Set Function Menu
Basics Bites
BRUSCHET TA CROSTINI

Fancy Pants

V

Tomato, basil and onion heaped onto crusty toast.

CALAMARI FRITOS

GF

Tossed with dill, parsley and a side of lemon aioli.

POPCORN CHICKEN

Juicy buttermilk popcorn chicken served with chipotle mayo.

GYOZA

Prawn dumplings served with soy dipping sauce.

ARANCINI V

APPLE & MANCHEGO CROSTINI

V

Apple and aged manchego cheese on crusty toast.

TUNA SPOONS

With edamame and avocado, served with a sesame and
gochujang dressing.

SALMON ROULADE

Smoked salmon, spinach, dill and caper cream cheese
crepe roulade.

Española TORTILLAs V

GF

Choose between pumpkin and feta or mushroom and truffle.

Spanish potato and onion omlete bites served with aged
manchego cheese.

SLIDERS

TEMPURA PRAWNS

Choose between mini beef or fried chicken and avocado.

Lamb kofta

GF

OYSTERS

Served with mint yogurt dipping sauce.

Chicken skewers

Lightly battered prawns with a ponzo dipping sauce.
GF

Freshly shucked.

GF

With lemon, thyme, garlic and Cajun spiced yogurt.

Falafel

GF

Middle Eastern falafel balls with vanilla pumpkin puree.

Frit tata

V

GF

Vegetable frittata packed with fresh seasonal vegies.

Choose Your Function Package

25

$

30

per
head

$

3 basic bites +
2 pizzas of your
choice

FISH GOUJONS

Crispy crumbed fish strips with lemon aioli.


3 basic bites +
1 fancy pants +
2 pizzas of
your choice

35

$

per
head

4 basic bites +
1 fancy pants +
2 pizzas of
your choice

GF

Gluten free

V Vegetarian

Vegan

per
head

Pizzeria
Served from 12pm

V
GARY
(7”) $12.5

(10”) $16.5

Confit garlic, rosemary and buffalo mozzarella cheese.

Pepperoni, jalapeños, sliced fresh chilli on top of mozzarella
cheese, topped with fresh basil.

V
ANDREW
(7”) $14.9 (10”) $19.5

Margherita, with sliced roma tomato, torn basil, mozzarella
and parmesan cheese.

LUIGI$19.5
Pork and veal meatballs, mozzarella cheese with fresh cherry
tomatoes, oregano and shaved grana padano.

JANSEN$19.5
Prosciutto, tomato, basil, mozzarella cheese, dressed with
rocket and shaved grana padano.

Mushroom Duxelle. Field mushrooms, mozzarella cheese,
balsamic red onions and thyme, topped with truffle oil.

Spanish-style prawn and chorizo, with sliced jalapeños,
mozzarella cheese and chipotle aioli.

GF

All pizzzas can be made gluten free

V Vegetarian

V
JIMMY$19.5

Butternut pumpkin, confit heirloom tomatoes, zucchini
ribbons, beetroot and mozzarella cheese on a béchamel
sauce base, finished with basil pesto.

OSCAR$19.5
Pork belly and gruyère cheese on a BBQ sauce base,
finished with fresh apple.

FREDDY$19.5

V
THOMAS$19.5

JOHN JOHN

SHADY$19.5

$19.5

BBQ chicken, bacon, grilled peppers, BBQ sauce topped
with mozzarella cheese and basil leaves.

JUDSON$19.5
Tomato base sauce with Virginian ham, fresh pineapple
and mozzarella cheese.

HUGO$19.5
Tomato base sauce with capers, olives, confit garlic,
cherry tomatoes and anchovies.

Vegan

