
Quattro Formaggi Arancini with truffled aioli (V)
Bruschetta with pumpkin and roasted peppers, red pesto, stracciatella, fresh mint (GF) 

Mushroom Croquettes with lemon (V)
Spiced Lamb Meatballs with tomato sugo and pecorino (GF) 

Crispy Popcorn Chicken with pickled cucumber and aioli
Assorted Large Pizzas (14'inch)
Salt and Pepper Calamari +5 pp

              M A I N S
( C h o o s e  2  a l t e r n a t e  d r o p s )  

Homemade Lasagne with ragu sauce and parmesan
Spicy Vodka Penne with rich vodka sauce, garlic, chilli, shallots, shaved parmesan and drizzled

with Carolina reaper chilli oil (V,GFO) Optional add chicken or spicy salami 
Beetroot and Ricotta Ravioli with sage burnt butter, ricotta salata and finished with crispy kale

and balsamic glaze (V)
Seafood Tortelloni with peas, tomato and prawn bisque

Function
Menu A $55pp

T + C ' S  A P P L Y .  W E  C A T E R  T O  A L L  A L L E R G I E S  A N D  F O O D  I N T O L E R A N C E S .
1  D R Y B U R G H  S T  W E S T  M E L B O U R N E ,  3 0 0 3  /  I N F O @ S A S S Y I T A L I A N R E S T A U R A N T . C O M . A U  /  0 4 8 8  0 0 7  2 9 7

S T A R T E R S  T O  S H A R E
( C h o o s e  3  )

D E S S E R T   

 Panna Cotta of the day (GF)
with almond biscotti



Function
Menu B $60 pp

T + C ' S  A P P L Y .  W E  C A T E R  T O  A L L  A L L E R G I E S  A N D  F O O D  I N T O L E R A N C E S .  
1  D R Y B U R G H  S T  W E S T  M E L B O U R N E ,  3 0 0 3  /  I N F O @ S A S S Y I T A L I A N R E S T A U R A N T . C O M . A U  /  0 4 8 8  0 0 7  2 9 7

Quattro Formaggi Arancini with truffled aioli (V)
Mushroom Croquettes with lemon (V)

Spiced Lamb Meatballs with tomato sugo and pecorino (GFO) 
Crispy Popcorn Chicken with pickled cucumber and aioli

Assorted Large Pizzas 
Salt and Pepper Calamari +5 pp

S T A R T E R S  T O  S H A R E
( C h o o s e  2  )

D E S S E R T  5 0 / 5 0  

Ice-cream Plate

Panna Cotta of the day
with almond biscotti

( V )

( G F O )

M A I N S  T O  S H A R E
( C H O I C E  O F  1  M A I N  &  2  P A S T A )

Rolled Boneless Chicken with salsa verde

AND

Pan-Fried Herb Ricotta Gnocchi with bolognese sauce and shaved parmesan
Orecchiette with garlic, shallots and broccoli finished with pesto, shaved pecorino and pangrattato (V)

Penne Arrabbiata with napoli sauce, garlic, chilli, roasted capsicum, olives, shaved parmesan and
drizzled with Carolina reaper chilli oil (V)

Beetroot and Ricotta Ravioli with sage burnt butter, ricotta salata & balsamic glaze (V)



Function
Menu C $80pp

T + C ' S  A P P L Y .  W E  C A T E R  T O  A L L  A L L E R G I E S  A N D  F O O D  I N T O L E R A N C E S .  
1  D R Y B U R G H  S T  W E S T  M E L B O U R N E ,  3 0 0 3  /  I N F O @ S A S S Y I T A L I A N R E S T A U R A N T . C O M . A U  /  0 4 8 8  0 0 7  2 9 7

Quattro Formaggi Arancini with truffled aioli (V)
Beer Battered Fish Fritto with tartare sauce

Gourmet Large Pizzas
Mushroom Croquettes (V)

S T A R T E R S  T O  S H A R E

D E S S E R T  5 0 / 5 0  

Panna Cotta of the day with almond biscotti (GFO)
Warm Sticky Date pudding with butterscotch sauce, salted caramel

ice-cream and milk crumbs (V)

M A I N S  T O  S H A R E
( C H O I C E  O F  1  M A I N  &  2  P A S T A )

Rolled Boneless Chicken with salsa verde
Rolled Roasted Porchetta with apple sauce & gravy +$8pp

Rolled Beef Porterhouse with horseradish cream and mushroom sauce +$10pp
Slow Cooked Lamb Shoulder baked with sourdough and braising juices +$8pp

Pan-Fried Herb Ricotta Gnocchi with bolognese sauce and shaved parmesan
Orecchiette with garlic, shallots and broccoli finished with pesto, shaved pecorino and pangrattato (V)

Penne Arrabbiata with napoli sauce, garlic, chilli, roasted capsicum, olives, shaved parmesan and
drizzled with Carolina reaper chilli oil (V)

Beetroot and Ricotta Ravioli with sage burnt butter, ricotta salata & balsamic glaze (V)

COMPLIMENTS WITH
Orange and Fennel Salad (V)



Function
Menu D  $120pp

 

M A I N  C O U R S E

 

