Function Packages

P l ani ng a birt hday, chr isteni ng, engagement part y.. t his is t he venue f or you!
Dec orate one or al l of our 4 st unni ng spaces ho wever you l ike!

please note, we will always do our best to keep our information up to date, however pricing may change at any time without notice.
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Make your ce lebrat ion a night t o remember & add some LUXE!
CONTACT US
Melina: 0467 899 796
Robert: 0488 909 645
functions@carmineandco.com.au
www.carmineandco.com.au

NEED HELP CREATING
YOUR DREAM FUNCTION?

We have access t o...
o Decorations
o Invitations
o Audio and Visual
o Centre pieces

FUNCTION T&C

o Cake stands

Deposit must be paid within 7 days of confirming
your function ($10 pp) or $250.

o Seating Charts

Final guest numbers to be advised 7 days prior
to the event and cost of meals paid in full.
Cakeage charge of $2.00 per plate
Table cloths are $5 each
Minimum spends apply
Before booking your space we encourage you to
take a look at our venue and see what best suits
your function.
Please contact our function coordinator Melina
or our Manager Robert to discuss more.

o Speakers
o Pallet furniture
o Festoon lights
o Photo stand
o Welcome signs
STEPHANIE ANNA DESIGNS
Graphic Designer- Stephanie
Instagram: @stephanieannadesigns
Email: hello@stephanieannadesigns.com
Website: www.stephanieannadesigns.com
ROCKY RECH EVENTS
Event Planner- Rocky
Instagram: @rockyrechevents
Website: www.rockyrech.com
CORPORALITE EVENT HIRE
Event Hire Expert – Anthony
Instagram: @corpralite_event_hire
Website: www.corpralite.com.au

3

Mai n f l o or of Restaurant

Min 60 adults Max 70
No room hire fee- min spends apply

Mezzanine Level

Min 35 adults Max 40
No room hire fee- min spends apply

Tuscan st yle

Min 25 adults Max 40
No room hire fee- min spends apply
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C L AS S I CO M E NU
STARTING $40pp

ENTRÉE SELECTIONS

MAIN SELECTIONS

PLEASE SELECT ONE

PLEASE SELECT THREE (CHOICE OF)

ANTIPASTO PLATTERS (grazing boards to share)

LASAGNE

A selection of cured meats, marinated vegetables, olives,
cheeses, served with fresh, home baked bread

A traditional family recipe topped with Bolognese sauce.

BRUSCHETTA (2 slices pp)
Fresh sliced tomato, Spanish onions, shaved parmesan
cheese, fresh basil on a crispy garlic pizza bread.

Pasta sheets filled with premium beef mince, spinach
and topped with Napolitana sauce

SPAGHETTI NAPOLITANA (entrée size pp)
Fresh cooked Spaghetti with our home made
Mama Vittoria style Napolitana sauce

Home made crumbed chicken and veal
schnitzels served with roasted potatoes and a choice
of Pepper sauce, mushroom sauce and Dianne sauce.

PENNE BOLOGNESE (entrée size pp)
Fresh cooked Penne with our home made:
Mama Vittoria style Bolognese sauce
PIZZAS (to share)
Selection of Traditional Margarita, Americano
or Traditional Napolitana
TRADITIONAL ARANCINI (1pp)
One Large Rice Ball each filled with Bolognese sauce,
peas, mozzarella, pecorino cheese, served with a rocket
and shaved parmesan salad.

CANNELLONI

CHICKEN OR VEAL COTOLETTE

SPAGHETTI POLPETTE
Mamma Vicki’s traditional homemade meatballs in
Napolitana Sauce
FETTUCINE CARBONARA
Egg, pancetta, black pepper: pecorino cheese in a
cream sauce
12 INCH PIZZAS
Traditional Margarita
Tomato sauce, bocconcini cheese, tomato slices, fresh basil
Traditional Napolitana
Sauce, mozzarella cheese, olives, anchovies
Classico
Sauce, mozzarella cheese, casalinga salami, mushrooms
and olives
Pizza Vedure (vegetarian)
Pizza sauce mozzarella cheese grilled zucchini marinated
artichokes grilled eggplant and field mushrooms
EXTRAS extra $5 pp
shared bowls of Italian salads, to acompany your mains.
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P R E MI O M E NU
STARTING $55pp

ENTRÉE SELECTIONS

MAIN SELECTIONS

PLEASE SELECT TWO

PLEASE SELECT THREE (CHOICE OF)

ANTIPASTO PLATTERS (grazing boards to share)

POLLO PISTACCHIO
Oven baked chicken Maryland rolled with sage: spinach,
pancetta and mozzarella cheese. Topped with a creamy
pistachio sauce. Served with silver beet and seasoned
roasted potatoes.

