EVENTS PLANNING
AT BOTTICELLI

The Sorrento Room is a Perf:ect space for your
next Private event. A seParating curtain divides
our two indoor clining areas. We can accommodate

up to 52 guests for seated service.

All events are strict|9 with a set food menu at |
) $90 or $110 per person. Children are able to dine \

from our kids menu.

Drinks are a la carte, with oPtions from an open

bar to limited beverages of your choice.




Starters @
CALAMARI SALE e PEPE

Crispy encrusted pepper & sea salt calamari,
shallow fried with house made Aioli

ANTIPASTO RAVELLO
‘Shari ng AntiPasto Platters’

Calamari sale e pepe, warm marinated Gaeta
black olives & green Sicilian olives in rosemary
& garlic) chargri”ed Vegetables, mozzarella di
buf:ala, sautéed mus]ﬂrooms, confit tomatoes,

chargri”e& bread & crostini
CAPRESE SALAD

Mozzarella Di Bu{:ala, clﬂerry tomatoes, Pesto)
rocket & basil

- BRUSCHETTA POMODORO

" Tomatoes, SPanis]ﬁ onions, garlic, basil & aged

* balsamic - x1 Piece per person

DESSERT

Tea & Coffee

Served withQur homemade Lj)iscotti

¥

- 904 SET FOOD MENWU

Main Course

SCALOPPINE di VITELLO FUNGHI

Veal escaloPes with white wine, field musl’xrooms,

tru{;ﬂe, Porcini, cream & herbs or
BARRAMUNDI FILLET

Crispg gri”ed fillet of Barramundi, sautéed sPinac]ﬁ,
roasted Pumpkin Puree, chargri”ed artichoke & aged

balsamic
LINGUINE MARINARA - BIANCO or ROSS5O

Mixed shellfish tossed with sca”oPs, calamari, garlic &
herbs in extra virgin olive oil,orina traditional

NeaPolitan garlic & herb tomato sugo
RAVIOLI PRIMAVERA

Home made sPinaclﬂ & ricotta filled ravio]i, ina
traditional NeaPolitan tomato sugo with field

muslﬁrooms, Pecorino & cream
ARROSTO D’ANATRA
Tender & Crispg Twice Cooked Half Duck

Glazed with PePPered CamPari & orange sauce, 4 ‘

crushed Po’catoes, seasonal greens & sliced orange
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Starters

CALAMARISALE e PEPE

Crispg encrusted pepper & sea salt calamari,
shallow fried with house made Aioli

ANTIPASTO RAVELLO
‘Sharing Antipasto Platters’

Calamari sale e pepe, warm marinated Gaeta
black olives & green Sicilian olives in rosemary
& garlic, chargri”ecl vegetables, mozzarella di
bwcala, sautéed mushrooms, confit tomatoes,
chargri”ed bread & crostini

CAPRESE SALAD

Mozzarella Di chala, cherrg tomatoes, Pesto,
rocket & basil

BRUSCHETTA POMODORO

- Tomatoes, SPanish onions, garlic, basil & aged

balsamic - x1 Piece per person

DESSERT

- Traditional Tiramisu
ltalian Disaster - Lagered meringue torte
vVanilla Panna Cotta

WY Tea & Coffee

1104 SET FOOP MENWU

Main Course

SCALOPPINE di VITELLO FUNGH)I

Veal escaloPes with white wine, field mushrooms,

truffle, Porcini, cream & herbs or

BARRAMUNDI FILLET

Crispg gri”ecl fillet of Barramundi, sautéed spinach,
roasted Pumpkin Purée, chargri”ecl artichoke & agecl

balsamic

LINGUINE MARINARA - BIANCO or ROSSO

Mixed shellfish tossed with sca”ops, calamari, garlic &

herbs in extra virgin olive oil, or in a traditional

NeaPolitan garlic & herb tomato sugo
RAVIOL] PRIMAVERA

Home made spinach & ricotta filled ravioli, in a
traditional NeaPolitan tomato sugo with field

mushrooms, Pecorino & cream
ARROSTO D’ANATRA
Tender & Crispg Twice Cooked Half Duck

Glazed with PePPered Campari & orange sauce,

crushed Potatoes, seasonal greens & sliced orange . \




FINISHING TOUCHES

e PN S

We allow celebration cakes
with a 5% cakeage charge

PCI" PCT’SOI’T.

Table &ecorations/ ba”oons

PIaCC carcls/ HOWCFS are

welcome. Room set up
depen&s on Partg size and

guest neecls

events@botticelll.com.au
03 9592 ge8s



mailto:love@botticelli.com.au

