
Winter Set Menu $69pp 

Antipasto course to share, to choose 3 

Olive Ascolana: Green olives stuffed with mixed meat, crumbed, deep fried 

Arancini Siciliani (V): Crispy Italian Arborio rice balls, tomato sauce, 
saffron, peas, mozzarella on tomato emulsion   

Polpette: Beef and pork meatballs, napoli sauce, grated Parmigiano Reggiano 
cheese 

Focaccia Garlic (V, GFO, VGO): Homemade focaccia, garlic oil, rosemary, 
flaky salt 

Italian cured meats (GF): Prosciutto San Daniele 24 months DOP, Italian 
salami, Mortadella Princi, Parmigiano Reggiano cheese 

Individual main course options, to choose 5 

PASTE 

Gnocchi Pollo e Funghi (VO, GFO): Sweet potato gnocchi, chicken, 
mushroom, creamy white sauce 

Rigatoni Bolognese (GFO): Rigatoni pasta, slow cooked beef ragu, red 
wine, napoli sauce 

Gnocchi Napoli (GFO, VGO): Homemade Gnocchi, napoli sauce 

Ravioloni di Zucca (V): Pumpkin filled ravioloni, brown butter sauce, sage, 
parmesan cheese, chili honey, walnuts 

Lasagna Emiliana: Traditional homemade lasagna, bolognese sauce, 
mozzarella, Parmigiano Reggiano 



PIZZE (GFO) 

Margherita (V): Italian tomato salsa, Mozzarella Fior di Latte, fresh basil 

Diavola: Italian tomato salsa, Mozzarella Fior di Latte, Italian salami, spicy 
nduja sausage, chilli 

Capricciosa: Italian tomato salsa, Mozzarella Fior di Latte, leg ham, black 
olives, mushrooms, artichokes 

Garden (V, VGO): Mozzarella Fior di Latte, grilled zucchini, grilled 
eggplant, roasted capsicum, black olives 

Funghi (V, VGO): Pumpkin sauce, Mozzarella Fior di Latte, mixed porcini 
and mushrooms, truffle oil, shaved Parmigiano Reggiano cheese 

SECONDI 

Chicken Parmigiana: Crumbed chicken breast fillet, napoli sauce, 
Mozzarella Fior di Latte, crispy fries, aioli 

Melanzane Parmigiana (V): Thin layers of eggplant, scamorza cheese, 
napoli sauce, basil leaves, Parmigiano Reggiano 

Risotto of the day 

Drinks Packages available on request 
Additional sides and dessert available on request 

(V) – Vegetarian, (VG) – Vegan, (GF) – Gluten Free,
(VO) – Vegetarian Option (VGO) – Vegan Option,
(GFO) – Gluten Free Option



Winter Set Menu $75pp 

Antipasto course to share, to choose 3 

Arancini Siciliani (V): Crispy Italian Arborio rice balls, tomato sauce, 
saffron, peas, mozzarella on tomato emulsion 

Polpette: Beef and pork meatballs, napoli sauce, grated Parmigiano Reggiano 
cheese 
Focaccia Garlic (V, GFO, VGO): Homemade focaccia, garlic oil, rosemary, 
flaky salt 

Burrata (V, GF): 125g Burrata cheese, roasted pumpkin, honey vinaigrette, 
crostini, toasted hazelnuts  

Italian cured meats: Prosciutto San Daniele 24 months DOP, Italian salami, 
Mortadella Princi, Parmigiano Reggiano cheese 

Gamberoni(GF): Grilled king prawns, tomato emulsion, lemon, chimichurri 

Individual main course options, to choose 6 

PASTE 

Gnocchi Pollo e Funghi (VO, GFO): Sweet potato gnocchi, chicken, 
mushroom, creamy white sauce 

Rigatoni Bolognese (GFO): Rigatoni pasta, slow cooked beef ragu, red 
wine, napoli sauce, grated Parmigiano Reggiano cheese  

Rigatoni all’Agnello (GFO): Rigatoni pasta, braised lamb shank ragu, red 
wine, napoli sauce 

Casarecce Gamberi (GFO): Casarecce pasta, zucchini sauce, prawn cutlets, 
cherry tomatoes 

Ravioloni di Zucca (V): Pumpkin filled ravioloni, brown butter sauce, sage, 
parmesan cheese, chili honey, walnuts

