[oliavse e

- $45.00 Per Head |
Non Serviced. BIO Plates and Cutlery mcluded delivery
~included, buﬁet table set mcluded

Choose'Four Main D|shes _
‘. BeetTorteHlmthh Pesto Sauce
Tortellml pasta stufted with }wc" 'beef mix. Finished with it tomato pesto
Ve R and*tream sauce. Yum e R
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| - Chlcken Pea and I_emon R|sotto i f
Sauteed chicken th|gh tossed with splces onions, garlic and sIovay cooked
into r|s'otto Finished with |oeas Iemon zest, cream sauce and Parmesan
| L cheese | )
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| Ch|cken Spmack{ and Feta Canhe Ilon; A
| Chlcken”sauteed splnach crumlee jifetta, rolled lq vawole egg pasta topped

1 vvlth a creamyg‘__ hree cheese s‘auce J i
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ii Spezzatmo drmapzo (Itahan beef stevv) I

Comfort food plus Slow cooked Ioeef with garllc age Cabers and p'aoCetta |

, \ m a vvhlte vvlrte & tomato salqce :
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| | Spinach, Ricotta aﬂol Pumokm (ﬁannellom |
Sautéed{fspinach withiroasted pumbkm mixed with rlcotta cheese, finished

|
! ‘with zes!ty lernon cream sauce |
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Tuscan Sausage Ragu
Beautrful Tuscan pork sausage ragu made with fresh tomatoes layered over
penne, pasta and topped Wig crum_ble_d fetta cheese

| | . Chlcken Cacciatore |
In cuisine, alla caccratora refers to a meal prepared ' hunter style with onions, a
fresn herb mrx tomatoes capsrcum and vvnrte wine. Classrc ltalran Dish.
| | R Oven Baked Chrcken Stuffed Cnrcken o ) .
Cnrcken breast stuffed with rosemary ricotta cneese Iemon zest, roasted garlrc

and sauteed spinach. Frnrshed with sIrces of fresh to}rnato and oven baked. YumI
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Pork "Scalloprnr . ,
Pork ﬂllet sneets stuffed with smokflld ham & mozrzarella cheese and roIIed
il Frnrshed nith a cream & 'f -

, i L mushr_ om sauce | i |
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| Eocaccra Pizza o g _
House- made Focaccra topped vvrtn napolrtana sauce smoked nam roast
capsrcum Kalamata olives, fresn basrl and our trio of cneesres MmiX.
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| | e L Carbonara Ausste Style t
Fettuccine pasta tossed WiidaRiallels cream sauce with parmesan and pecorino

cheeseg, sautéed bacon, onroP and fished with egg...a loved classic dish.

‘l Traditional Beef Lasagna

Rich beef and tomato bolognajse sauce layered with whole egg pasta & creamy
| | béchamel sauce
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ﬁgetariah Option, Choose .Tvvo

batto Dr Patate (Potato Cake) ,
I\/\ashed creamy potatoes Iayered vvrth a trio of cheese and pahcetta topped
vvrth breadcrumbs and oven baked
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TG Rty Pea and Lemon Ghocchr

Baby peas sauteed with onion, garlrc ahd fresh lemon zest, ﬁhrshed with a cream
' ahd white vvrhe Sauce Layered on fresh potato ghocchr

| | F
'i ol Pesto &Torﬁato Fettuccrdr ; r - ‘ ;
House-made pesto tossed through Whole egg fettuccrhr vvrth roasted cherry

. tomatoes ahd served vvrth a side of parr;mesah cheese
. r
| Florehtrhd potato bake r it
Laying the usual potatoes and cream combo vvrth vvrlted sprhach for e><tra i
ﬂavour Frhrshed ott vvrth cheese on top for that goldeh crust '
| | I\/\ushroom Ghocchr bap e ;
Sauteed mushrporhs onions and roaSted garlic ﬁhrshed ina Ierhorr creamy

sauce, Iayered thrcPugh fresh potato ghocchr So gorbd the carhrvorres will love it!
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; 7 Ch_oosefTvvo Bread

| Garlic Bread
Roast Tomato Focaccia |
| "‘Zucchihi Bread
Bread Rolls




