FUNCTION INFO PACK

MIDWEEK (Sun pm - Thurs)
WEEKEND (Fri - Sun am)

GROUP BOOKINGS & EVENTS

Covers

Midweek 12pm-Close
min spend

Fri-Sun 10am-4pm
min spend

Fri-Sun 5pm-Close
min spend

BELLAVISTA
LARGE GROUP BOOKING
VENUE EXCLUSIVE
OUTSIDE TERRACE EXCLUSIVE

12 - 30
up to 100
up to 30

−
$ 7,000
$ 2,500

−
$ 6,000
$ 2,000

−
$ 11,000
$ 3,500

MEADOWBANK
LARGE GROUP BOOKING
VENUE EXCLUSIVE
PDR EXCLUSIVE

12 - 30
up to 100
up to 30

−
$ 8,000
$ 1,500

−
$ 8,000
$ 1,500

−
$ 12,000
$ 2,250

NEUTRAL BAY
LARGE GROUP BOOKING
VENUE EXCLUSIVE
OUTSIDE TERRACE EXCLUSIVE

12 - 20
up to 60
up to 30

−
$ 5,000
$ 2,000

−
$ 4,500
$ 1,500

−
$ 7,000
$ 2,500

PENRITH
LARGE GROUP BOOKING
VENUE EXCLUSIVE

12 - 30
up to 130

$7,500

$6,500

$11,000

GASWORKS
LARGE GROUP BOOKING
VENUE EXCLUSIVE
OUTSIDE TERRACE EXCLUSIVE

12 - 25
up to 80
up to 30

−
$ 6,000
$ 2,500

−
$ 6,000
$ 2,000

−
$ 9,000
$ 3,500

WEST END
LARGE GROUP BOOKING
VENUE EXCLUSIVE
OUTSIDE TERRACE EXCLUSIVE

12 - 30
up to 110
up to 50

$9,000
$4,000

$7,500
$4,000

$14,000
$6,000

NSW

QLD

SET MENUS

STARTERS TO SHARE
PATATE CROQUETTES (Naples) Crispy fried croquettes filled with
potato & truffle cheese served with aïoli, Parmigiano-Reggiano
cheese and gremolata
ARANCINI NORMA (Sicily) Crispy risotto balls filled with eggplant, tomato
& mozzarella, served with arrabbiata sauce, Parmigiano-Reggiano cheese and
garlic crisps
WOOD-FIRED ITALIAN CHEESE BREAD Italian flatbread with garlic and fior di

latte cheese

MAINS TO SHARE

Please choose two for the table

LAMB CASARECCE (Tuscany) Marinated lamb shoulder slow cooked in red wine, mint,
garlic, chilli, pangrattato and Sardinian pecorino cheese
PESCE ACQUA PAZZA (Amalfi) Pan-fried snapper, mussels, lobster stock, roasted
cherry tomatoes, crispy capers, Kalamata olives, garlic, chilli and seasonal herbs
DIAVOLA PIZZA Tomato base, fior di latte cheese, salami, nduja, roasted cherry
tomatoes, roast portobello mushrooms, Parmigiano-Reggiano cheese, basil, extra
virgin olive oil

$55 SPECIALI MENU

SIDE TO SHARE
ROSEMARY GARLIC CHIPS Skin-on chips served with rosemary, crispy garlic and aïoli

DESSERTS TO SHARE
TIRAMISU (Treviso) Traditional layered espresso-dipped savoiardi biscuits,

Marsala and mascarpone cream

FRANGELICO AFFOGATO Espresso & vanilla gelato served with Frangelico

love

STARTERS TO SHARE
WOOD-FIRED ITALIAN CHEESE BREAD Italian flatbread with garlic

and fior di latte cheese

CALAMARI FRITTI (Venice) Flour dusted and fried golden baby calamari,
served with squid ink aïoli
MEATBALLS IN SUGO (Naples) Slow cooked beef meatballs in classic sugo,
Parmigiano-Reggiano cheese and garlic Italian flatbread

MAINS TO SHARE
Please choose two for the table

STEAK TAGLIATA 300g sirloin, roasted cherry tomatoes, rocket, ParmigianoReggiano cheese, 8yr aged balsamic vinegar served with rosemary garlic chips
LAMB SHANK (Milan) Slow cooked in red wine & rosemary served with mash potato,
peperonata, artichoke, red wine jus and gremolata
RAVIOLI (Lombardy) Butternut pumpkin, burnt butter, sage, Parmigiano-Reggiano
cheese, chilli and amaretti biscuit

