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Set Menu Packages

Menu Package 1 (food only) from $65.50pp
a selection of:

e achoice of two entrees

e achoice of two main courses

e achoice of one side

e espresso coffee / organic tea

e petit fours

Menu Package 2 (food only) from $79.50pp
a selection of:

e achoice of two entrees

e achoice of two main courses

e achoice of two desserts

e achoice of one side

e espresso coffee / organic tea

e petit fours

Menu Package 3 (food only) from $94.50pp
a selection of:

e achoice of two entrees

e achoice of two main courses

e achoice of two desserts

e achoice of two cheeses

e achoice of two sides

e espresso coffee / organic tea

e petit fours

Please refer to our current menu for course selection

« an additional choice for each course is available at a cost of $ 3 per choice per person
« additional choice from our antipasti selection is available for $8 per choice per person
« additional choices for sides are available for $9.50 per bowl

+ a palate cleanser (sorbetto) is available at a cost of $2 per person

Please Note

* packages can be altered to suit your requirements, dietary or other

- additional courses can be added. For example; 2 entrée, 2 pasta, 2 main, 2 dessert (POA)

+ degustation or canape packages are also available

* pricing varies according to menu selection & is subject to change

« all payments using AMEX & Diners Club will be subject to a 3% surcharge

» Menu Package 1is not available on Saturdays, Sundays, Public Holidays or in the month of December



Sample Function Menu ONLY

Menu Package 1

Primi - Entree

Carciofi Ripieno

globe artichoke stuffed with ricotta, raisons, herbs & bread crumbs

Gnocchi al Nero di Seppia

squid ink and potato dumplings tossed with calamari, vine ripened cherry tomatoes & italian parsley

Secondi - Main Course

Filleto di Manzo e Verdura Primavera

scotch fillet with fresh organic garlic, baby spring vegetables & marrow butter
Pesce del Giorno

fresh market fish with orzo pasta, local cockles, green olives & sauce vierge
sides - potatoes with rosemary salt

Menu Package 2

Primi - Entree

Vitello Tonnato poached veal fillet, white anchovies & tuna mayonnaise
Risotto con Pesce e Piselli
smoked market fish risotto with lemon peas & poached yolk

Secondi - Main Course

Filleto di Manzo e Verdura Primavera

scotch fillet with fresh organic garlic, baby spring vegetables & marrow butter
Anatra

seared duck breast, confit duck leg, chestnut parcel & red cabbage

sides - tuscan bread salad

Dolci - Dessert

Fettino di Cioccolato

chocolate & muscatel tart with mascarpone

Bombu di Arance
chilled rice pudding with torched toffee top, poached figs and walnuts



COCKTAIL FOOD
Packages

Standard Package #1 2 hours $16.00pp

A selection of 8 canapés, of your choice from the standard canapé section

Standard Package #2 2hours $20.00pp

A selection of 10 canapés, of your choice from the standard canapé section

Premium Package #1 2 hours $20.00pp

A selection of 8 canapés, of your choice from the standard / premium canapé section
Premium Package # 2 2 hours $25.00pp

A selection of 10 canapés, of your choice from the standard / premium canapé section
Deluxe Package #1 2 hours $24.00pp

A selection of 8 canapés, of your choice from the standard / premium /deluxe canapé section
Deluxe Package # 2 2 hours $30.00pp

A selection of 10 canapés, of your choice from the standard / premium /deluxe canapé section

e Additional menu items may be added to any package.
e The aforementioned packages are a guide; please feel free to arrange a menu that suits your requirements.
e Vegetarian, Vegan or any dietary requirements are catered for upon request



Canapé List

SAVOURY -STANDARD $2 per item

Marinated olives with Grissini - $12 per bowl

Chicken liver parfait on crostini

Smoked Bacala & black pepper tuille with salmon roe & preserved lemon

Truffled porcini tart with fontina

Fried eggplant, saffron pickled shallots

Mini tortellone served on a spoon T vegetarian/seafood or meat options available
Pork rotollo (rolled) with caramelised baby onions

Arancini (risotto balls) vegetarian/seafood or meat options available

SAVOURY - PREMIUM §2.50 per item

Oysters (in season)

wrapped in prosciutto/sugo di pommodoro - cured onion and vanilla mascarpone
creamed leek/herb italian bread crust - braised fennel/salmon roe caviar sauce
petit spatchcock or rabbit & mustarda pies

char-grilled octopus marinated in olive oil, bay leaves & lemon

SAVOURY - DELUXE $3.00 per item

Shredded Braised duck leg with pickled cherries

Salmon tartare with celeriac aioli

Beef tartare on brioche

Poached Tuna with celeriac & bottarga(mullet roe caviar)

Squid ink angel hair pasta with chilli & blue swimmer crab

Rabbit terrine broad bean puree & spicy sausage

Marinated seared sea scallop with salsa of fennel, cucumber, lemon

Parmesan polenta with seared venison loin and beetroot confitura

DOLCI - SWEET $2.50 per item

Mini Frangipane tarts

Chocolate truffles filled with an assortment of flavours & liqueurs
Macerated Berry & Mascarpone tart

Mini Cannoli

Frangipane with fruit

Torrone - Italian noughat

*cheese plates available



TERMS AND CONDITIONS

1. Confirmation of booking

All bookings must be confirmed, within 10 working days of making tentative reservation, otherwise the
management reserves the right to cancel the booking. The confirmation should be accompanied with a signed
copy of these terms and conditions.

2. Deposit
A minimum deposit of $500.00 is required within 10 days of the event.

3. Cancellations

In the event of the function being cancelled within 10 days of the date, 50% of the deposit will be refunded,
however deposits cannot be refunded with less than 14 days notice. In the case of a late cancellation (within
72hrs) management reserves the right to charge up to 100% of total function cost.

4. Confirmation of final numbers

Confirmation of final numbers should be made within 5 working days of the event. Charges will be based on the
guaranteed minimum number at confirmation. If numbers increase within 5 days prior to your event, management
reserves the right to alter food and beverage choices.

5. Settlement of account

Full payment of the account is required on the date of the function, unless credit application has been approved,
whereby the settlement of the account is required within 7 days of the event.

6. Food and Beverage

Final menu and beverage selections must be confirmed 10 working days prior to your event.

7. Price variation

Prices are current at time of quotation, however may be subject to change.

8. Damages

The Client and their guests are responsible for any damage, injury or loss suffered before, during and after the
function.

Upon payment of a deposit, and return of this form signed, it is understood that you accept the above terms and
condition

Accepted by signed date




Credit Card Authorisation Form

l, , hereby authorise Auge Ristorante, to charge my credit
card account.

| authorise a charge against my credit card in the following amount: $
( ) VISA () MasterCard ( ) American Express ( ) Diners

Credit Card Number:

ExpirationDate: _____ /_

3-digit (MC/VISA) or 4-digit (AMEX) credit card security number:
Located on front of card on AMEX or back of card in signature box on MC/VISA

Please note that there is a surcharge of 3% for American Express and Diners cards.

Credit Card Billing Address:
Street:

Cicy -




