r v e d w i t h m a s h p o t a t o , a p p l e a n d p o r t j u s ( G F ) 

B A R R A M U N D I F I L L E T - g r i l l e d a n d s e r v e d w i t h c r e a m y m a s h p o t a t o t o p p e d w i t h t o m a t o

j a m ( G F )

DESSERT
Served Individually -  Alternate - Select Two

T I R A M I S U - l a y e r s o f c o f f e e d i p p e d s p o n g e f i n g e r s w i t h m a s c a r p o n e c r e a m 

P A N N A C O T T A - s e r v e d w i t h b e r r y c o m p o t e 

M A R S B A R C H E E S E C A K E – s e r v e d w i t h f r e s h c r e a m a n d s t r a w b e r r i e s 

C O O K I E S A N D C R E A M – s e r v e d w i t h f r e s h s t r a w b e r r i e s 

L E M O N A N D L I M E M I N I T A R T – s e r v e d w i t h f r e s h c r e a m 

M I N I B A N O F F E E P I E - s e r v e d w i t h c r e a m a n d s t r a w b e r r i e s 



CHILDREN'S MENU 

 $28 Per Person

ENTRÉE

S P A G H E T T I  B O L O G N E S E  -  m a d e  w i t h  o u r  t r a d i t i o n a l  r e c i p e  

H O M E M A D E  G N O C C H I  A L  P O M O D O R O  -  w i t h  N a p o l e t a n a  s a u c e  

 P E N N E  N A P O L E T A N A  –  s e r v e d  w i t h  p a r m e s a n  c h e e s e  

A V A I L A B L E  F O R
C H I L D R E N  A G E D  1 2
Y E A R S  A N D  U N D E R

Served Individually - Select One

MAINS

CHICKEN SCHNITZEL &  FRIES -  w i th  tomato  sauce  

CALAMARI  &  FRIES-  w i th  ta r ta re  sauce  

CHICKEN NUGGETS &  FRIES w i th  tomato  sauce  

Served Individually - Select One

DESSERT

Served Individually

1  SCOOP OF GELATO



VEGETARIAN, VEGAN, GLUTEN FREE &

LACTOSE FREE OPTIONS

ENTRÉE

SUPERFOOD SALAD -  ch i ckpea ,  ka le ,  t omatoes ,  rocke t  se rved  in  a  pappadum 

baske t

PASTA NAPOLETANA -  g lu ten  f ree  pas ta  cooked  in  a  tomato  sauce

GRILLED MUSHROOM -  mar ina ted  i n  ga r l i c ,  o i l  and  he rbs  se rved  on  a  bed  o f  

rocke t

Served Individually - Select One

MAIN

VEGETABLE STACK -  l aye rs  o f  g r i l l ed  vege tab le  se rved  w i th  w i l d  rocke t

MUSHROOM RISOTTO -  sau téed  mushroom,  thyme &  ga r l i c  cooked  in  a  

vege tab le  s tock

GLUTEN FREE PASTA -  w i th  eggp lan t ,  Span ish  on ion  and  o l i ve  cooked  in  a  

tomato  sauce

Served Individually - Select One

DESSERT

Served Individually - Select One

GELATO o r  SORBET -  seasona l  f l avou rs

FRUIT  PLATE -  seasona l  p la t te r

STARTER

THE DIETARY PLATE -  Mar ina ted  vege tab les ,  d ips  and  g lu ten  f ree  ro l l







GRAZING COCKTAIL PACKAGE 1 

 $30 Per Person
M I N I M U M 3 0 A D U L T S

FINGER FOOD
Served on platters

(Se lec t 5 i t ems) 

Each add i t i ona l cho ice i s $6 ex t ra pe r pe rson 

Par t y p ies 

Par t y sausage ro l l s 

M in i qu i ches 

Spr ing ro l l s (V ) 

Sp inach and fe t ta t r i ang les (V ) 

M ixed sandw iches 

Tha i f i sh cakes  

Ch icken skewers 

Dev i l ch i cken w ings 

Vege tab le money bags (V ) 

M in i mea tba l l s 

OPTIONAL EXTRAS
Served on platters

$3 .50 pe r pe rson 

F ru i t p la t te r 

S lab cake 



GRAZING COCKTAIL PACKAGE  2 

 $35 Per Person

FIRST WAVE

(Se lec t 4 i t ems) 

