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 Platters menus 

These platters are designed to serve up to ten people:

All the prices are exclusive GST

Antipasto classico all’italiana

$ 78.00 

Classical Antipasto platter with five varieties of premium cured meats from Italy, three type of Italian cheese, served with marinated olives and sun dried tomato, grissini, taralli biscuits and bread

Prosciutto e Mozzarella

$ 78.00

Parma ham with buffalo Mozzarella from Italy, sun dried cherry tomato extra virgin olive oil and fresh basil, served with grissini and taralli biscuits

Degustazione di formaggi

$ 80.00

Italian cheese board platter with different types of cheese: from soft and creamy cheese, smooth and nutty, from Gorgonzola to Pecorino Sardo and more other choices and possibilities. The cheeses are accompanied with nuts, fresh pears, fig jam and toasted bread.

Salumi misti 

$ 78.00

Selection of eight different premium cured meats imported from Italy: Capocollo, Mortadella, Cacciatore salami, Soppressa mild, Soppressa spicy, Culatello, Felino salami and Bresaola, served with grissini and fresh bread.

Insalata Caprese

$ 72.00

Beefsteak tomato and Italian Buffalo Mozzarella with fresh rocket, fresh basil, oregano from Sicily, extra virgin olive oil served with taralli taralli and bread.       

Degustazione di olii

$ 55.00

Selection of Italian extra virgin olive oils and balsamic vinegar served with fresh bread, grissini and Gaeta olives 

