
GROUP DINING
& PRIVATE EVENTS



Welcome to Pixie Italian! Created with an
appreciation for great food, wine, music and good
company - our dining spaces lean into leisurely
lunches, intimate dinners, milestone celebrations
and everything in between.

CONTACT US
hello@pixiebyronbay.com.au
0447 096 059
139 Jonson Street, Byron Bay

FOLLOW US
@pixieitalian

Ciao



TO EAT
Combining Byron Bay’s laidback ambiance with the
best of city dining, our skilled chefs bring a
modern coastal twist to traditional Italian
cuisine.

Calling on the kitchen’s Sicilian roots, Pixie
leverages the very best of new season produce to
create an evolving menu that is at once familiar
and unique.

STANDARD SET MENU $79pp
PREMIUM SET MENU $99pp



PIXIE SET MENU - 79PP

Focaccia, Extra Virgin Olive Oil, Aged Balsamic

Grilled Zucchini, Whipped Fetta, Wild Herbs

Italian Meatballs, Pork & Beef, Tomato, Basil, Parsley

Wild Mushroom Risotto, Salmoriglio, Parmigiano Reggiano

Spaghetti Cacio E Pepe, Pecorino Romano, Black Pepper

Barbequed Diavola Chicken, Bullhorn Pepper

Leaf Salad, Shallots, Chardonnay Vinegar

Fries, Rosemary Salt, Garlic & Parsley Aioli

PIXIE DELUXE SET MENU - 99PP

*Please note, the menu may differ slightly. We will confirm final menu with you the week of your event. 

Scotch Fillet, Porcini Rub, Red Wine Jus

Leaf Salad, Shallots, Chardonnay Vinegar

Fries, Rosemary Salt, Garlic & Parsley Aioli

Spaghetti, Prawns, Lemon, Garlic, Chilli Oil

Rigatoni Amatriciana, Guanciale, Parmigiano Reggiano

Focaccia, Extra Virgin Olive Oil, Aged Balsamic

Market Fish Tartare, Pineapple, Pickled Green Chilli, Olive 

Burrata, Tomato & Almond Pesto, Pane Carasau

San Daniele Prosciutto



TO DRINK
The Pixie wine offering has been designed to
showcase the game changers, the agitators, and
the visionaries of the global wine community with
a focus on local Australian wineries, and a
strong nod to the kitchen’s Italian roots.

HOUSE DRINKS PACKAGE
2 hour $60 pp / 3 hour $80 pp

PREMIUM DRINKS PACKAGE
2 hour $100 pp / 3 hour $130 pp

COCKTAIL ADD ON*
2 hour $35 pp / 3 hour $55 pp

*please note, the cocktail add on is not
available as a standalone package



HOUSE PACKAGE

Bandini Prosecco, Glera, Veneto ITA
Castello di Roncade, Pinot Grigio, Veneto ITA
Jilly ‘Banana Girl’,
Tarrawarra ‘Estate’, Pinot Noir, Yarra Valley AUS
Peroni, Lager, ITA
Heaps Normal ‘Half Day Hazy’ Pale Ale, Non Alc, AUS
Soft Drinks
Sparkling Water 

Central Ranges AUS

2 hour $60 pp // 3 hour $80 pp

PREMIUM PACKAGE

Taittinger ‘Brut Reserve’ Champagne FRA
Tinel-Blondelet Fretoy Sancerre, Loire Valley FRA
Rameau D’or, Grenache, Cotes de Provence FRA
Villa Trasqua Chianti Classico, Sangiovese, Toscana
ITA
Stone & Wood ‘Pacific Ale’, AUS
Peroni, Lager, ITA
Heaps Normal ‘Half Day Hazy’ Pale Ale, Non Alc, AUS
Little Dragon, Ginger Beer, AUS
Soft Drinks
Sparkling Water 

2 hour $100 pp // 3 hour $130 pp

Aperol Spritz
Paloma
Margarita
Negroni

2 Hour $35pp
3 Hour $55pp

Packages cannot be altered - however, additional
items can be ordered from our drinks menu

COCKTAIL ADD ON



MAIN DINING ROOM

Capacity: 8 to 24 guests (seated only)

Up to 16 Up to 24

Boasting layered vintage Tobia Scarpa
lamps, burnt terracotta and haphazard
terrazzo in-lays, and ruched elderberry
banquettes, Pixie Italian’s main dining
room is a celebration of all things Italian
combined with the vibrancy of Byron Bay.



