Catering menu.

The easy choice

A box full of fruit

Good for anytime of day, comes with assorted sliced
fruit. Watermelon, rockmelon, honeydew, pineapple, kiwi,
grapes and strawberries. Regular $50 (8-12 people)
Large $85 (15-20 people).

Bread box

Our bread box contains point sandwiches, the dinner
roll and the wrap including all the favourite filling. With a
range from White to Rye. Regular $75 serves 8-12
people (4 point sandwiches, 3 wraps and 3 dinner rolls).
Large $105 serves 15-20 people (5 point sandwiches,
5 wraps and 5 dinner rolls).

The sweetener

Anytime is the right time, treat yourself with our biscotit and
muffins with fresh strawberries. Regular $38 (8 assorted
muffins and 15 biscuits). Large $65 (14 assorted muffins
and 22 biscuits).

Biscotti

* Mezza Luna - Hozelnut half moon biscuits.

« Biscotti di Pasta Frolla — short bread biscuits with jam
and chocolate.

« Biscotti di mandolla - Almond biscuits.

$2 each.

Muffins

« Strawberry white chocolate.,
+ Pineapple coconut.

« Banana chock,

$3.50 each.

The mix up
Mix it up with assorted hot savouries The sausage roll,

the spinach roll and the real Arancini. Condiments a
provided. $150 per platter (50 pieces)

More bread

With a ranges of bread sour dough, rye and multigrain
with premium cold cuts and delicious cooked meats.
$8.50 each.

Finger food

Arancini, not just a ball
Our Arancini are hand made by are very own in house

nonna Maria, crumbbed and lightly fried with a creamy
texture. $3.50 per piece.

* Arancini Bolognese, loaded with beef mozzarella
and peas.

+ Arancini with pumpkin and goat cheese.

+ Arancini with beetroot and fetta.

Sausage rolls and the spinach rolls
The mini sausage roll, not with pork but with prime

minced beef with dairy free pastry served with tomato
relish or tomato sauce. $3.50 per piece.

The spinach roll, with the trio of ricotto, vegetable, spinach
and parmesan with crispy pastry its fluffy and light.
$3.50 per piece.

Croque...Croquettes
The Potato - grated parmesan and melt in your mouth
mozzarella. $3 per piece.

The Aubergine
Oven roasted eggplant and potato combined for a

match made in heaven. $3 per piece.

Buffet fit for a king

Lasagna — pasta al forno
The classic wont disappoint, with layered ragu

Bolognese, parmesan, mozzarella, peas, egg and ham.
$120 (21 large pieces or 42 small pieces).

Deep fried Lasagna
Layered with beef bolognese, ham, mozzarello, cheese

and egg served with beshemel. $6 per piece.

Vegetable and ricotta Cannelloni (Ve

Juicy spinach vegetable and ricotta filing inside cannelloni
tubes with a simple tomato and basil sauce and melted
cheese. $120 (24 pieces or 48 small pieces).

Gnocchi with pork and fennel rague
Soft potato gnocchi with slow cooked pork and fennel

mince in tomatto sugo topped with grated parmesan,
$140 (Feast for 20-25 people).

Eggplant Parmigian
Crumbed Eggplant layered with parmesan, mozzarella

and Napoli sugo. $120 (21 pieces or 42 small pieces)

Porchetta — pork roast
Traditional Italian slow roasted pork with fennel rosemary
seasoning and succulent crackling. $180.

The pulled meats
12 hour slow cooked pork/lamb/beef in our delicious
marinade. Topped with salsa verde.

*+ $160 Pork — 3kg cooked meat.
* $160 Beef - 3kg cooked meat.
*+ $180 Lomb - 3kg cooked meat.



lettuce tomato pickle onion with melted cheese and
tomaio relish, keep it simple $4.50 per piece.

The Parma Burger - brioche dinner roll with chicken thigh
coteletta toped with Napoli sauce melted mozzarella cos
lettuce and tomato with our mayonnaise. $5 per piece.

Meatballs in Sugetto
Our delicious rolled veal and beef meatballs are slow

cooked in peeled tomatoes for hours, soft and melt in
your mouth. $3.50 per piece.

The tomato and fiorie di latte Bruschetta

Crunchy roasted garlic and rosemary bread with sliced
ripe tomato basil and extra virgin olive oil and appetite
pleaser. $3.20 per piece.

Taco cup

Filled with slow cooked beef brisket in our secret
marinade, toped with a salsa verde and sour cream.
$4.30 per piece.

Filled with beans tomato coriander not so spicy salsa
and vegan yogurt. $4.30 per piece.

Mini Quiches
Freshly baked mini quiches. $3.20 per piece.

» Caramelised onion, mushroom and brie.
+ Pumpkin and roast caps and parmesan.
» Leak and mild cheddar.

Rotolo (Veg)

Ricotta and mixed vegetables rolled in pasta then
poached and baked finished with sage and butter
sauce. $6 per piece.

Salad bar

Panzanella salad

Tomato, basil, onion, mint, parsley, roasted garlic, extra
virgin olive oil, crunchy homemade bread and buffalo
mozzarella. Regular $45 and large $60.

Cous Cous salad

Cous Cous, chickpea, spanish onion, roast pumpkin,
carrot, capsicum with a cumon, paprika and corriander
dressing. Regular $45 ond large $60.

Garden salad
Mixed Green Lettuce, tomato, cucumber and carrot.
Regular $35 cnd large $50.

Quinoa salad
Quinoroa and roast veg salad with cranberries, oronge &
extra virgin olive oil dressing. Regular $45 and large $60.

Morning tea & breakfast

Fruit on a stick

Melon balls, cubed pineapple strawberry hearts and
grapes a great way to enjoy fresh fruit, a good choice
with any lunch. $4.20.

Assorted muffins

Our muffins are made fresh everyday and with real
ingredients. Choose from our selection of fruit flavoured
or chocolate and fruit flavoured. G/F available. $3.30
per piece.

« Strawberry white chocolate.
+ Pineapple coconut.
» Banana white chock.

Nonna Marias Biscotti
These are the real Italion cookies (Biscotti) light and crispy
great and baked to perfection. $2 per piece.

* Biscotti mezza Luna - Hazelnut halfmoon biscuits.

« Biscotti di pasta frolla — Short bread biscuits with jom
and chocolate.

+ Biscotti di mandolla — Almond biscuits.

+ Tartellette con marmelatta - tartlet biscuits with jom

+ Cantucci - Cranberry and pistachio sliced biscuits.

* Baciodi Dama al cioccolato/allo Mandola — Lady
kisses-shortbread with chocolate or almond.

* Biscotti di pistachio - Pistachio Biscuits.

Scones
Freshly made every day these won't disappoint.
$3.50 per piece.

+ With whipped cream and strawberry jam with
fresh blueberries,

+ Chocolate souce and strawberries.

+ Mascarpone and honey.

Pick me up cups
Organic yogurt with a mixed berry and vanilla compote.
$4.50 per piece.

Bircher muesli, soaked oats in apple juice with honey
fresh grated pear, currents, yogurt and topped with
toasted almond. $4.50 per piece.

Granola with yogurt blue berries and toasted coconut.
$4.50 per piece.

Breakfast box (serves 1)
Poached egg and bacon English muffin and tormato
relish with fresh fruit and yogurt. $15.50.

Poached egg with flat bread tomato and basil salsa with
fresh spinach and pesto. $15.50.

Eggplant croguets with avocado rocket parmesan
pumpkin and rosemary crunch bread. $16.



