SRR

UINE BAR FUNCTIONS







PRIVATE FUNCTION PACKAGES

PACKAGES FOR PRIVATE FUNCTIONS IN THE WINE BAR

MINIMUM SPENDS

FRIDAY NIGHT 2500
SATURDAY NIGHT 3500
SUNDAY LUNCH 2500

CAPACITY
SEATED 60
COCKTAIL & GRAZING 80

FUNCTION TIMES
LUNCH 12.00PM— 4.30PM
DINNER 6.00PM — 11.30PM

DRINKS PACKAGE // 40 pp

For the duration of the function, times as above

VIRGARA WINES WHITE //

CHARDONNAY, SAUVIGNON BLANC, MOSCATO, BUBBLY
VIRGARA WINES RED //

MERLOT, SHIRAZ, CABERNET SAUVIGNON, ROSE

TAP BEER

CIDER

SOFT DRINKS

TEA + COFFEE

MIXED DESSERTS // 12 pp

LIME CHEESECAKE + MINI CANNOLI + PROFITEROLE + CHOCOLATE GANACHE TART
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SIT DOWN FUNCTION IN THE WINE BAR

For up to 60 people — All banquets include jugs of soft drink

BANQUET 1 // 50 pp

THE SNEAKY GRAZE // grazing boards of our salumi and formaggi with a few added extras*
ARANCINI BALLS // house made

ITALIAN MEATBALLS // house made, served with Napoletana sauce

CARBONARA // smoked bacon, cream, cheese

MARGHERITA // wood oven pizza, san marzano tomatoes, basil, fior di latte

ANTONIO // wood oven pizza, san marzano tomatoes, salami, olives, chilli, provolone, basil

PORK BELLY // Sneaky’s rosé and plum sauce reduction

BANQUET 2 // 80 pp

THE SNEAKY GRAZE // grazing boards of our salumi and formaggi with a few added extras*

ARANCINI BALLS // house made

CALAMARI // Australian squid

GAMBERI PICCANTE // penne, wild caught Australian prawns, chilli, garlic, brandy, fresh basil, rosé sauce
SALAMINO PIZZA // salami, fior di latte, gorgonzola

MARGHERITA PIZZA // basil, fior di latte

FILETTO DI WAGYU // Wagyu scotch fillet, chimichurri

SALATE // Mediterranean salad

CHILDRENS MENU (under 12)

Banquets // 25 pp
Entrees & Starters to be the same as adults menu, plus choice of main;

CHICKEN SCHNITZEL // chips + sauce
FISH // chips + sauce
CHICKEN NUGGETS // chips + sauce
SPAGHETTI RAGU

Soft drinks included

*Grazing boards cannot be packed away to take home
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COCKTAIL FUNCTION IN THE WINE BAR

For up to 80 people

MENU 1// 50 pp

ARANCINI BALLS // house made

SMOKED SALMON // slices on house made croutons with a tangy cream cheese
CHICKEN INVOLTINI // thigh fillet, parmesan + herb filling, bacon

ITALIAN MEATBALLS // served with Napoletana sauce

PORK BELLY // Sneaky’s rosé and plum sauce reduction

WOOD OVEN PIZZA

MINIMUM 50 ADULTS

MENU 2 // 65 pp

SALT & PEPPER SQUID // Australian squid

CAPRESE // skewers with tomato, fior di latte cheese, basil + extra virgin olive oil
ARANCINI BALLS // house made

SMOKED SALMON // slices on house made croutons with a tangy cream cheese
CHICKEN INVOLTINI // thigh fillet, parmesan + herb filling, bacon

ITALIAN MEATBALLS // house made served with Napoletana sauce

PORK BELLY // Sneaky’s rosé and plum sauce reduction

WOOD OVEN PIZZA

MINIMUM 40 ADULTS

For cocktail, children under 12 are $15 and are served bowls of chips & nuggets






GRAZING STATION

FOR UP TO 90 PEOPLE 7/ NOT AVAILABLE

ARANCINI BALLS

ITALIAN MEATBALLS

CHICKEN SCHNITZELS

MARGHERITA // wood oven pizza, san marzano tomatoes, basil, fior di latte

ANTONIO // wood oven pizza, san marzano tomatoes, salami, olives, chilli, provolone

cheese, basil

VARIOUS IN HOUSE COLD CUT MEATS
LOCAL & IMPORTED CHEESES

DIPS & CRACKERS

SEASONAL FRUIT & VEG

MARINATED SMALL GOODS

A VARIETY OF BREADS

A FEW ADDED EXTRAS

Grazing station cannot be packed away to take home
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