
ITALIAN NIGHT
BUFFET

*Menus are subject to change. Please note that our products either contain or/are produced in kitchens that
contain/ use the allergens of peanuts, tree nuts, seafood, soy, milk (and other dairy), egg, sesame, wheat (gluten),
lupin and sul�phite preservatives. We cannot guarantee that any of our products are 100% allergen-free.

$89 PP

CARVERY &  HOT SELECTION 

Choose Your Pasta, Add Your Sauce
- Cavatelli – Parpadelle - Ravioli- 

 -Bolognese – Sugo – Alfredo-
Lasagna GF Hal

D E S S E R T S

Stracotto Di Manzo  GF NF
 Pollo al Mattone 

Porchetta GF HAL NF 
Sicilian Style Roasted Barramundi al Salmoriglio Sauce   NF

SOUP
Minestrone

COLD SELECTION
Exmouth Prawns GF NF
Caprese Salad   GF NF

Selection of Local Sliced Meats & Condiments  GF
Roasted Cherry Tomato, Green Beans, Potato, Feta,

with Rocket, Olives, Parmesan & Red Onion. 

International Cheese Selection with Assorted
Crackers, Quince, Dried & Fresh Fruit, Gelato.

C H E E S E  B O A R D

Tiramisu | Nutella Bomboloni | Vanilla Panna-Cotta
| Biscotti | Canoli |

PASTA BUFFET

ROMAN PIZZA
 Margherita – Mozzarella & Tomato

  Bianca – Rosemary, Sea Salt & Olive Oil
Capricciosa – Mushroom, Olive, Ham & Artichoke

SIDES
 Gnocchi Romana

  Garlic, Parsley & Lemon Chat Potatoes
Baked Cauliflower Pizzaiola
Truffled Mushroom Arancini


