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V - Vegetarian     VG - Vegan     VGO - Vegan option available upon request     GF - Gluten Friendly     GFO - Gluten Friendly option available upon request     DF - Dairy Friendly

CANAPÉS
Cold

$4EA 

SUNDRIED TOMATO & CHEESE 
TARTELLET V

Sundried tomato & whipped cheese mousse in a tart 
(Min 20 pieces)

$3EA 

BRUSCHETTA CAPRESE CROSTI
NI V

Fior di latte mozzarella & fresh tomato,basil served on 
a home made crostini (Min 15 pieces)

$3EA 

SALMON CROSTINI
Cheese mousse, smoked salmon & cucumber served 

on a home made crostini (Min 15 pieces)

$3EA 

PROSCIUTTO CROSTINI
Prosciutto, rocket & shaved parmesan served on a 

home made crostini (Min 15 pieces)

$3EA 

CAPONATA CROSTINI V
Caponata & olives served on a home made crostini 

(Min 15 pieces)

MEALS
Dinner

$80EA 

LASAGNA 
Homemade pasta layered with 

bolognese sauce, bechamel sauce & 
parmesan cheese

(Serves 6)

$5EA 

MINI CROISSANT
Mini croissant with (1) Bresaola, rocket & shaved parmesan, 

(2) Tasty cheese & tomato, (3) Ham & tasty cheese, (4) Ham & 
tomato or (5) Ham, tasty cheese & tomato

(Min10 pieces)

SAVOURY
Breakfast

$4.5EA 

MINI CIAMBELLA
Mini sugar coated doughnut

(Min 10 pieces)

$4.5EA 

MINI BOMBA
Doughnut filled with (1) apricot jam, (2) Nutella, (3) 

vanilla custard
(Min 10 pieces)

$4.5EA 

MINI ESCARGOT
Sweet pastry mixed with sultanas, almond, 

chocolate, custard cream & cinammon
(Min 10 pieces)

$4.5EA 

MINI APRICOT DANISH
A danish pastry filled with custard & apricots finished 

with an apricot glaze topped with icing sugar
(Min 10 pieces)

$4.5EA 

MINI BERRY DANISH
A danish pastry filled with custard & apricots finished 

with an apricot glaze topped with icing sugar
(Min 10 pieces)

$4.5EA 

MINI FRANGIPANNI
Sweet pastry filled with almond frangipane and 

flaked almonds
(Min 10 pieces)

$4.5EA 

MINI CORNETTO
Sweet pastry filled with (1) vanilla custard, (2) 

Nutella, (3) Apricot Jam
(Min 10 pieces)

$4.5EA 

MINI CORNETTO TRADIZIO
NALE

Plain sweet pastry
(Min 10 pieces)

SWEET
Breakfast

CANAPÉS
Hot

$125EA

ANTIPASTO PLATTER GFO
Selection of cured meats, cheese, olives & pickled 

vegetables, served with freshly baked focaccia 
(serves10)

$60EA

CHEESE BOARD V GFO
Cheese platter with gorgozola, asiago, truffle 

manchego, brie cheese, dried fruits, quince paste, fresh 
grapes & nuts served with crackers (serves 10)

BOARDS
Sharing

$3.5EA 

GOAT CHEESE TARTELLET V
Caramelised onion & goat cheese in a tart (Min 20 pieces)

$3.5EA 

QUICHE LORRAINE TARTELLET
Quiche lorraine with caramelised onion & pancetta (Min 20 pieces)

$3.5EA 

PUMPKIN TARTELLET V
Roasted pumpkin & goat cheese in a tart (Min 20 pieces)

$6EA 

MINI MEATBALLS IN SAUCE GF
Pork & beef meatballs in Napoli Sauce (Min 15 pieces)

$3.5EA 

CRUMBED CHICKEN DF
Crumbed chicken thigh marinated with Italian herbs, crumbed in eggs 

& panko served with nduja mayo (Min 20 pieces)

$3EA

CAULIFLOWER FRITTERS V
Cauliflowers fritters served with herb mayo (20 pieces)

$2.5EA

ARANCINI
Saffron rice with (1) pumpkin, spinach, goats cheese & parmesan, (2) 

bolognese sauce, peas & mozzarella cheese, (3) eggplant, napoli 
sauce, basil, parmesan & mozzarella cheese, (4) spinach, ricotta & 

mozzarella cheese
(Min 20 pieces)

PIZZERIA
$75EA 

PIZZA TEGLIA MARGHERITA V
Pizza with tomato, fior di latte mozzarella & basil (48 pieces)

$80EA 

PIZZA TEGLIA CALABRESE
Pizza with tomato, fior di latte mozzarella, hot salami, capsicum 

& olives (48 pieces)

$80EA 

PIZZA TEGLIA COTTO & FUNGHI
Pizza with tomato, fior di latte mozzarella, ham & mushroom (48 

pieces)

$80EA 

PIZZA TEGLIA VEGETARIANA V
Pizza with tomato, fior di latte mozzarella, zucchini,

eggplant, mushroom & capsicum (48 pieces)

$80EA 

PIZZA TEGLIA MILD SALAMI
Pizza with tomato, fior di latte mozzarella & mild salami 

(48 pieces)

$120EA 

RUSTICHELLA VEGETARIANA V
Stuffed pizza with zucchini, eggplant, artichokes,

capsicum & provolone
(24 pieces)

MINI PANINI
$6EA 

MINI CIABATTA PROSCIUTTO 
Mini ciabatta, prosciutto, rocket & shaved parmesan 

(Min 10 pieces)

$6EA 

MINI CIABATTA CAPRESE
Mini ciabatta, tomato, mozzarella & basil 

(Min10 pieces)

$6EA 

MINI VEGAN HERB ROLL VG
Mini herb roll, caponata & olives 

(Min10 pieces)

$6EA 

BRUSCHETTA CAPRESE CROSTINI
Baquette, Fior di latte mozzarella, fresh tomato,basil

(Min10 pieces)


