
 

 

 

School Group Menu 
 

$15 Students up to & inclusive of year 10 
$17.50 Students inclusive of Year 11 & Year 12 

 
 

All meals to be served Banquet Style on shared platters 
Please select two varieties of pizzas & two varieties of pastas 

 
PASTAS 

 
Penne Bolognaise traditional beef & pork sauce with a rich Napoli sauce & fresh parmesan 

 
Spaghetti Carbonara a cream sauce with bacon, egg & fresh parmesan 

 
Fettuccine chicken, pesto, spring onions & a rose cause with fresh parmesan 

 
Spaghetti Napoli a traditional Italian style Napoli sauce with parsley & fresh parmesan 

 
 

PIZZAS 
 

#2 w/ Napoli sauce, fior di latte mozzarella & fresh basic leaves (v) 
 

#3 w/ leg ham, pineapple, Napoli & mozzarella 
 

#6 w/ bbq chicken, bacon, spring onion, capsicum, mozzarella & bbq sauce 
 
 

BEVERAGES 
 

This package includes unlimited soft drinks & purified water 
 
 

ADDITIONS 
 

$2.50 per student for steak chips & garden salads 
 

$2.50 per student for vanilla ice cream (individual portions) 

 
  



 

 

 

Pizza & Pasta Menu 
 

$25 includes Pastas, Pizzas & Soft Drinks 
 
 

PASTAS 
Penne Bolognaise traditional beef & pork sauce with a rich Napoli sauce & fresh parmesan 

Spaghetti Carbonara a cream sauce with bacon, egg & fresh parmesan 

Fettuccine chicken, pesto, spring onions & a rose cause with fresh parmesan 

Spaghetti Napoli a traditional Italian style Napoli sauce with parsley & fresh parmesan 

Potato & ricotta gnocchi pan friend on chunky tomato & roasted garlic & basil with fresh parmesan 
 

PIZZAS 

#3 w/ leg ham, pineapple, napoli & mozzarella 

#4 w/ smoked ham, sopressa salami, bacon, mushrooms, red onion, capsicum, napoli & mozzarella cheese 

#5 w/ roast pumpkin, marinated fetta, caramelized leek, mozzarella, pine nuts & fresh wild roquette (V) 

#6 w/ bbq chicken, bacon, spring onion, capsicum, mozzarella & bbq sauce 

#7 w/ sopressa salami, green olives, mushrooms, napoli & fior di latte mozzarella 

#9 w/ ham, bacon, chorizo, red onion, mushroom, BBQ Sauce & mozzarella cheese 

#10 w/ cherry tomatoes, char grilled artichoke, red onion, marinated fetta, fresh basil, provolone cheese, napoli sauce 

#11 w/ tandoori chicken, red onion, capsicum, napoli, mozzarella & a mint yoghurt 

#15 w/ virginian ham, smoked bacon, red onion, egg, napoli & mozzarella cheese 
 

BEVERAGES 
This package includes unlimited soft drinks 

Alcohol beverage packages can be provided upon request 
 

ADDITIONS 
$5 individual slice of home made cake 

$1 per guest for garden salads (shared) 

$1 per guest for garlic breads (shared) 

$1 per guest for steak fries 

$2 for mixed greens (shared) 

$2 for mashed potatoes (shared) 

$2 for individual coffee/tea 

 



 

 

 
 

$35 Banquet 
 

A three course banquet menu 
 

STARTERS – PLEASE SELECT TWO FROM THE FOLLOWING MENU 
 

Bruschetta w roma tomatoes, fresh basil leaves, fior di latte mozzarella,  olive oil, sticky balsamic (V) 
Roast garlic & crispy rosemary hot stone bread (V) 

Vietnamese style vegetarian spring rolls w wrapping lettuce, mint, coriander & dipping sauce (V) 
Trio of dips w hot stone bread (V) 

Pizza  w/ garlic & mozzarella cheese (V) 
House made eggplant chips with sweet chilli mayonnaise(v) 

 
 

ENTREES – PLEASE SELECT TWO FROM THE FOLLOWING MENU 
 

Caesar salad w cos lettuce, crispy pancetta, parmesan, soft poached egg,  garlic croutons & dressing 
Roast pumpkin & sage ravioli w/ baby spinach & carmelised leek in a beurre noisette w fresh parmesan 

Pizza w/ garlic & mozzarella cheese (V) 
Pizza w/ napoli sauce, fior di latte mozzarella & fresh basil leaves (V) 

Pizza  w/ leg ham, pineapple, napoli & mozzarella 
Pizza w/ bbq chicken, bacon, spring onion, capsicum, mozzarella & bbq sauce 

 
 

MAINS – PLEASE SELECT TWO FROM THE FOLLOWING MENU 
 

Grilled Fish of the Day with ginger & soy dressing (seasonal catch) 
Crumbed veal scaloppini on creamy mashed potatoes w broccolini, red wine jus and lemon 

‘Teys Gold’ grass fed aged porterhouse 
Roasted chicken breast 

Madras beef curry w/ roti bread, steamed jasmine rice and yoghurt riata 
Seafood nasi goreng w/ prawns, fresh fish, calamari, bean shoots, egg omelette & spring onion (G) 

Moroccan spiced pumpkin w roasted capsicum, sesame chick peas & mixed leaves w honey yoghurt dressing (v) 
Seafood linguini w fresh fish, prawns, calamari, scallops, roma tomato, parsley, white wine, chili. Garlic & olive oil 

Seafood nasi goring w prawns, fresh fish, calamari, bean shoots, egg omelet & spring onion (g) 
 
 

SIDES – ALL MAIN MEALS ARE SERVED WITH THE FOLLOWING SIDES 
Garden salads 

Steak Fries 
 

ADDITIONS 
$5 individual slice of home made cake 
$1 per guest for garlic breads (shared) 

$2 for mixed greens (shared) 
$2 for mashed potatoes (shared) 

$2 for individual coffee/tea 
 
 

 


