
 

FUNCTIONS MENU 

pizza menu $ 

Margherita (v) 

napoli, fior di latte, parmesan, basil and olive oil 
24 

Mirabella (vg) 

napoli, vegan cheese, eggplant, artichoke and basil 
non-vegan cheese option available 

26 

Tony 
napoli, mozzarella, pepperoni and oregano 
add hot honey for $2 

26 

Lorenza  (New!) (v) 
Ricotta, Zucchini marinated in lemon juice, Olive oil, Shaved parmesan 

26 

Marco 
napoli, mozzarella, Pork and fennel sausage, olives, Jalapenos, 
Parmesan 

27 

Paolo (New!) (v)  

napoli, mozzarella, Portobello mushroom, Roasted capsicum, Feta 
Add pork and fennel sausage $2  

30 

Tommy (New!) 
Gorgonzola, Basil, Fig and pear relish, Prosciutto, Fresh fior di latte 

32 

Rocco 
napoli, mozzarella, rocket, prosciutto, parmesan, olive oil and           
black pepper 

29 

Sofia  
napoli, mozzarella, nduja, jalapeño, hot salami and hot honey 

29 

 

Fabio (New!) (v) 
Provolone, Potato, Rosemary, Red onion, Hot honey  

22 

 
Gluten-free bases available for an extra $4 - (v) vegetarian, (vg) vegan, gluten free (gf) 

 



 

sharing plates $ 

shoestring fries with aioli 12 

sweet potato wedges with lime salt and aioli​  15 

rocket and parmesan salad 
 

14 

mac & cheese croquettes with chilli mayo 14 

garlic bread 
add parmesan or vegan parmesan for $2 

15 

Whipped ricotta with hot honey and rosemary, Served with fresh bread 20  

kids menu  

mini Margherita pizza (v)​  15 

nuggets and chips 
 

15 

canapes  

halloumi bites w/ balsamic (v)  

lamb skewers w/ minted yoghurt (gf)  

chickpea falafel w/ coconut yoghurt (vg, gf)  

smoked salmon & dill cream lavosh 
 
grilled chorizo, mac ‘n’ cheese croquettes 
 
from $30pp (for 5 pcs) – choose your selection from the above 

 

charcuterie board (prices variable, on request) 
 
dessert grazing table – cheese, fruit, sweets 

~200 
 

12pp 

 

 


