FUNCTION PACKAGES

FOOD OPTIONS

Canapes

Nduja Honey Parmesan Tart

Porcini Mushroom Arancini (v)

Vegetarian Spring Roll (vg)

Fresh Shucked Oysters

Artichoke Hearts Pine Nut Relish Aioli (v)

Bites

Prawn Crisp Tartare Sauce

Dressed Half Shell Scallop (gf, df)

Panisse with Roast Peppers & Aioli (vgo, gf, v)
Beetroot Labneh Dip Sourdough Toast (v)

Mini Mortadella Roll Nduja Mayo

House Fries (vg, gf)

Shareboard

Cheese Board

Charcuterie & Cheese Board

Roman Pizza

60x45cm 32 slices
YORKER (V)

Napoli, parmesan, mozza, garlic, basil oil

PEPPERONI

Napoli, fennel salami, pecorino, parmesan, pepper

VEGANO (vg)
Napoli, funghi, kale, zucchini, onion, capers

HONOLULU
Napoli, fresh pineapple, pancetta, caramelised onion

NAPOLI

Anchovies, capers, olives, oregano & garlic

MARZIA (vo)
Gorgonzola, pancetta, funghi, rocket, truffle

MARS

Potato, rosemary, nduja, taleggio

ROCCO
Napoli, salami, funghi, chili honey, basil o0il
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FUNCTION PACKAGES

BEVERAGE PACKAGES

Standard Drinks

2 hours $59 / 3 hours $69

House wines, tap beer, bubbles & cider

for your easy drinking pleasure.

Consumption bar-tab

Simply drink what you enjoy & pay for
what you consume ($1600 minimum)

Super Drinks

2 hours $69 / 3 hours $84

& 2

Cocktail upon arrival, premium wines, tap beer,

bubbles & cider for your considered drinking pleasure.

Full wine list available on consumption

Cocktails available on a per person basis - $21 each
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FLOOR PLAN
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