C A N A P E  O N  A R R I V A L
Smoked Salmon Blinis with wasabi mayo

S T A R T E R S  T O  S H A R E
Seared Scallops gratinated with bisque sauce and bottarga

Crumbed Zucchini Flowers filled with caponata, ricotta and herbs and tomato vinaigrette (V)
Beetroot and Roasted Pumpkin Salad with broccoli, radish, fennel, witlof and herbs finished with

fresh mozzarella, pomegranate molasses and dukkah (V, GF)
Slow Roasted Lamb Ribs with orange and fennel salad, honey glaze (GF)

COMPLIMENTS WITH
Herb and Garlic Focaccia
Cos and Raddichio Salad

Grain Fed Angus Rib Eye (350g) with mushroom and bacon jus, onion rings
Pan Fried Barramundi Fillet with herb gnocchi, peas, carrots, saffron sauce and a prawn spring roll 
Roasted Free Range Baby Chicken with romesco, grilled broccolini, olives, dates and prosciutto 

Pan Fried Herbs and Ricotta Gnocchi with roasted pumpkin, spinach and blue cheese sauce
finished with pecorino and candied walnuts (V)

( C H O I C E  O F  2  A L T E R N A T E  D R O P )

D E S S E R T  5 0 / 5 0
Panna Cotta of the day with almond biscotti (GFO)

Tiramisu (V)

MENU


	Function
	Menu A $55pp
	STARTERS TO SHARE                               (Choose 3 )
	Quattro Formaggi Arancini with truffled aioli (V)
	Bruschetta with pumpkin and roasted peppers, red pesto, stracciatella, fresh mint (GF)
	Mushroom Croquettes with lemon (V)
	Spiced Lamb Meatballs with tomato sugo and pecorino (GF)
	Crispy Popcorn Chicken with pickled cucumber and aioli
	Assorted Large Pizzas (14'inch)
	Salt and Pepper Calamari +5 pp

	MAINS
	(Choose 2 alternate drops)
	Homemade Lasagne with ragu sauce and parmesan
	Spicy Vodka Penne with rich vodka sauce, garlic, chilli, shallots, shaved parmesan and drizzled with Carolina reaper chilli oil (V,GFO) Optional add chicken or spicy salami
	Beetroot and Ricotta Ravioli with sage burnt butter, ricotta salata and finished with crispy kale and balsamic glaze (V)
	Seafood Tortelloni with peas, tomato and prawn bisque


	DESSERT
	Panna Cotta of the day (GF)
	with almond biscotti



	Function Menu B $60 pp
	STARTERS TO SHARE (Choose 2 )
	Quattro Formaggi Arancini with truffled aioli (V)
	Mushroom Croquettes with lemon (V)
	Spiced Lamb Meatballs with tomato sugo and pecorino (GFO)
	Crispy Popcorn Chicken with pickled cucumber and aioli
	Assorted Large Pizzas
	Salt and Pepper Calamari +5 pp
	MAINS TO SHARE (CHOICE OF 1 MAIN & 2 PASTA)
	Rolled Boneless Chicken with salsa verde

	AND
	Pan-Fried Herb Ricotta Gnocchi with bolognese sauce and shaved parmesan
	Orecchiette with garlic, shallots and broccoli finished with pesto, shaved pecorino and pangrattato (V)
	Penne Arrabbiata with napoli sauce, garlic, chilli, roasted capsicum, olives, shaved parmesan and drizzled with Carolina reaper chilli oil (V)
	Beetroot and Ricotta Ravioli with sage burnt butter, ricotta salata & balsamic glaze (V)


	DESSERT 50/50
	Ice-cream Plate
	Panna Cotta of the day with almond biscotti

	(V)
	(GFO)


	Function
	Menu C $80pp
	STARTERS TO SHARE
	Quattro Formaggi Arancini with truffled aioli (V)
	Beer Battered Fish Fritto with tartare sauce
	Gourmet Large Pizzas
	Mushroom Croquettes (V)

	MAINS TO SHARE (CHOICE OF 1 MAIN & 2 PASTA)
	Rolled Boneless Chicken with salsa verde
	Rolled Roasted Porchetta with apple sauce & gravy +$8pp
	Rolled Beef Porterhouse with horseradish cream and mushroom sauce +$10pp
	Slow Cooked Lamb Shoulder baked with sourdough and braising juices +$8pp
	Pan-Fried Herb Ricotta Gnocchi with bolognese sauce and shaved parmesan
	Orecchiette with garlic, shallots and broccoli finished with pesto, shaved pecorino and pangrattato (V)
	Penne Arrabbiata with napoli sauce, garlic, chilli, roasted capsicum, olives, shaved parmesan and drizzled with Carolina reaper chilli oil (V)
	Beetroot and Ricotta Ravioli with sage burnt butter, ricotta salata & balsamic glaze (V)

	COMPLIMENTS WITH
	Orange and Fennel Salad (V)


	DESSERT 50/50
	Panna Cotta of the day with almond biscotti (GFO) Warm Sticky Date pudding with butterscotch sauce, salted caramel ice-cream and milk crumbs (V)



	Function
	Menu D  $120pp
	MENU
	MAIN COURSE
	(CHOICE OF 2 ALTERNATE DROP)

	DESSERT 50/50