Each add i t i ona l cho ice i s $6 ex t ra pe r pe rson 

Par t y p ies 

Par t y sausage ro l l s 

M in i qu i ches 

Spr ing ro l l s (V ) 

Sp inach and fe t ta t r i ang les (V ) 

M ixed sandw iches 

Tha i f i sh cakes 

Ch icken skewers 

Dev i l ch i cken w ings 

Vege tab le money bags (V ) 

M in i mea tba l l s 

M I N I M U M  3 0  A D U L T S

Served on platters

OPTIONAL EXTRAS

$3 .50  pe r  pe rson  

F ru i t  p la t te r  

S lab  cake  

Served on platters

SECOND WAVE
Served on platters

HAM & P INEAPPLE -  t opped  w i th  ham,  p ineapp le  and  mozzare l l a  

MARGHERITA -  w i th  San  Marzano  tomatoes ,  mozzare l l a ,  bas i l  &  

ex t ra  v i rg in  o l i ve  o i l  (V )  

MEAT LOVERS -  w i th  pepperon i ,  sa lami ,  cabanoss i ,  ham,  bbq  sauce  and  mozzare l l a  



GRAZING COCKTAIL PACKAGE  3

 $40 Per Person
M I N I M U M 3 0 A D U L T S

MENU
Served on platters

ROASTED CHICKEN DRUMETTES (GF) - Mar ina ted w i th honey & soy 

MARINATED BEEF SKEWERS (GF) - Mar ina ted w i th ga r l i c , rosemary , 
he rbs & sp i ces then cha r g r i l l ed

VEAL INVOLTIN I - Tender vea l ro l l ed w i th sp inach & mozzare l l a cheese

 ITAL IAN FRIED RICE - D iced Vege tab les tossed th rough Arbo r io R ice

GARDEN SALAD - M ixed le t tuce tomato , cucumber , on ion , o l i ves 

CAESAR SALAD - Cos le t tuce , bacon , c rou tons , pa rmesan , egg & 

Caesar d ress ing

OPTIONAL EXTRAS
Served on platters

$3 .50  pe r  pe rson
Fru i t  p la t te r

S lab  cake



GRAZING COCKTAIL PACKAGE 4

$45 Per Adult

SECOND WAVE

A Selection of Pastas

SPAGHETTI  BOLOGNESE -  made  w i th  bee f  m ince  f rom our  t rad i t i ona l  rec ipe  

CASARECCE BOSCAIOLA -  sau téed  bacon  and  mushroom in  a  wh i te  w ine  &  c ream 

sauce  w i th  sha l l o t s  

PENNE CHICKEN -  sau téed  ch icken ,  semi  d r ied  tomato ,  p inenu ts  i n  a  c reamy pes to  

sauce  

PENNE ARRABIATA -  Sau teed  bacon ,  ch i l l i  and  ga r l i c  i n  a  tomato  sauce

THIRD WAVE

A Selection of Pizzas
MARGHERITA -  san  Marzano  tomatoes ,  mozzare l l a ,  bas i l  

HAM &  P INEAPPLE -  w i th  ham,  p ineapp le  &  mozzare l l a  

MEAT LOVERS -  w i th  pepperon i ,  cabanoss i ,  ham,  BBQ sauce  &  mozzare l l a  

BBQ CHICKEN -  w i th  bbq  sauce ,  mozzare l l a ,  on ion ,  p ineapp le  &  ch icken

FIRST WAVE
ANTIPASTO –  Se lec t i on  o f  asso r ted  cu red  mea ts ,   cheese  and  mar ina ted  

vege tab les  se rved  w i th  b read  ro l l s  

M I N I M U M  1 0  A D U L T S

DESSERT

*For an Extra $10 per person

Pla t te rs  o f  F ru i t  

T i ramisu  

Cheese  Cake



GRAZING COCKTAIL PACKAGE 5 

ROASTED CHICKEN DRUMETTES (GF)  -  Mar ina ted  w i th  honey  &  soy  

MARINATED BEEF SKEWERS (GF)  -  Mar ina ted  w i th  ga r l i c ,  rosemary ,  he rbs  &  sp ices  then  
char  g r i l l ed  

VEAL INVOLTINI  -  Tender  vea l  ro l l ed  w i th  sp inach  &  mozzare l l a  cheese  

