
PIZZA $49PP 
MINIMUM 8 GUESTS | MAXIMUM 100 GUESTS 

 

PLATESPLATES

Casa Motta burrata

Salumi, pickled chilli

Rosemary, sea salt focaccia, EVOO

PIZZAPIZZA

MARGHERITA - mozzarella, tomato, basil, parmesan, olive oil

VEGETARIANA - fior di latte, tomato, roasted peppers,  
red onions, olives, oregano, garlic, chilli, parmesan

PATATE - mozzarella, potatoes, pancetta, parmesan, rosemary

FIAMMA - tomato, fior di latte, aged spicy salami,  
fresh mozzarella, hot honey

SIDESSIDES

Shoestring fries, aioli

ADD DESSERT $10PPADD DESSERT $10PP

Choose one for the whole tableChoose one for the whole table

Cannoli, citrus ricotta, dark chocolate, pistachio

Lemon sorbet, caramelised puff pastry

Selection of local Australian cheese & accoutrements

Menus are seasonal & subject to availability. Whilst all reasonable efforts are taken to 
accommodate individual guests dietary needs, we cannot guarantee our food will be 

100% allergen or intolerance free. Please do not hesitate to alert one of our employees 
with your specific dietary requirements.

Add-ons must be taken by the whole table

BITES $59PP
MINIMUM 20 GUESTS | MAXIMUM 100 GUESTS 

 

Sydney rock oysters, mignonette

Prawn salad roll, baby cos, spicy mayo

Karaage chicken, caviar tartare

Hervey Bay scallop, ‘nduja butter

Mac ‘n’ cheese croquette, truffle aioli

Menus are seasonal & subject to availability. Whilst all reasonable efforts are taken to  
accommodate individual guests dietary needs, we cannot guarantee our food will be 

100% allergen or intolerance free. Please do not hesitate to alert one of our employees 
with your specific dietary requirements.

GRAZING $79PP
MINIMUM 8 GUESTS | MAXIMUM 100 GUESTS 

 

PLATESPLATES

Rosemary, sea salt focaccia, EVOO

Mount Zero olives, chilli, orange

Salumi, pickled chilli

Sydney rock oysters, mignonette

Lamb cutlets, salsa verde

Snapper, charred pepper sauce, EVOO, lemon

Shoestring fries, aioli

Green leaf salad

ADD DESSERT $10PPADD DESSERT $10PP

Choose one for the whole tableChoose one for the whole table

Cannoli, citrus ricotta, dark chocolate, pistachio

Lemon sorbet, caramelised puff pastry

Selection of local Australian cheese & accoutrements

Menus are seasonal & subject to availability. Whilst all reasonable efforts are taken to  
accommodate individual guests dietary needs, we cannot guarantee our food will be 

100% allergen or intolerance free. Please do not hesitate to alert one of our employees 
with your specific dietary requirements.

0% EFTPOS, 0.8% DEBIT CARD, 1.3% CREDIT CARD, AMEX & JCB,  
1.8% UNIONPAY CREDIT, 0.8% UNIONPAY DEBIT, 1.6% DINERS SURCHARGE APPLIES.

10% SUNDAY SURCHARGE & 15% PUBLIC HOLIDAYS SURCHARGE APPLIES.


