
Banquet Menu // $55 pp

Pizza

Pasta

Contorni

Add On Dolci $10 pp 

Antipasti

CALAMARI FRITTI

choose 2

choose 2

choose 2

shared

GAMBERI

DIAVOLA

SALUMI

MARGHERITA

Baby Calamari, Lemon, Chilli, Aioli

Local Prawns, Napoli, Cherry Tomato, 
Garlic, Chilli, Bocconcini

Spicy Salami, Nduja, 
Pickled Jalapeno, Green Olives, Honey

Prosciutto, Salami, Mortadella, 
Marinated Olives, Chilli Jam, Grissini

Fior De Latte, Napoli, 
Basil, Parmesan

LINGUINE

SPAGHETTI 

Mooloolaba Prawns, Lemon, Garlic, 
Cherry Tomato, Chilli

Classic Carbonara, Smoked Bacon, Egg
Yolk, Parmigiano Reggiano, Black Pepper

INSALATA DI RUCOLA

The $55 banquet menu is perfect shared with friends & family.
Each course is served family style down the middle of the table. 
You will need to pre-select your preferred pizzas, pastas & contorni for your group.
Let us know any dietary requirements & we can cater for these with in your selection.

BROCCOLINI

CANNOLI
Raspberry, White Chocolate, Pistachio 

TARTE 
Warm Almond & Pear Tarte, Cinnamon, 
Vanilla Ice Cream 

Rocket, Aged Parmgiano, Lemon, Evoo

Grilled Tenderstem, Lemon, Chili,
Garlic, Toasted Almonds

AUTUNNO

PATATE E PANCETTA 
Potato, Mozzarella, Scamorza,
Pancetta, Rosemary

AGLIO OLIO 
Spaghetti, Garlic, Broccolini,
Chilli

CONCHIGLIE
Pork Fennel Sausage, Sun-dried Tomato,
Roast Peppers, Pine Nuts, Parmesan

Pumpkin, Caramelised Onion, Broadleaf
Rocket, Whipped Goats Cheese, 
Chilli Flakes, Pine Nuts

TRUFFLE FRIES
Black Truffle Oil, Australian Truffle
Salt, Parmigiano Reggiano



Banquet Menu // $80 pp

Pasta

Contorni

Antipasti

CALAMARI FRITTI

choose 2

choose 2

shared

SALUMI
Baby Calamari, Lemon, Chilli, Aioli Prosciutto, Salami, Mortadella, 

Marinated Olives, Chilli Jam, Grissini

INSALATA DI RUCOLA

BROCCOLINI

COTOLETTA
Free Range Chicken, Parmesan Crumb,
Capers, Crispy Sage, Lemon Butter 

PANCETTA E FAGIOLI
Pork Belly, Cannelini Beans, Salsa Verde,
Pickled Fennel & Apple Rocket, Aged Parmgiano, Lemon, Evoo

Grilled Tenderstem, Lemon, Chili,
Garlic, Toasted Almonds

Secondi

Dolci
CANNOLI
Raspberry, White Chocolate, Pistachio 

The $80 banquet menu is perfect shared with friends & family.
Each course is served family style down the middle of the table. 
You will need to pre-select your preferred pizzas, pastas & contorni for your group.
Let us know any dietary requirements & we can cater for these with in your selection.

LINGUINE

SPAGHETTI 

Mooloolaba Prawns, Lemon, Garlic, 
Cherry Tomato, Chilli

Classic Carbonara, Smoked Bacon, Egg
Yolk, Parmigiano Reggiano, Black Pepper

AGLIO OLIO 
Spaghetti, Garlic, Broccolini,
Chilli

CONCHIGLIE
Pork Fennel Sausage, Sun-dried Tomato,
Roast Peppers, Pine Nuts, Parmesan

MELANZANE
ALLA  PARMIGIANA 
Roasted Eggplant, Fior Di Latte, Napoli,
Aged Parmigiano, Basil

TRUFFLE FRIES
Black Truffle Oil, Australian Truffle
Salt, Parmigiano Reggiano
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