DINNER GOLD PACKAGE ($60 PP)

1ST COURSE
CAESAR SALAD

Breadcrumb, Parmesan

CHOPPED SALAD
Romaine, Radicchio, Arugula, Chickpea, Olive, Pepporicini,
Fennel Salami, Red Wine Vinaigrette

2ND COURSE

SPAGHETTI & MEATBALLS
Howuse Made Pasta, Wild Boar € Ricotta Meatballs, San Marzano
Tomato, Calabrian Chili

FETTUCCINE CHICKEN ALFREDO
House Made Pasta, Chicken Breast, Creamy Alfredo Sauce, Parmesan

BALLOTINE CHICKEN MARSALA

Ballotine Style Chicken, Prosciutto, Potato Puree, Asparagus,
Maitake Mushrooms, Marsala Sauce

S3RD COURSE

TIRAMISU
Espresso, Sweet Ricotta, Lady Fingers, Cocoa Powder



DINNER PLATINUM PACKAGE ($80 PP)

1ST COURSE

ITALIAN CHARCUTERIE BOARD
Chef’s Selection of Meats and Cheeses

2ND COURSE

CAESAR SALAD

Breadcrumb, Parmesan

CHOPPED SALAD
Romaine, Radicchio, Arugula, Chickpea, Olive, Pepporicini, Fennel Salami, Red

Wine Vinaigrette

S3RD COURSE

BOLOGNESE
House Made Pasta, Wild Boar, San Marzano Tomato, Fennel, Ricotta

BALLOTINE CHICKEN MARSALA
Ballotine Style Chicken, Prosciutto, Potato Puree, Asparagus, Maitake

Mushrooms, Marsala Sauce

CHEF’'S SEASONAL FEATURE
A rotating, chef crafted dish that highlights the best ingredients of the season

ORA KING SALMON
White Bean Puree, Chimichurri, Preserved Lemon, Dill Yogurt Sauce

4TH COURSE

TIRAMISU
Espresso, Sweet Ricotta, Lady Fingers, Cocoa Powder

CHOCOLATE MOUSSE
Raspberry Conlis



_

DINNER PREMIER PACKAGE ($95 PP)

1ST COURSE

FRITO MISTO
Calamari, Shrimp, Peppers, Zucchini, Onions, Fennel, Calabrian Chilli Aioli

BRUSSELS & PORK BELLY
Vin Santo Glaze, Fennel Pollen

2ND COURSE

CAESAR SALAD

Breadcrumb, Parmesan

CHOPPED SALAD
Romaine, Radicchio, Arugula, Chickpea, Olive, Pepporicini, Fennel Salami, Red
Wine Vinaigrette

S3RD COURSE

BOLOGNESE
House Made Pasta, Wild Boar, San Marzano Tomato, Fennel, Ricotta

CHEF’'S SEASONAL FEATURE
A rotating, chef crafted dish that highlights the best ingredients of the season

U8 HOKKAIDO SCALLOPS
Parsnip Puree, Spiced Cauliflower, Lemon Caper Butter Sauce

AUSTRALIAN WAGYU FLAT IRON

Hand Cut Fries, Sauce Au Poive, Parmesan Fonduta

4TH COURSE

TIRAMISU
Espresso, Sweet Ricotta, Lady Fingers, Cocoa Powder

CHOCOLATE MOUSSE
Pistachio Gelato, Raspberry Coulis