SIDE TO SHARE

$65 PREMIO MENU

RADICCHIO & ROCKET INSALATA (Treviso) Rocket, radicchio, Parmigiano-Reggiano
cheese, toasted almonds and 8yr aged balsamic vinegar

DESSERTS TO SHARE
CHOCOLATE CAPRESE (Capri) Soft and light chocolate cake served with red wine

reduction, vanilla gelato and amaretti biscuit

TIRAMISU (Treviso) Traditional layered espresso-dipped savoiardi biscuits,
Marsala and mascarpone cream

love

PIZZA
MARGHERITA PIZZA

Tomato base, fior di latte cheese, basil, extra virgin olive oil

DIAVOLA PIZZA

Tomato base, fior di latte cheese, salami, nduja, roasted cherry
tomatoes, roast portobello mushrooms, Parmigiano-Reggiano cheese,
basil, extra virgin olive oil

PASTA
CASARECCE BOLOGNESE

Slow cooked beef Bolognese topped with Parmigiano-Reggiano cheese

RIGATONI POMODORO

Napoli sauce, garlic, basil, Parmigiano-Reggiano cheese and
stracciatella cheese

INSALATA
GRANDIOSA BEETROOT INSALATA

Rocket, baby beetroot, stracciatella cheese, pistachios and 8yr aged
balsamic vinegar

SECONDI (+ $8)

RUMP MEDAGLIONE

200g rump eye served with rocket, roasted cherry tomatoes,
Parmigiano-Reggiano cheese, 8yr aged balsamic vinegar

BEVANDE

Peroni Leggera, Peroni, House Vino Bianco/Rosso, Soft Drink

$19 LUNCH MENU
Available Monday - Friday until 3pm
Includes one MAIN and one BEVERAGE

love

BEVERAGE
PACKAGE
BEVERAGE
PACKAGES

standard

premium

BEVERAGE PACK

BEVERAGE PACK

$50 - 2 HOURS
$20 - EXTRA HOUR

$40 - 2 HOURS
$15 - EXTRA HOUR

BEERS
BEERS

Peroni
4 Pines Pacific Ale Mid Strength

Peroni
4 Pines Pacific Ale Mid Strength

WINE
WINE
Bandini
Bella Riva
Bella Riva
Bella Riva

Prosecco
Pinot Grigio
Rosé
Sangiovese

Veneto, Italy
King Valley, VIC
King Valley, VIC
King Valley, VIC

Bandini
Antinori Santa Cristina
Yalumba Organic
Domaine AIX
Opawa
Antinori Santa Cristina
Yalumba Wild Ferment

Prosecco
Blanco
Chardonnay
Rosé
Pinot Noir
Sangiovese
Shiraz

Veneto, Italy
Tuscany, Italy
Adelaide Hills, SA
Provence, France
Marlborough, NZ
Chianti, Italy
Barossa Valley, SA

Soft Drinks and Juices Included
Soft Drinks and Juices Included

TERMS & CONDITIONS
FUNCTION TERMS & CONDITIONS
COVID-19
When entering our venue, you understand and agree to the following terms of entry set out below, which are government-enforced under the relevant
COVID-19 State Government trading requirements:
The right to refuse entry if a guest is displaying symptoms of COVID-19.
The requirement to check-in at our venue using the QR codes and provide contact information including first name, last name, mobile number or email
address.
Guests that are close contacts of COVID-19 are not permitted to attend the venue, please adhere to the local state government rules by getting
tested and self-isolating at home.
BOOKING GUARANTEE POLICY
All reservations of 12 guests or more require credit card details to hold your table. No amount will be debited from your card when making the
booking. However, if you cancel within 24 hours of the date of your booking or fail to arrive for your reservation, a cancellation fee of $20 per
person will be charged on your credit card.
The final number of guests must be confirmed at least 24 hours prior to the reservation date.
ALTERATION TO BOOKINGS
The final number of guests must be confirmed within 24 hours from your function’s confirmed time and date. In the event that guest numbers reduce
from the date of confirmation, you will be charged for the confirmed number of set menus.
CANCELLATION
Cancellations made less than 24 hours before the booking will incur a charge of the full amount of the deposit. (applicable for exclusives only)
PAYMENT PROCESSING FEE
Please be advised card payment fees apply on all transactions: Mastercard, Visa, Pay Pass/Wave, Amex - 1.65% / UnionPay - 2.20%

DEPOSITS
To secure your reservation, the restaurant will confirm your initial enquiry and send you a confirmation email including a link to make a deposit
payment to secure your reservation. Deposit payment is 10% of the minimum spend on exclusives only.

FUNCTION ENQUIRIES
To make a booking and for function enquiries,
please click the button below to make a booking online!

CLICK HERE

