
BANQUETS

V – VEGETARIAN   VO – VEGETARIAN OPTION
VE – VEGAN   VEO – VEGAN OPTION

GF – GLUTEN FREE   GFO – GLUTEN FREE OPTION
DF – DAIRY FREE   DFO – DAIRY FREE OPTION

Dietaries
10% SURCHARGE APPLIES ON SUNDAYS.

15% SURCHARGE APPLIES ON PUBLIC HOLIDAYS.

PLEASE NOTIFY OUR STAFF OF ANY
DIETARY REQUIREMENTS.

Pane Lievitato 
vici’s signature woodfired bread
with roasted garlic, smoked salt,

olive oil – VE

Crumbed Olives
mozzarella, fresh lemon – V

Prosciutto e Fichi
shaved prosciutto dressed
with baby figs pickled in

brown sugar – GF, DF

Fior di Latte al Forno
mozzarella baked in a cast

iron pan w/ fresh basil pesto
& crisp bread – V, GFO

Arancini
of wild mushroom, truffle

& parmesan – V

Margherita
fior di latte, parmesan,

basil – V, GFO, DFO

Truffle Fries
shoestring fries tossed 

in truffle oil & parmesan – V

$55PP
WHOLE TABLE ONLY

(MIN. 2 PPL)

Tavolo
Marinated Australian Olives

VE, GF
 

Whipped Ricotta Dip
cherry tomatoes, apple balsamic 

& toasted foccacia – V, GFO

Fried Calamari
w/ caper aioli & fresh lemon

GF

Polpetta Al Sugo
beef meatballs in a rich

marinara sauce w/ parmigiano
reggiano & foccacia – GFO, DFO

Gamberi Al Forno
prawns baked in garlic butter
w/ fresh herbs, cherrytomatoes

& fresh lemon – GF

Choice of "Beef Ragu"
or "Tuscan Chicken"

Swap for "Bistecca" +5pp

Roasted Baby Potatoes
garlic, lemon, ricotta,

parsley – VEO, DFO

$75PP
WHOLE TABLE ONLY

(MIN. 2 PPL)

Piena


