
PACKAGE 1 - $30 PER PERSON
Garden Salad v

PIZZA
Margherita v
Tomato base, buffalo mozzarella & fresh basil

Supreme
Tomato base, cheese, pepperoni, ham, mushrooms,  
onions, red capsicum, pineapple & olives

BBQ Chicken
BBQ base, cheese, chicken, bacon, onions 
& red capsicum

PASTA
Penne Carbonara
Italian bacon cooked with egg yolk & shallots  
in a cream sauce

Spaghetti Bolognese
Homemade traditional Bolognese sauce

Penne Pesto
House-made basil pesto, pine nuts & parmesan

PACKAGE 2 - $40 PER PERSON
Garlic Bread v
Salt & Pepper Calamari 
Baby calamari lightly floured & fried

Garden Salad v

PIZZA
Margherita v
Tomato base, buffalo mozzarella & fresh basil

Supreme
Tomato base, cheese, pepperoni, ham, mushrooms,  
onions, red capsicum, pineapple & olives

BBQ Chicken
BBQ base, cheese, chicken, bacon, onions 
& red capsicum

PASTA
Penne Primavera v
Roasted vegetables, garlic, chilli & olives 
in a Napoletana sauce

Spaghetti & Meatballs
Homemade meatballs in a Napoli sauce

Chicken Penne
Grilled chicken pieces served on penne pasta, with  
sun-dried tomato and pesto in a rich creamy sauce

gf - indicates gluten free meal   v - indicates vegetarian meal

SET MENU
Set menus are required for groups of 20+ and available as an option for groups of 10+

PACKAGE 3 - $60 PER PERSON
Garlic Bread v
Salt & Pepper Calamari 
Baby calamari lightly floured & fried

Garden Salad v

MAINS TO SHARE
Chicken Lusso
Pan fried chicken in a garlic & brandy cream sauce,  
topped with fresh tiger prawns

Miso Glazed Salmon
Japanese salad, green tea noodles, edamame,  
carrot, coriander, shallots, teriyaki dressing,  
seaweed salad & furikake

Surf & Turf
Succulent lamb cutlets (x3) served with baby lobster, 
mashed potato, vegetables & Diane sauce

Chicken Penne
Grilled chicken pieces served on penne pasta,  
with sun-dried tomato and pesto in a rich  
creamy sauce

Margherita v (4 each)
Tomato base, buffalo mozzarella & fresh basil

Steamed Mixed Vegetables gf

DESSERT
Nutella Pizza
Served with vanilla ice cream