PRIVATE DINING ROOM
Set in the heart of the venue, Pixie’s Private
Dining Room offers a playful yet sophisticated

space for your next celebration. 

Influenced by 1970s Italy, the room exudes a
gentle fusion of nostalgia, artistic elements and
luxurious accents with a sparkling shiraz
coloured ceiling and an oversized terrazzo dining
table.

Capacity: 8 to 16 guests (seated only)



ALFRESCO DINING
Pixie’s alfresco dining space is perfect for
those long leisurely lunches and balmy summer
evenings. The outside dining area is surrounded
by lush greenery that acts as a natural barrier
to the bustling Jonson Lane.

Capacity: 8 to 40 guests (seated only)

*Dog Friendly!

Up to 28 Up to 40



KITCHEN

PRIVATE DINING ROOM 

BAR

MAIN DINING ROOM ALFRESCO DINING

VENUE MAP

Jonson Lane



FAQS
NON-EXCLUSIVE BOOKINGS 
We’d love to host your group at Pixie Italian - If
you don’t require a space exclusively, we can book
you a large table which will sit amongst other
groups/ bookings. 

SERVICE FEE For group bookings, a service fee of
5% of your total bill will be added.

STYLING 
We would love for you to add your touch to your
event. You’re welcome to style the space and
tables you have booked with florals, custom menus,
name plates and gifts. We highly recommend The
Flower Bar who can deliver directly to the venue.
Please speak with our staff to help assist in
creating a truly unique dining experience.

CAKEAGE 
A cakeage fee of $50 applies if you are bringing a
cake along with you - our chef can either plate
this up for each guest for a seated function, or
slice it and have it available for guests to take
as they please for a cocktail function. 

DIETARIES 
We endeavour to cater for all dietary requirements.
Please ensure you notify us at least 4 days prior to
your booking of any dietary requirements to ensure we
can cater for all guests. For severe allergies and
intolerances we cannot provide a 100% guarantee that
cross contamination will not occur.

PARKING
There is reasonably priced parking located under the
Jonson Lane precinct. Enter via Browning Street.

ACCESSIBILITY 
Pixie Italian is wheelchair and disability friendly.
For further information please feel free to reach out
to our team in advance or request assistance from our
hosts on your arrival

DOG FRIENDLY
We love dogs! Furry friends are welcome in the
outside area, we just ask that they remain on the
leash.



TERMS & CONDITIONS
MINIMUM SPENDS 
When electing to book an exclusive space, Pixie
Italian requires that a minimum spend is reached on
a given day/night. Minimum spends would be
inclusive of all food and beverages served. 

PRE-AUTHORISATION/CANCELLATIONS 
Any exclusive space booked at Pixie Italian is not
considered confirmed until the pre-authorisation is
complete. This a hold of your card details, there
is no upfront charge. In the regretful situation, a
booking needs to be cancelled, contact must be made
no later than 4 days prior to the event.

Cancellations made within 4 days of the event will
incur a fee of $50pp on the card pre-authorised in
our system.

PAYMENTS 
\The full payment can be made pre-event or must be
made at the conclusion of your booking. We do not
offer split bills. 

CONFIRMATION
A confirmation of the number of guests attending is
required no later than 4 days prior to the event.
Any guests not attending after this time will still
be accounted for in the payment of the final
balance. 

CLIENT’S RESPONSIBILITY 
It is the client’s responsibility to ensure that
all guests behave in an orderly manner during the
event. Guests are expected to comply with codes of
the restaurant and licensing laws, such as
Responsible Service of Alcohol, under which the
restaurant operates. Any damage to premises,
persons or equipment as a result of disorderly
conduct by guests at the event is the
responsibility of the client, in the instance of
where damage has occurred all associated costs will
be charged to the nominated credit card.

MENU & WINE QUOTATION 
Please note that prices listed and seasonal
availability whilst current at the time of
quotation, are subject to change without notice.
Final menus will be confirmed the week of your
event.

LOST PROPERTY
Whilst every effort will be made to return
belongings post event to their owners, Pixie
Italain will take no responsibility or make any
reimbursements for lost items. 



CLICK HERE TO MAKE

AN EVENT ENQUIRY 

mailto:hello@pixiebyronbay.com.au
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