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FUNCTION  MENU
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The quality of our platinum menu
is near identical to the a la carte
options you know; with a fresh
approach to impress even the

guests that have tried everything.
This menu is perfect for a business

meal or a formal celebration.
 

- Adnan Khan, Head Chef
 

The menu you love…with a twist.  
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Individual Three Course

E N T R É E  
C H O I C E  O F  O N E  

 Bruschetta (vegetarian)  
FRESH DICED TOMATO ON FRESH PIZZA BREAD 

Lemon pepper calamari  
CALAMARI FRITTERS TOSSED IN LEMON PEPPER SPICES 

Mama’s meatballs 
BEEF MEATBALLS IN OUR HOUSE-MADE ROMA TOMATO SAUCE 

M A I N S
C H O I C E  O F  O N E

 
 

Grilled Barramundi 
ON A BED OF SWEET POTATO MASH & HOT CAPER BUTTER SALSA 

Grilled Scotch Fillet 
COOKED MEDIUM, MUSHROOM SAUCE & BATTERED CHIPS 

Grilled Chicken Breast 
SERVED WITH CREAMY CHAT POTATOES  

Gnocchi Gorgonzola (vegetarian) 
WITH FRESH BREAD ROLLS 

 

D E S S E R T
C H O I C E  O F  O N E

Chocolate Nut Tart
HOUSE-MADE WITH GELATO  

Baked New York Cheesecake 
WITH CREAM & STRAWBERRY

 

$58 
per person

C O F F E E

A small coffee of choice served with dessert
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Sharing pizza and  pasta is a
great social experience -

especially, when the food is 
plenty and fresh. Our gold menu  
is intended to suit everyone for a

casual 
experience. I recommend a

seafood  pizza and pasta in the
mix of options. 

 

- Adnan Khan, Head Chef

p i z z a  and  pa s t a…un l im i t ed
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Shared Four Course

S H A R E D  E N T R É E  
A L L  T O  S H A R E  

 Bruschetta (vegetarian)  
FRESH DICED TOMATO ON FRESH PIZZA BREAD 

Garlic & Cheese Pizza 
Greek Salad

S H A R E D  P I Z Z A
C H O I C E  O F  T H R E E  

 
 

Gamberi
MOZZARELLA CHEESE, MARINATED PRAWNS, BASIL, GARLIC AND CAPERS

Supreme
MOZZARELLA CHEESE, SOPRESSA SALAMI, SPANISH ONION, HAM,

PINEAPPLE, MUSHROOM, OLIVES

Pepperoni
MOZZARELLA CHEESE, SOPRESSA SALAMI

Tropicana
MOZZARELLA CHEESE, HAM AND PINEAPPLE

Margherita
CAPRESE, SAN REMO (EGGPLANT, MUSHROOM, OLIVES, FETTA) 

Perri Perri 
MOZZARELLA CHEESE, CHICKEN, ROAST CAPSICUM AND CARAMELISED

ONION, PERRI-PERRI SAUCE. 

Barbeque Chicken 
MOZZARELLA CHEESE, CHICKEN, MUSHROOM AND PINEAPPLE,

ROAST CAPSICUM, BBQ SAUCE.
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Shared Four Course

D E S S E R T

Single scoop of gelato 
SELECT SIX FLAVORS (SERVED ALTERNATIVELY)

 

 $45
per personC O F F E E

A small coffee of choice served with dessert
 
 

S H A R E D  P A S T A
C H O I C E  O F  T H R E E

Penne Boscaiola
MUSHROOM, PANCETTA, WHITE WINE, CREAM 

 

Penne Carbonara
 

Spaghetti Meatballs 
SLOW COOKED BEEF MEATBALLS IN OUR OWN NAPOLI SAUCE

 

spaghetti napoletana
SPAGHETTI IN OUR OWN RECIPE NAPOLI SAUCE

 

Pumpkin Ravioli
BURNT BUTTER SAGE SAUCE

 

Spaghetti Gamberi
KING PRAWNS, FRESH TOMATO, LIGHT CHILLI, GARLIC TOSSED IN EXTRA

VIRGIN OLIVE OIL 
 

Spaghetti Frutti Di Mare
ING PRAWNS, CALAMARI, FISH, MUSSELS, FRESH TOMATO, GARLIC, LIGHT
CHILLI TOSSED IN EXTRA VIRGIN OLIVE OIL. ALTERNATIVELY, IN NAPOLI

SAUCE.
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Not every occasion requires a
grand budget. We’ve created the  

silver menu to suit 
the needs of a quick lunch or

quiet get together. Of course, the
food will be great 

and plentiful - the timing of the
courses will allow for a faster

paced function - 
should you require it. 

 
 

- Adnan Khan, Head Chef

c a sua l  &  r e l a x ed
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Shared Three Course

S H A R E D  E N T R É E  
A L L  T O  S H A R E  

 Garlic Bread
Italian Salad

S H A R E D  P I Z Z A
C H O I C E  O F  T W O

  

Supreme
MOZZARELLA CHEESE, SOPRESSA SALAMI, SPANISH ONION, HAM,

PINEAPPLE, MUSHROOM, OLIVES

Pepperoni
MOZZARELLA CHEESE, SOPRESSA SALAMI

Tropicana
MOZZARELLA CHEESE, HAM AND PINEAPPLE

Margherita
CAPRESE, SAN REMO (EGGPLANT, MUSHROOM, OLIVES, FETTA) 

Caprese
 

 
D E S S E R T

Single scoop of gelato 
SELECT SIX FLAVORS (SERVED ALTERNATIVELY)

 

 

$38
per personC O F F E E

A small coffee of choice served with dessert
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FOR ALL FUNCTIONS WITH A SET MENU, THE 

CORKAGE FEE IS WAIVED.

 

A L C O H O L  F R E E :
 

BY PRIOR ARRANGEMENT

S O F T  D R I N K

1L Jugs of soft drink - $9
CHOOSE ANY TWO FLAVOURS: COCA COLA, DIET COKE, 

COKE ZERO, FANTA, SOLO, SPRITE. 

JUGS WILL BE  REFILLED EITHER AT YOUR REQUEST OR ONCE EMPTY. 

 

 

 

A L C O H O L

By prior arrangement
 

SET A TAB WITH A LIMIT OF YOUR CHOICE OR 

REQUEST EVERYONE TO PAY FOR THEIR OWN. OUR 

COMMITMENT IS TO ENSURE THE SAFE ENJOYMENT 

OF YOUR FUNCTION.  
 
 
 

PLEASE NOTE, WHILST WE WILL ACCOMMODATE A 

SPLIT PAYMENT, WE CANNOT SELL ALCOHOL OVER THE 

COUNTER DURING THE FUNCTION, AS A CONDITION 

OF OUR LIQUOR LICENSE.  

 


