Festa Menu
Three Course
$60.00pp

Bruschetta
Two pieces grilled bread, seasonal toppings
______________________________________________
Pollo alla Mediterranea
Chargrilled chicken, oregano, citrus and garlic
Scaloppine alla Marsala
Veal scaloppine with marsala wine sauce
*Served with salad and roasted rosemary potatoes.
________________________________________________
Tiramisu’
The classic

*Festa menus are only offered to groups with 12 or more guests. Please let us know of any dietary restrictions.
*Our Festa Menus are customisable however any changes will be subject to a quotation. Please talk to us for more information.
*Dishes are subject to change based on market availability.

Festa Menu
Four Course
$70.00pp
Bruschetta
Two pieces grilled bread, seasonal toppings

________________________________________
Penne Amatriciana
Entrée size pasta tubes, pancetta, spicy tomato, pecorino

________________________________________
Saltimbocca alla Romana

Veal scallopine, Parma ham, sage
Pesce del Giorno
Please ask our wait staff for our Fish of the day

*Served with salad and roasted rosemary potatoes.
________________________________________
Tiramisu
“The classic”

*Festa menus are only offered to groups with 12 or more guests. Please let us know of any dietary restrictions.
*Our Festa Menus are customisable however any changes will be subject to a quotation. Please talk to us for more information.
*Dishes are subject to change based on market availability.

Festa Menu
Four Course
$80.00pp

Bruschette del Giorno
Selection of bruschetta
________________________________________________________
Pappardelle con Anatra
Entrée size. Large pasta ribbons with braised duck
________________________________________________________

CHOICE OF
Pollo alla Mediterranea
Chargrilled chicken, oregano, citrus and garlic
Pesce del Giorno
Please ask our wait staff for our Fish of the day.
Controfiletto di Manzo all’Aceto Balsamico
Grilled beef sirloin, salad, reduced balsamic
_______________________________________________________
Tiramisu’
The classic
Torta di Arancia
Almond orange cake with sea salt caramel gelato

*Set menus are only offered to groups with 12 or more guests. Please let us know of any dietary restrictions.
*Our Set Menus are customisable however any changes will be subject to a quotation. Please talk to us for more information.
*Dishes are subject to change based on market availability.

