
Private Dining Room Menus 
 

$45 Option 1 - Antipasti, Pasta & Salad  

(Available January to October only) 
 

Antipasti to Share 

Rosemary pizza 

(your choice of three from the following) 
 

Beef and veal meatballs slow braised in tomato 

Lightly corn floured and fried calamari GF 

Parmesan and mozzarella rice balls 

Thinly sliced roast beef served with radicchio salad, shaved pecorino and balsamic reduction GF 

Baked eggplant filled with home made bread, tomato, mozzarella, capers, olives and basil 

Braised octopus in red wine served with cannellini beans, diced tomato, garlic, chilli GF 

 

Pasta and mixed salad to share 

(your choice of two from the following) 
 

Rigatoni pasta with pork ragu’ and artichokes 

Orecchiette with slow braised lamb ragu’ and shaved pecorino 

Risotto of radicchio, gorgonzola, walnuts finished with red wine reduction GF 

Traditional Penne Bolognese 
  

 

$45 Option 2 –Antipasti, Pizza & Salad  
(Available January to October only) 

 

Antipasti to share 

Rosemary pizza 

(your choice of three from the following) 
 

Beef and veal meatballs slow braised in tomato 

Lightly corn floured and fried calamari GF 

Parmesan and mozzarella rice balls 

Thinly sliced roast beef served with radicchio salad, shaved pecorino and balsamic reduction GF 

Baked eggplant filled with homemade bread, tomato, mozzarella, capers, olives and basil 

Braised octopus in red wine served with cannellini beans, diced tomato, garlic, chilli GF 

 

Pizza and mixed salad to share 

 Choose four pizzas from our Pizza banquet menu overleaf  
 

Add Dessert to either Option 1 or Option 2 for $5 extra per person 

(your choice from one of the following) 
 

Homemade Tiramisu  

Ricotta cannoli 

Chocolate truffle with coconut coulis 

Nutella pizza with caramelized banana  



 
 

 

 

 

 

                                                                                    

 

 

 

 

 

 

 

 
$55 Option 3 - Antipasti Pasta, Pizza & Salad  

 

Antipasti to share 

Rosemary pizza 

(your choice of three from the following) 
 

Beef and veal meatballs slow braised in tomato 

Lightly corn floured and fried calamari GF 

Parmesan and mozzarella rice balls 

Thinly sliced roast beef served with radicchio salad, shaved pecorino and balsamic reduction GF 

Baked eggplant filled with homemade bread, tomato, mozzarella, capers, olives and basil 

Braised octopus in red wine served with cannellini beans, diced tomato, garlic, chilli GF 

 

 

Pasta to share 

(your choice of two from the following) 
 

Rigatoni pasta with pork ragu’ and artichokes 

Orecchiette with slow braised lamb ragu’ and shaved pecorino 

Risotto of radicchio, gorgonzola, walnuts finished with red wine reduction GF 

Traditional Penne Bolognese 
 

Pizza and mixed salad to share 
 

 

Pizza Selection for Banquet Menus 

Margherita - tomato, Fior di latte 

Caponata - tomato, Fior di latte, mixed vegetables 

Piemontese - Fior di latte, smoked pancetta, baked rosemary potato, truffle past, pecorino cheese 

Rustica – tomato, Fior Di latte, Italian sausage, mushrooms, prosciutto crudo. parmesan 

La Ricca - tomato, Fior di latte, hot salami, mild salami, ham, black pitted olives 

Golosa - tomato, Fior di latte, ham, mixed porcini mushroom, parmesan, truffle oil 

Prosciutto e funghi - tomato, Fior di latte, ham, mushrooms 

Gianni - tomato, Italian sausage, garlic, parmesan. oregano 

Diavola - tomato, Fior di latte, hot salami, onions, nduja (spicy spreadable salami) 

Taffu – tomato, mozzarella, ham, Italian fennel sausage, Gorgonzola cheese 

 

 

Add one of the following Dessert options for $5 extra per person 

Homemade tiramisu 

Ricotta cannoli 

Chocolate truffle with coconut coulis 

Nutella pizza with caramelized banana  

 



 

 

 

 

 

 
 
 

 
mascorpone  

 

 

$75 Option 4 - Antipasti, Pasta, Mains, Salad & Dessert  
 

Antipasti to share 

Rosemary & Marinara pizza 

(your choice of four from the following) 
 

Beef and veal meatballs slow braised in tomato 

Lightly corn floured and fried calamari GF 

Parmesan and mozzarella rice balls 

Thinly sliced roast beef served with radicchio salad, shaved pecorino and balsamic reduction GF 

Baked eggplant filled with homemade bread, tomato, mozzarella, capers, olives and basil 

Braised octopus in red wine served with cannellini beans, diced tomato, garlic, chilli GF 

Pan fried king prawns served on a bed of chick pea puree and crispy prosciutto GF 

 

Pasta to share 

(your choice of two from the following) 

Rigatoni pasta with pork ragu’ and artichokes 

Orecchiette with slow braised lamb ragu’ and shaved pecorino 

Risotto of radicchio, gorgonzola, walnuts finished with red wine reduction GF 

Traditional Penne Bolognese 

Penne with prawns, calamari, clams, white wine, garlic, mild chilli and lemon 

 

Mains to share 

All mains are served with seasonal vegetables and salad 

(Please choose two mains from the following options) 
 

Pan fried Salmon fillet 

Pan fried Barramundi fillet 

Pan fried Snapper fillet 

Chargrilled lamb back strap 

Chargrilled Scotch fillet 
 

Dessert 

(your choice from one of the following) 
 

Homemade Tiramisu  

Ricotta cannoli 

Chocolate truffle with coconut coulis 

Nutella pizza with caramelized banana  
 


