CATERING MENU

PANINI, SANDWICHES, WRAPS 12PP
Chef’s selection of gourmet panini on a variety of bread options
- sourdough, focaccia, panini or gluten free bread
FRITTATA MUFFINS 7.5
Whole egg frittata with seasonal vegetables
MUESLI CUPS 9
Maple muesli, chia, organic coconut yoghurt, seasonal fruit
MINI BREAKFAST PANINI 8.5
Mixture of various brunch fillings: Salmon & scrambled egg Zucchini frittelle & rocket Eggplant, fomato,
mozzarella & pesto
FORMAGGIO PLATTER 20PP
A selection of Italian cheeses with quince, muscatels, grissini, walnuts and pear $15 pp (min 6 people)
SALUMI PLATTER 19PP
Assorted salumi (prosciutto, salami, mortadella), preserves, olives & cheese $15pp (min 6 people)
FRUTTA (min 5 people) 15PP
Platter of seasonal fruit
ARANCINI 3EA
Peas, tomato, mozzarella
CROCCHETTE LEA
Prosciutto, provolone cheese, potato croquettes
CAPRESE SKEWERS 5EA
Tomato, bocconcini, basil
INSALATA DI TONNORISO (serves 4) 79
Salad of Italian tuna, brown rice, tomato, green beans, cos leftuce, potato, & boiled egg, corn (GF) (V) (DF)
VITELLO TONNATO (serves 1) 20
Sliced poached veal, tuna mayonnaise, Sicilian capers, lemon (GF)
INSALATA BARBETTA (serves 4) 64
Savoy cabbage, pine nuts, raisins, pecorino, crispy pancetta & lemon
INSALATA RAPA DORATA (serves 4) g
Beetroot, kale, farro, almonds, cauliflower, carrot, goats cheese dressing

36
INSALATA RUCOLA (serves 4)
Rocket, pear, parmesan, walnuts (GF)

40
INSALATA BIANCO VERDE (serves 4)
Cos leftuce, zucchini, pea, mint, salted ricotta, pine nuts, lemon (GF)
FRITTATA (min 5 people) 6ER
Mixed vegetables, cheese
PORCHETTA SLIDERS 10EA
Pork, slaw, aioli
COTOLETTA SLIDERS 10EA

Chicken schnitzel, provolone, tomato
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VEGGIE SLIDERS
Mixed grilled vegetables, provolone, pesto

CHICKEN WRAP
Poached chicken, smashed avocado, tomato, spinach, provolone

GRILLED VEGGIE WRAP
Grilled eggplant, zucchini, mushroom, baked ricotta, rocket

MARGHERITA PIZZA AL TAGLIO
Tomato, mozzarella, basil

VEGGIE PIZZA AL TAGLIO
Tomato, mozzarella, grilled eggplant, grilled zucchini, mushroom, roast pumpkin

SALAMI PIZZA AL TAGLIO
Tomato, mozzarella, salami, olives, ham, mushroom, baked ricotta

BEST EVER LASAGNA
Traditional bolognaise, bechamel lasagna (Serves 8 people)

LASAGNA CON GRANCHIO
Spinach & crab lasagna (Serves 8 people)

RIGATONI AL FORNO
Oven baked rigatoni with passata, eggplant, ricotta (GFO)

FUSILLI ALLA BOSCAIOLA
Peas, smoked pancetta, onion, mushroom, cream (GFO)

PENNE POLPETTE
Penne with passata & meatballs (GFO)

GNOCCHI ALLA GENOVESE

House made potato gnocchi with basil pesto, stracciatella, semi dried fomato (GFO)

PARMIGIANA
Grilled eggplant, tomato, mozzarella, parmesan, basil (Serves 8 people)

COTOLETTA (180-200g pp)
Crumbed chicken breast schnitzel

CHICKEN PARMIGIANA
Crumbed chicken schnitzel, grilled eggplant, tomato, mozzarella

POLPETTE
Beef & pork meatballs in tomato passata 4 balls per serve

-

TIRAMISU
Traditional firamisu (Serves 8-10 people)

CANNOLI
Ricotta, chocolate or vanilla cannoli

MINI CANNOLI
Ricotta, chocolate or vanilla cannoli

BISCOTTI
Selection of traditional Italian biscuits (Minimum 12)
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