Lasagna Emiliana: Traditional homemade lasagna, bolognese sauce, 
mozzarella, Parmigiano Reggiano 



PIZZE (GFO) 

Diavola: Italian tomato salsa, Mozzarella Fior di Latte, Italian salami, spicy 

nduja sausage, chilli 

Capricciosa: Italian tomato salsa, Mozzarella Fior di Latte, leg ham, black 
olives, mushrooms, artichokes 

San Daniele: Italian tomato salsa, Mozzarella Fior di Latte, Prosciutto San 
Daniele 24 months DOP, Mozzarella di Bufala, fresh basil 

Meat lovers: Italian tomato salsa, Mozzarella Fior di Latte, roasted pork 
sausage, Italian salami, leg ham, beef and pork meatball 

Gamberi: Pumpkin sauce, Mozzarella Fior di Latte, prawn cutlets, cherry 
tomatoes, lemon zest 

Funghi (V, VGO): Zucchini cream, Mozzarella Fior di Latte, mixed porcini 
and mushrooms, truffle oil, shaved Parmigiano Reggiano cheese 

SECONDI 

Chicken Parmigiana: Crumbed chicken breast fillet, napoli sauce, 
Mozzarella Fior di Latte, crispy fries, aioli 

Ossobuco (GF): 8 hour slow braised beef shank, saffron risotto

Calamari Fritti: Lemon pepper calamari, mixed salad, aioli mayonnaise 

Melanzane Parmigiana (V): Thin layers of eggplant, Scamorza cheese, 
napoli sauce, basil leaves, Parmigiano Reggiano cheese 

Fish of the Day 

Risotto of the Day 

Additional dessert or sides available on request 
Drinks Packages available on request 

(V) – Vegetarian, (VG) – Vegan, (GF) – Gluten Free,
(VO) – Vegetarian Option (VGO) – Vegan Option,
(GFO) – Gluten Free Option



WINTER SHARING MENU $59pp 

Antipasto course to share

Arancini Siciliani (V): Crispy Italian Arborio rice balls, tomato sauce, 
saffron, peas, mozzarella on tomato emulsion

Focaccia Garlic (V, VGO): Homemade focaccia, rosemary, flaky salt, 
garlic & herb butter

Italian cured meats (GFO): Prosciutto San Daniele 24 months DOP, 
Italian salami, Mortadella Princi, Parmigiano Reggiano cheese 

Main course options to share, to choose 4 

Gnocchi Pollo e Funghi (VO, GFO): Sweet potato gnocchi, chicken, 
mushroom, creamy white sauce 

Rigatoni Bolognese (GFO): Rigatoni pasta, slow cooked beef ragu, red 
wine, napoli sauce 

Gnocchi Napoli (GFO, VGO): Homemade Gnocchi, napoli sauce 
 Ravioloni di Zucca (V): Pumpkin filled ravioloni, brown butter sauce, sage,
parmesan cheese, chili honey, walnuts 

Margherita (V): Italian tomato salsa, Mozzarella Fior di Latte, fresh basil 

Diavola: Italian tomato salsa, Mozzarella Fior di Latte, Italian salami, spicy 
nduja sausage, chilli 

Capricciosa: Italian tomato salsa, Mozzarella Fior di Latte, leg ham, black 
olives, mushrooms, artichokes 

Garden (V, VGO): Mozzarella Fior di Latte, grilled zucchini, grilled 
eggplant, roasted capsicum, black olives 

(V) – Vegetarian, (GF) – Gluten free, (VG) – Vegan
(VO) – Vegetarian option, (GFO) – Gluten free option,
(VGO) – Vegan option



Cent’Anni Cocktail Menu $59pp 
Antipasto 
Cold Meat Platters (GF): Prosciutto San Daniele 24 months DOP, Italian mild 

salami and Mortadella Princi 

Cheese Board (V, GF): 12-month Parmigiano Reggiano, Pecorino Romano,  

fig jam, honey 

Verdure Grigliate (GF, VG): Grilled eggplant, zucchini and roasted capsicum 

Italian Bruschetta (V, VGO): Caramelised onion with raisins and pine nuts, 

“trifolate” eggplant and zucchini, ricotta with sun dried tomatoes and anchovies 

Caprese Salad (V, GF): Sliced Roma tomatoes and Mozzarella di Bufala with fresh 

basil 

Hot Antipasto 
Margherita Pizza (V): Italian tomato salsa, Mozzarella Fior di Latte, fresh basil 