ITAL IAN FRIED RICE -  D iced  Vege tab les  tossed  th rough  Arbo r io  R ice  

GARDEN SALAD -  M ixed  le t tuce  tomato ,  cucumber ,  on ion ,  o l i ves  

CAESAR SALAD -  Cos  le t tuce ,  bacon ,  c rou tons ,  pa rmesan ,  egg  &  Caesar  d ress ing

$55 Per Adult

SECOND WAVE

THIRD WAVE

A Selection of Pizzas
MARGHERITA -  san  Marzano  tomatoes ,  mozzare l l a ,  bas i l  

HAM &  P INEAPPLE -  w i th  ham,  p ineapp le  &  mozzare l l a  

MEAT LOVERS -  w i th  pepperon i ,  cabanoss i ,  ham,  BBQ sauce  &  mozzare l l a  

BBQ CHICKEN -  w i th  bbq  sauce ,  mozzare l l a ,  on ion ,  p ineapp le  &  ch icken

FIRST WAVE
ANTIPASTO –  Se lec t i on  o f  asso r ted  cu red  mea ts ,   cheese  and  mar ina ted  

vege tab les  se rved  w i th  b read  ro l l s  

M I N I M U M  1 0  A D U L T S

DESSERT

*For an Extra $10 per person

Pla t te rs  o f  F ru i t  

T i ramisu  

Cheese  Cake



BEVERAGE MENU 1 

 $28 Per Person - 3 Hours

SPARKLING
DEEVINE ESTATE SPARKLING

M I N I M U M  1 0  A D U L T S

WHITE WINE

WAYVILLE ESTATE CHARDONNAY

RED WINE

WAYVILLE ESTATE SHIRAZ

BEER

VB 

TOOHEYS NEW 

HAHN PREMIUM L IGHT

NON ALCOHOLIC

SOFT DRINK



BEVERAGE MENU 2 

 $32 Per Person - 3.5 Hours

SPARKLING
DEEVINE ESTATE SPARKLING

M I N I M U M  1 0  A D U L T S

WHITE WINE

WARBURN ESTATE CHARDONNAY 

WARBURN ESTATE SAUVIGNON BLANC

RED WINE

WARBURN ESTATE SHIRAZ 

WARBURN ESTATE CABERNET SAUVIGNON

BEER

PURE BLONDE 

TOOHEYS NEW 

HAHN PREMIUM L IGHT

NON ALCOHOLIC

SOFT DRINK 

JUICE

Choose One

Choose One



BEVERAGE MENU 3 

 $38 Per Person - 4 Hours

SPARKLING

DEEVINE ESTATE SPARKLING 

WARBURN ESTATE P INK MOSCATO

M I N I M U M  1 0  A D U L T S

WHITE WINE

WARBURN ESTATE CHARDONNAY 

WARBURN ESTATE SAUVIGNON BLANC 

WARBURN ESTATE P INOT GRIGIO

RED WINE

WARBURN ESTATE MERLOT 

WARBURN ESTATE CABERNET SAUVIGNON 

J IMMY P INOT NOIR

BEER

PURE BLONDE 

PERONI  NASTRO AZZURO 

HAHN PREMIUM L IGHT

NON ALCOHOLIC

SOFT DRINK 

JUICE

Choose One

Choose One

Choose One



BEVERAGE MENU 4 

 
$60 Per Person - 4 Hours

SPARKLING

CESTER PROSECCO 

WARBURN ESTATE P INK MOSCATO

M I N I M U M  1 0  A D U L T S

WHITE WINE

1164  L IMITED RELEASE CHARDONNAY 

WARBURN ESTATE SAUVIGNON BLANC 

WARBURN ESTATE P INOT GRIGIO

RED WINE

WARBURN ESTATE MERLOT 

1164  L IMITED RELEASE SHIRAZ 

1164  L IMITED RELEASE MONTEPULCIANO

BEER
PURE BLONDE 

PERONI  NASTRO AZZURO 

HAHN PREMIUM L IGHT

NON ALCOHOLIC
SOFT DRINK 

JUICE

Choose One

Choose One

Choose One

SPIRITS
JOHNNY WALKER RED 

J IM BEAM BOURBON 

SOUTHERN COMFORT 

JACK DANIELS 

VODKA



8818 5555  

5 Quinn Av, Seven Hills 2147 

www.lilys.net.au 

lilys_sydney 

facebook.com/LilysSydney 




