





RESTAURANT CAPACITY
UPSTAIRS AVAILABLE | 40 guests

LARGE GROUP BOOKINGS FOR 10 OR MORE GUESTS
LUNCH & DINNER | max 25 guests

We offer our Semi-private dining room to groups of up to 15 guests.
Groups from 16-25 are offered our bistro seating up to 25 guests.
Our chet’s menu is offered to all groups over 8 guests.

10% service fee will be charged to final bill.

EXCLUSIVE USE MINIMUM SPEND

Speak to us about pricing for your event.

Groups 26 - 40 are offered the semi-private dining room &
the bistro seating upstairs as an exclusive area.

Our chet’s menu is provided for bookings of this size.

10% service fee applied to final bill, additional to minimum spend.



SET MENU - 95pp

Gilda - Olive, Lemon, Anchovy, Guindilla

Charcuterie Plate

Nardin White Anchovies

add Steak lartare, Parmigiano Reggiano, Gaufrette Potato Chips +$10pp

Mango, Prosciutto XO, Stracciatella
Roast Beetroot, Hazelnut, Watercress, Salted Plum Dressing
Butter Beans Salad, Cauliflower, Leek, Charcuterie XO

Roast Pork Neck, Blood Orange Glaze, Fennel, Mustard Leaves

Baby Gem Lettuce, Fermented Honey Vinaigrette

Dessert

our set menu c/mnges Often fo take advanz‘age af seasonal pma’uce.



CATERING

Cheese....coovevererienieneneeieneee $22pp
A selection of hard & soft cheese from
our Delicatessen

Charcuterie......ccovvereverreenieeennens $20pp
Local & International selection
cut to order from the Delicatessen

Cheese & Charcuterie............... $24pp

A range of our favourite cheeses &
charcuterie, changes frequently

ACCOMPANIMENTS
Sourdough......cccceueunees $5pp
Gilda.....oooeeeeieieeeen. $6ea
Extra Guindilla............. $8
Extra Cornichon........... $8

SANDWICHES

Super Deli

Mortadella, Salami, Ham, Iceberg & Oregano Vinaigrette

Fish & Chips $25
Tinned Fish, Potato Chips & Hot Sauce

Meatball & Parmigiano-Reggiano $27
Housemade Pork & Fennel Meatballs, Sugo & Parmigiano- Reggiano

Marinated Vegetable $20
Roast Capsicum, Marinated Eggplant, Rocket Pesto, Mozzarella (V)

Cheese, Salad & Pickle $16
Provolone Cheese, Tomato, Pickles, Iceberg & Dressing (V)

Classic Mortadella $20
Mortadella, Gordal Olive, Calabrian Chilli

Ham, Cheese & Pickle

$19

Country Ham, Provolone Cheese, Pickle, Butter, Mayonnaise & Dijon Mustard




RESTAURANT CAPACITY

LARGE GROUP BOOKINGS FOR 10 OR
MORE GUESTS

DINNER Monday - Friday | max 16 guests

LUNCH Saturday - Sunday | max 16 guests

Our chef’s menu is offered to all groups over 8 guests

10% service fee will be charged to final bill

EXCLUSIVE USE & MINIMUM SPEND
MONDAY - FRIDAY Lunch only | max 50 guests

Speak to us about pricing for your event.
Our chef’s menu is offered to all groups over 8 guests

10% service fee will be charged to final bill



MENU DELL'OSTERIA
S$120¢p

PANE E BURRO OLIVE
focaccia, marinated olives
pecorino butter

MELLANZANE SOTT'OLIO
marinated eggplant, chilli & mint

BURRATA
aged balsamic, olive oil

INSALATA POLPO
octopus, fennel, celery,
preserved lemon

GNUDI
cherry tomatoes, basil, parmesan

AGNELLO ALL GRILLIA
grilled lamb chops, peppers,
salmorgillio

INSALATA VERDE
mixed leaf salad

FRAGOLA GELATO
strawberry gelato, fresh berries



CONTACT

paisanoanddaughters.com.au

JOE’S TAVERN

206 Australia Street
(02)9123 5501
enquiries@joestavern.com.au
@joestavernsydney

MISTER GROTTO

208 Australia Street

(02) 9123 5502
enquiries@mistergrotto.com.au
@mistergrotto

CONTINENTAL DELI

210 Australia Street

(02) 8624 3131
enquiries@continentaldelicatessen.com.au
@continentaldeli

OSTERIA MUCCA

212 Australia Street

(02) 9123 5503
enquiries@osteriamucca.com.au
@osteriamucca

AUSTRALIA STREET SUITES

206-212 Australia Street

(02) 9123 5500
enquiries@australiastreetsuites.com.au
@australiastreet_suites



