
BANQUET MENU

V – VEGETARIAN   VO – VEGETARIAN OPTION  VE – VEGAN   VEO – VEGAN OPTION
GF – GLUTEN FREE   GFO – GLUTEN FREE OPTION  LG - LOW GLUTEN

DF – DAIRY FREE   DFO – DAIRY FREE OPTION
SEAFOOD: I - IMPORTED | M - MIXED | A - AUSTRALIAN

PLEASE NOTIFY OUR STAFF OF ANY DIETARY REQUIREMENTS.

10% WEEKEND SURCHARGE | 20% PUBLIC HOLIDAY SURCHARGE

Pizza All'aglio
vici's signature woodfired 

cheesy garlic pizza with smoked 
salt & olive oil – V

Crab Mousse
creamy crab mousse stuffed

in fried pastry topped with crème 
fra che & finger lime

Crumbed Mozzarella
fried mozzarella & calabrian pepper mayo – V

Forno Gambero
king prawns baked in gremolata
butter, garlic & chilli with
grilled foccacia – GFO, DFO, A

Arancini
roast pumpkin arancini with truffle aioli – V

Margherita Pizza
fior di latte, parmesan &

basil – V, GFO, DFO

Truffle Fries
shoestring fries tossed 

in truffle oil & parmesan – V

$69PP
WHOLE TABLE ONLY

(MIN. 2 GUESTS)

Tavolo


