CURRENT RESTAURANT FUNCTION MENU
(All Served Banquet Style)

CRISP ARANCINI BALLS
-Filled with Roasted Leeks, Wild Mushrooms & Creamy Mozzarella Cheese
PROSCIUTTO DI MELONE
-Thinly Shced Parma Ham with Sweet Melon, Balsamic Vinaigrette & Baby Rocket
CAPRESE SALAD
-Creamy Mozzarella Cheese with Baby Tomatoes, Black Pepper & Homemade Basil Pesto
GARDEN SAILAD
-With Chick Peas, Lentils, Grilled Artichokes, Butternut, Feta & Avocado with Creamy Dressing

BEEF SLIDERS
Min1 Homemade Brisket Beef Burgers, Topped with:
-Bacon, Feta & Smashed Avocado
- Creamy Cheddar Cheese & Smokey Chipotle Sauce

PIZ7ZAS

Crisp Stoneground Flour Base, Imported Italian Tomato & Rich Mozzarella

Margherita - Marinated Sundried Tomatoes, Herbs & Basil Pesto
Carciofi - Grilled Italian Artichokes, Olives, Pesto, Parmesan Shavings, Rocket & Balsamic
Vinaigrette
The Fat Pig - Pulled BBQ Pork, Chorizo, Bacon, Peppadew, Onion, Feta & Fresh Avocado
Pollo - Grilled Chicken, Chorizo Sausage, Peppadews, Avo & Creamy Feta
Popeye- Truffle Infused Spinach, Smokey Bacon, Feta, Avo & Olives

WRAPS
Soft Tortilla Wraps, Filled with;
-Smokey Smoked Pulled Pork, German Mustard, Herb Slaw, Feta & Avocado
-Italian Artichokes, Peppers, Olives, parmesan Shavings, Baby Tomatoes & Pesto

~ RICH CHOCOLATE MOUSSE BOWL
~ HOMEMADE BERRY CHEESE CAKE

R 215.00 per person







