
aperitivo
-  to share  -

salami plate
a selection of cacciatore, salami, prosciutto, pepperoni & ‘nduja salami

served with mixed olives

fig crust 
goat cheese, figs, prosciutto, pecorino cheese, bufala mozzarella & basil

 
truffle prosciutto

prosciutto served with parmesan, rocket, chilli truffle & cheese fondue

antipasti
-  to share  -

italian garlic prawns
served in a hot pan of napoli sauce served with garlic bread

zucchini flowers
tempura zucchini flowers with goat cheese & mascarpone cream served with lime

truffle & parmesan chips
with truffle oil & grated parmesan

secondi
-  to share  -

dolce
-  dessert to share  -

chicken limone
grilled chicken with lemon, white wine, rosemary, garlic & parsley served with seasonal vegetables

bbq ribs half rack
half rack of pork, lamb or beef ribs served with chips & dips

bbq king prawns 5
bbq-grilled king prawns in garlic lemon butter served with garlic bread, chips & dips

caprese salad (to share)
bufala mozzarella, tomatoes, red onion & basil with balsamic vinaigrette & italian bread

loukomades and tiramisu

3 HOURS OF FLOWING DRINKS

sparkling wine, thirsty wolf craft beer, soft drinks, juice, 
still/sparkling water, coffee & tea

+ COMPLIMENTARY FLUTE OF SPARKLING & LIMONCELLO SHOTS FOR THE 
WHOLE TABLE ON ARRIVAL!

KIDS U-12: $35  |  KIDS U-3 EAT FOR FREE

 BANQUET SHARING STYLE
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