CATERING
MENU




PLATTER OPTIONS

*Platters are set and cannot be substituted or changed

*Minimum 72 hours notice for catering orders
< o

CHEESE PLATTER

Cheese, triple cream brie, gorgonzola,
guince paste, lavosh crackers,
strawberries, grapes, almonds & dried
apricots

8-10 people, $180
15-20 people, $295

DELI MEATS PLATTER

Sopressa, prosciutto, leg ham, bresaola, wagyu
beef, cornichon, fig paste & sourdough crostini

8-10 people, $180
15-20 people, $295

FRESH SEASONAL
FRUIT PLATTER

8-10 people, $150
15-20 people, $210

FINGER SANDWICHES
PLATTER

e Chicken & chive

 Egg

e Cucumber & dill cream cheese
e Leg ham & dijonaise

10-15 people, $120 > e —
20-25 people, $175 NS AR = T N




PIZZA CATERING
PACKAGES

*Pizza is available from 12pm-8pm
*Minimum 72 hours notice for catering orders
L

PACKAGE 1

e 2 Pizzas of your choice

$60
PACKAGE 2

e 4 Pizzas of your choice + 1 Garlic Bread

$115
PACKAGE 3

e 6 Pizzas of your choice + 2 Garlic Breads

$165
PACKAGE 4

e 8 Pizzas of your choice + 3 Garlic Breads

$210
PACKAGE 5

e 10 Pizzas of your choice + 4 Garlic Breads

$250

Vegan Cheese - Extra $9 per Pizza
*Extra Pizza - $30
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*Extra Garlic Bread - $15 Ci =
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PIZZA OPTIONS

*Minimum 72 hours notice for catering orders

o
RED BASE

Margherita &

Tomato, Mozzarella, basil

£

Diavola s
Tomato, Mozzarella, spicy salami,
capsicum, olives

Pepperoni

Tomato, Mozzarella, pepperoni

WHITE BASE

Ham & Mushroom

Mozzarella, ham, mushroom, oregano

Vegetarian @

Artichoke puree, zucchini, onion, pecorino

cheese, basil
-
— AR TING