Arancini Siciliani (V): Crispy Italian Arborio rice balls, tomato sauce, saffron, 

peas, mozzarella on tomato emulsion 

Olive Ascolana: Green olives stuffed with mixed meat, crumbed, deep fried 

Main Course 
Rigatoni Bolognese Rigatoni pasta, slow cooked beef ragù, red wine, napoli sauce 

Ravioloni di Zucca (V): Pumpkin filled ravioloni, brown butter sauce, sage, 

parmesan cheese, chili honey, walnuts 



Cocktail Menu $69pp 

Antipasto 

Cold Meat Platters (GF): Prosciutto San Daniele 24 months DOP, Italian mild 

salami and Mortadella Princi 

Cheese Board (V, GF): 12-month Parmigiano Reggiano, Pecorino Romano,  

fig jam, honey 

Verdure Grigliate (GF, VG): Grilled eggplant, zucchini and roasted capsicum 

Italian Bruschetta (V, VGO): Caramelised onion with raisins and pine nuts, 

“trifolate” eggplant and zucchini, ricotta with sun dried tomatoes and anchovies 

Caprese Salad (V, GF): Sliced Roma tomatoes and Mozzarella di Bufala with fresh 

basil 

Hot Antipasto 

Margherita Pizza (V): Italian tomato salsa, Mozzarella Fior di Latte, fresh basil 

Arancini Siciliani (V): Crispy Italian Arborio rice balls, tomato sauce, saffron, 

peas, mozzarella on tomato emulsion

Olive Ascolana: Green olives stuffed with mixed meat, crumbed, deep fried 

Pasta Course 

Rigatoni Bolognese Rigatoni pasta, slow cooked beef ragù, red wine, napoli sauce 

Ravioloni di Zucca (V): Pumpkin filled ravioloni, brown butter sauce, sage, 

parmesan cheese, chili honey, walnuts

Main Course 

Calamari Fritti Lemon and pepper calamari lightly fried, aioli mayonnaise 

Salsiccia Grigliata (GF) Grilled Italian pork sausage 

Patate Arroste (GF, VG) Roasted potatoes, rosemary, flaky salt 



Cocktail Menu $75pp 
Antipasto 

Cold Meat Platters (GF): Prosciutto San Daniele 24 months DOP, Italian mild 

salami and Mortadella Princi 

Cheese Board (V, GF): 12-month Parmigiano Reggiano, Pecorino Romano,  

fig jam, honey 

Verdure Grigliate (GF, VG): Grilled eggplant, zucchini and roasted capsicum 

Italian Bruschetta (V, VGO): Caramelised onion with raisins and pine nuts, 

“trifolate” eggplant and zucchini, ricotta with sun dried tomatoes and anchovies 

Caprese Salad (V, GF): Sliced Roma tomatoes and Mozzarella di Bufala with fresh 

basil 

Oysters two ways (GF): Al Naturale with vinegarette and with citrus dressing and 

green herbs  

Cocktail Prawns (GF): Cocktail Prawns with pink sauce 

Hot Antipasto 

Margherita Pizza (V): Italian tomato salsa, Mozzarella Fior di Latte, fresh basil 

Arancini Siciliani (V): Crispy Italian Arborio rice balls, tomato sauce, saffron, 

peas, mozzarella on tomato emulsion 

Olive Ascolana: Green olives stuffed with mixed meat, crumbed, deep fried 



Pasta Course

Rigatoni Bolognese: Rigatoni pasta, slow cooked beef ragù, red wine, napoli sauce 

Ravioloni di Zucca (V): Pumpkin filled ravioloni, brown butter sauce, sage, 

parmesan cheese, chili honey, walnuts

Main Course 

Calamari Fritti: Lemon and pepper calamari lightly fried, aioli mayonnaise 

Ossobuco (GF): 8 hour slow braised beef shank, saffron risotto 

Patate Arroste (GF, VG): Roasted potatoes, rosemary, flaky salt 

Dessert 

Custard Cannoli (V): Italian cannoli with vanilla and chocolate custard 

Ricotta Cannoli (V): Italian cannoli ricotta and apricot filling, white chocolate 

chips and crumbled pistachio 


