PICK YOUR SET MENU OPTION

PICK YOUR FOOD OPTIONS
PASTA CHOICES

$33 per person
(Maximum 30 people)

$33 per person

Garlic Bread & Olives
Mix leaf Salad

3 Types of Pasta Platters
3 Types of Pizza

Garlic & Cheese Pizza
Mixed Leaf Salad

Salt & Pepper Calamari
Choice of 3 Pastas

ADD ONS

Spaghetti Bolognese
Penne Pollo
Linguine Boscaiola
Penne Di Abruzzi
Penne Melanzane
Spaghetti Aglio Olio
Spaghetti Napolitana

beef mince, tomato sugo
chicken, pesto, cream
bacon, mushrooms, shallots, white wine, cream
prawns, bacon, garlic, brandy rose sauce
eggplant, basil, tomato sugo
prawns, cherry tomatoes, garlic, parsley, parmesan
tomato sugo, basil

PIZZA CHOICES

$40 per person

$45 per person

Garlic Crust
Antipasto Platters
Mixed leaf Salad

Garlic Bread
Mixed leaf Salad
5 Tapas

Choice of 2 Pastas
Choice of 2 Pizzas

Choice of 2 Pastas
Choice of 2 Pizzas

Supreme

sugo, ham, pepperoni, mushrooms, onion, pineapple,
capsicum, olives, mozzarella
bbq sauce, bacon, ham, pepperoni, beef, mozzarella
sugo, ham, pineapple, mozzarella
sugo, olives, anchovies, basil, mozzarella
sugo, mozzarella, basil
sugo, pepperoni, feta, chilli, olives, mushroom, mozzarella
sugo, capsicum; shallots, onion, olives, mushroom,
pineapple, mozzarella
sugo, pepperoni, onion, capsicum, olives, chilli, mozzarella

Meatlovers
Hawaiian
Napolitana
Margherita
Siciliana
Vegetarian
Mexicana

$50 per person

$55 per person

Garlic & Cheese Pizza
Mixed Leaf Salad
5 Tapas

Garlic & Cheese Pizza
Antipasto Platters
Garlic Prawns

Choice of 2 Mains (Served Alternate)
Seasonal Vegetables
- served shared on the table

Choice of 2 Pastas
Choice of 2 Mains (Served Alternate)
Seasonal vegetables
- served along the table

( Table Grazing Menu )

Garlic Crust & Tomato Crust
Rocket & Parmesan Salad
Italian Meat Balls
Fried Olives
Salt & Pepper Calamari

Choice of 2 Pastas
Chicken Spiedini
Veal Griglia
Vegetables served on platter
Nutella Pizza

A little Extra Information

We will always try our best to find options to suit your requests.
Menus are customisable, we are more than happy to help create a more personal menu to suit your taste
and budget, which will require a personalised quote
A deposit is required to confirm your reservation. $100 for 10-15 people;
$200 for 15-25people; $300 for 26-50 people; and $500 for 50 or more people.

Veal Griglia
Lamb Shank
Chicken Boscaiola
Barramundi
Chicken Limone
Beef Cheek
Crumbed Beef Cheek

grilled veal, olive oil, lemon
slow cooked, red wine jus
bacon, mushrooms, white wine, shallots, cream
cherry tomatoes, olive oil, lemon
lemon, cherry tomatoes, parsley, garlic
slow cooked, red wine jus
napolitana sauce

Final guest numbers must be confirmed no later than 4 Days prior to the function date. You will be
charged according to the confirmed numbers, regardless of late changes or guests which are
unexpectedly absent.
If numbers increase on the day, you will be charged accordingly.
Functions that require exclusive use of the restaurant, will be subject to room hire minimum spend
required & varies by your Enzo’s location, day of the week & time of day.

extra
extra
extra
extra
extra
extra

$6 pp
$6 pp
$4 pp
$7 pp
$10 pp
$6 pp

Fresh Cooked Prawns
Oysters

Market Price
Market Price

CORKAGE
$5.50 per bottle. BYO Bottled wine only.

CAKAGE
$2.00 per preson
Add an additional $2.00 if you would like the cake served with a scoop of
vanilla gellato.

DRINK OPTIONS

BAR TAB
A bar tab can be placed. During the event, Enzo’s staff will liaise with the event
organiser to advise of the progress of the bar limit.

HOURLY PACKAGES

Salt & Pepper Calamari
Ricotta Fritti
Garlic Prawns
Croquette Di Riso
Italian Meatballs
Fungi Trifolati
Grilled Italian sausages
Floured & fried whitebait
Anchovies & Olives
Bbq Octopus
Asparagus
Pork belly

KIDS MENU

Pizza Choice
Pasta Choice
Tapas Choice
Antipasto
Desserts
Fruit Platters

Drinks are consumed on consumption or we can customise a beverage list
especially for your function or event to suit every budget.

MAIN CHOICES

TAPAS CHOICES

Enzo’s Feast Menu
$60 per person

SET MENU EXTRAS

aioli, lemon
pesto, aioli, pistachio (v)
basil, sugo
rice, mozzarella, aioli
tomato sugo, basil
assorted mushrooms, lemon, parsley, light chilli breadcrumb
capsicum, olive oil
aioli, lemon
parsley, lemon
cherry tomatoes, lemon, basil, parmesan
home made sweet chilli

$17 per person *under 10yrs. old

Kid’s schnitzel & Chips
Kid’s Pizza (with pizza choices)
Kid’s Calamari & Chips

DESSERT
Vanilla Gelato with choice of toppings

Kid’s Nuggets & Chips
Kid’s Pasta (with pasta choices)
Kids Grilled Chicken & Chips

3 HOUR
ALCOHOL
PACKAGE

Sparkling Wine
House white wine
House red wine
Beer of the month
Light beer
Soft drinks

$25 pp (+$10 for every hour after)

3 HOUR
SOFT DRINK
PACKAGE

Soft Drink
Juice
Sparkling water

$10 pp ($6 for every hour after)

CUSTOMER ORDER FORM

NAME

MOBILE

EMAIL

FUNCTION TYPE

NO OF ADULTS

NO OF CHILDREN

TOTAL GUESTS

WHICH ENZO’S CUCINA LOCATION IS YOU CATERING BOOKED AT
CHIPPING NORTON

CASULA

KEMPS CREEK

GREGORY HILLS

GLEN ALPINE

GLENMORE PARK

PANANIA

DURAL

BONNYRIGG

BEERS

WINES

SOFT DRINKS

BAR LIMIT

BYO

NORTHMEAD
CAMDEN
ED SQUARE

DRINKS CHOSEN

Drinks Option: House wine, standard beer, soft drink and fruit juice at $25.0 per person
(3 hour service maximum)

Lorem ipsum

Lorem
ipsum
of the progress of the bar limit. Corkage is charged at $5.5
per bottle
opened .

NOTES AND DELIVERY INSTRUCTIONS

Guest numbers must be conﬁrmed 4 Days prior to function.
Any guests unable to attend on the day will be charged for on the day.
Menu must be ﬁnalised 1 week prior to function date.
A non-refundable deposit is payable upon conﬁrmation of booking.

Mangia bene, ridi spesso, ama molto.

BOOKED BY

DATE BOOKED

DEPOSIT PAID

SIGNATURE

ise

SET MENU

