
Takeaway catering 
S P A G H E T T I  M A R I N A R A

G N O C C H I  C A L A B R E S E

P E N N E  W I T H  C H I C K E N

F E T T U C C I N E  B O S C A I O L A

F E T T U C I N E  R A G U

G N O C C H I  F O R M A G G I O

L I N G U I N E  W I T H  M E A T B A L L S

R A V I O L I  N A P O L I T A N A

G N O C C H I  R O S A

L I N G U I N E  O L I O

L A S A G N E

P E N N E  G A M B E R I

S P A G H E T T I  B O L O G N E S E

T O R T E L L I N I  A R R A B I A T A

A fresh selection of seafood, sautéed with
garlic in a napolitana sauce & a dash of chilli

Soft potato dumplings with sautéed prawns,
diced chicken & avocado in a cream sauce

Sautéed chicken, semi-dried tomatoes & pine
nuts in a creamy pesto sauce

Sautéed bacon & mushrooms in a white wine &
cream sauce with shallots

Slow braised, tender beef cheek, field
mushroom & red wine ragu tossed with egg
fettucine

Soft potato dumplings in a cheesy tomato sauce
with garlic & chilli

Homemade Italian meatballs tossed through
linguine with a napolitana sauce

Spinach & ricotta ravioli in a napolitana sauce

Soft potato dumplings in a pink sauce with
sautéed prawns & bacon finished with shallots

Sautéed prawns, cherry tomatoes, chilli, garlic
& olive oil

Layers of pasta with Bolognese sauce &
mozzarella cheese, served with napolitana
sauce

Sautéed prawns, prosciutto and avocado in a
napolitana & cream sauce

Made from our traditional recipe

Veal tortellini tossed through a napolitana
sauce with bacon, olives, chilli, garlic &
shallots

Gluten free penne is available upon request,  small foil (2-3 serves) = $10  large foil (4-
5 serves) $15



salads
I T A L I A N

G R E E K  

R O C K E T

C A E S A R

P U M P K I N

Mixed leaves, tomato, cucumber, Spanish onion &olives
with home-made dressing

Mixed leaves, fetta, capsicum, tomato, cucumber, Spanish
onion & olives with a homemade dressing

Rocket lettuce, shaved Italian parmesan, walnuts and
cherry tomatoes served with a peppery white wine
vinaigrette

Cos lettuce, bacon, parmesan cheese, egg, Caesar dressing
& croutons

Pumpkin, goats cheese, beetroot, pine nuts and baby
English spinach with a honey mustard vinaigrette

small $35 
large  $50

small $35 
large  $50

small $35 
large  $50

small $40 
large  $60

small $40 
large  $60

S P A G H E T T I  M A R I N A R A ,  G N O C C H I
R O S A ,  P E N N E  G A M B E R I ,  L I N G U I N E
O L I O ,  G N O C C H I  C A L A B R E S E ,
T O R T E L L I N I  A R R A B I A T A

P E N N E  W I T H  C H I C K E N ,  P E N N E
N A P O L I T A N A ,  G N O C C H I  F O R M A G G I O ,
F E T T U C I N E  R A G U ,  T O R T E L L I N I
F U N G I ,  F E T T U C I N E  B O S C A I O L A ,
L I N G U I N E  W I T H  M E A T B A L L S

S P A G H E T T I  B O L O G N E S E ,  P E N N E
N A P O L I T A N A ,  G N O C C H I  P E S T O

pasta small foil= 3 serves  large foil= 5 serves

small $55 
large  $90

small $50 
large  $80

small $45 
large  $50

tapas
S A L T  &  P E P P E R  C A L A M A R I
A R A N C I N I  
Z U C C H I N I  F R I T T E R S
M E A T B A L L S

(8) $35                   (16) $70
(15) $45                (20) $70

(12) $45               (20) $75

$35                          $50