A selection of cured meats, marinated vegetables,
olives, cheeses, served with fresh, home baked bread
BRUSCHETTA (2 slices pp)
Fresh sliced tomato, Spanish onions, shaved parmesan
cheese, fresh basil on a crispy garlic pizza bread.
GNOCCHI CON FUNGHI (entrée size pp)
Trio of button, oyster and porcini mushrooms, saute’ed
in butter, garlic and spring onion, finished in a pecorino
and mushroom stock broth.
SALSICCIA (to share)
Grilled Pork and fennel sausage, served with olives
and home made bread
PIZZAS (to share)
Selection of Traditional Margarita, Americano
or Traditional Napolitana
TRADITIONAL ARANCINI (1pp)
One Large Rice Ball each filled with Bolognese sauce,
peas, mozzarella, pecorino cheese, served with a rocket
and shaved parmesan salad.

GRILLED ATLANTIC SALMON
Crusted in black sesame seeds accompanied with sautéed
garlic green beans, cherry tomatoes and capers lightly
drizzled with olive oil and a Bianco balsamic
RAVIOLI GORGONZOLA
Large spinach and ricotta ravioli with walnuts, baby
spinach, cream, white wine and gorgonzola cheese.
PENNE CALABRESE
Italian Sausage, roasted eggplant, cherry tomatoes,
spring onions, chili, garlic, basil, white wine and a dash
of nap sauce.
12 INCH PIZZAS
Pizza di Carmine
Sauce, mozzarella, provolone, sundried tomatos, casalinga
salami, olives, roasted capsicum, spanish onion, topped with
mild fresh chilli.
Quattro Staggioni
Sauce, provolone cheese, leg ham, olives, marniated
artichokes, field mushrooms.
Pizza Vedure (vegetarian)
Pizza sauce mozzarella cheese grilled zucchini marinated
artichokes grilled eggplant and field mushrooms
EXTRAS extra $5 pp
shared bowls of Italian salads, to acompany your mains.
DESSERT
Raspberry Galliano Panna Cotta or Tiramisu
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GRANDE M E NU
STARTING $80pp

STARTER SELECTIONS

MAIN SELECTIONS

PLEASE SELECT TWO

PLEASE SELECT FOUR (CHOICE OF)

ANTIPASTO PLATTERS (grazing boards to share)

BISTECCA DI CARMINE
Chargrilled 350g black angus sirlion steak topped with
saute’ed spanish onion, mushrooms, basil, chilli, garlic and
red wine glaze, served with broccolini and roast potatos.

A selection of cured meats, marinated vegetables, olives,
cheeses, homemade rice balls, served with fresh, home
baked bread
BRUSCHETTA (2 slices pp)
Fresh sliced tomato, Spanish onions, shaved parmesan
cheese, fresh basil on a crispy garlic pizza bread.
SALSICCIA (to share)
Grilled Pork and fennel sausage, served with olives
and home made bread
CALAMARI FRITTI (grazing platters to share)
Lightly dusted in a salt and pepper flour, fried, served
with garnished salad and a paprika aioli and crispy
scallop potatoes.

ENTRÉE SELECTIONS
PLEASE SELECT ONE
GNOCCHI CALABRESE (entrée size pp)
Italian Sausage, roasted eggplant, cherry tomatoes,
spring onions, chili, garlic, basil, white wine and a
dash of nap sauce.

BARRAMUNDI
Barramundi fillet wrapped with prosciutto oven baked
served on a bed of spinach Potato mash topped with
broccolini & lemon sabayon sauce.
RIGATONI RAGU
Slow cooked pork belly, beef, cacciatore sausage
in a rich napolitana sauce with shaved parmigiano.
SPAGHETTI FRUTTI DI MARE
Panfried prawns, mussels, calamari, vongole, spring
onions, fresh basil, fresh tomato, garlic, cracked pepper,
pinot grigio and olive oil.
12 INCH PIZZAS
Pizza di Carmine
Sauce, mozzarella, provolone, sundried tomatos, casalinga
salami, olives, roasted capsicum, spanish onion, topped with
mild fresh chilli.
Quattro Staggioni
Sauce, provolone cheese, leg ham, olives, marniated
artichokes, field mushrooms.

SPINACH AND RICOTTA CANNELONI (1pp)
Pasta sheets, filled with spinach and ricotta cheese,
served with a rose sauce.

Prosciutto Pizza
Sauce, mozarella di buffala, prosciutto, rocket and olive oil

PIZZAS (to share)
Selection of Traditional Margarita, Americano
or Traditional Napolitana

Pizza Vedure (vegetarian)
Pizza sauce mozzarella cheese grilled zucchini marinated
artichokes grilled eggplant and field mushrooms

TRADITIONAL ARANCINI (1pp)
One Large Rice Ball each filled with Bolognese sauce,
peas, mozzarella, pecorino cheese, served with a rocket
and shaved parmesan salad.

EXTRAS extra $5 pp
shared bowls of Italian salads, to acompany your mains.
DESSERT
Homemade sticky date pudding or Tiramisu
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