
Antipasto
Antipasto platter with seasonal vegetable dishes, dips, frittata, local olives

Organic artisan bread, extra virgin olive oil with house made dukka & balsamic glaze

Mains
Risotto ai funghi Adelaide Hills mushroom and pea risotto, lightly seasoned

and served with shaved local Parmesan cheese (vegetarian, vegan available)

Spezzatino Rustic hearty Italian bean casserole

**add optional grass fed myponga beef, served on a bed of Polenta

Pesce arrosto Local sustainable seafood, baked with Peperonata, heirloom

tomatoes,red capsicum olives and herbs

Sides
Italian potato salad with our own creamy in house vegan mayonnaise

Italian Garden salad with organic salad leaves, roasted vegetables, olives, capsicum 

& ancient village grains including quinoa, buckwheat and millet,

 topped with nuts and seeds

Dolci
A share platter of assorted sweets of the day, which could include

Torta di Carnevale indulgent chocolate almond fudge cake served with fresh berries 

and Fleurieu cream

Baked Ricotta Cheesecake

Lemon Polenta Torta with Adelaide Hills Berry Coulis 

Dolomites strudel Adelaide Hills apples with cinnamon in a flaky pastry

served warm with ice cream

$35 per head Share Platters
 for 10 to 30 Guests

many options exist. 

Please ask Sarah 

about the scope of 

our offerings!
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From $40 Per Head


