Appetiser

Antipasto all’Italiana

Italian smallgoods and local delicacies, grilled, pickled and marinated

Entrée: Choice of
Rigatoni con Ragu di Ossobuco

Enzo’s own rigatoni pasta with ossobuco meat sauce

Main Course: choice of

Saltinbocca

Veal scaloppini pan cooked with white wine, finished with champagne ham and cheese
served with freh seasonal vegetables

Involtini di pollo

Organic chicken filled with spinach, prosciutto and cheese

Dessert

* Celebration cake and coffee

Cost $ 65.00

(food only, beverage packages also available on request)

*Above option is for your own celebration cake
*Restaurant dessert will incur additional cost, depending on choice
Our menu’s may be customised to suit your needs (above menu is a an example only)

Prices will vary depending on dishes selected from our ala carte menu



