Arundel Farm Estate
SET MENUS
2 courses (Entrée and pasta, Entrée and main, or main and dessert)
3 courses (Entrée, pasta and main or Entrée, main and dessert)
4 courses (Entrée, pasta, main and dessert, no later than 12.30pm booking time for lunch events)

Entrée

2 choices for sharing

*Mozzarella and pesto arancini
*Deep fried calamari
*Salumi board
*Caprese
*Cured salmon
*Oyster (additional cost applies)

Pasta

1 choice for sharing

Sides

Farmer Salad
Triple cooked potatoes
(The above 2 sides are served with all menus

Desserts

2 choices and served alternating

*Lemon tart with berry compote and meringue
*Seasonal pannacotta
*Tiramisu
*Gelato
*Sorbet

*Beef lasagne
*Pappardelle Bolognese
Dietary requirements
*Asparagus and lemon risotto
We can cater to:
*Mushroom and taleggio risotto
-Vegetarian
*Seafood risotto
*Cavatelli with capsicum puree and pork -Vegan
-Gluten free
sausage
*Orecchiette with tomatoes, basil pesto and
All dietary requirements along with final numbers are to
ricotta salata

Mains

2 choices for sharing

*Pizza (lunch menu only)
*Porchetta
*Lamb shoulder
*Market fish
*Eggplant parmigiana

be provided by no later than the 2 weeks prior to the
event

Childrens menu

$25 PER CHILD 12 YEARS AND UNDER

Choice of:
*Margherita pizza and chips (lunch menu only)
*Penne Napoli and chips
*Chicken snitzel and chips
Plus ice cream

*All menu items are subject to change according to seasonality and availability
Cake policy – You are welcome to bring a cake, if you would like us to cut it for you there is a $2 per
person charge (this needs to be organised prior to the day. If you bring your own disposable plates and
spoons and cut it yourself, there is no charge.

Arundel Farm Estate
Cocktail Menu
choose 6 items
choose 8 items
Choose from:
Savoury
Deep fried calamari with aioli
Deep fried prawn cutlets with chilly jam
Tomato and mozzarella caprese style on skewers
Mozzarella and pesto arancini served with aioli
Garlic and oregano focaccia
Sliced pizza
Polenta chips with aioli
Penne with tomato sauce eggplant and mozzarella
Meatballs with tomato sauce and Parmesan
Gnocchi with our bolognese sauce and pecorino
Risotto with peas and taleggio
Risotto with mushrooms
Italian sausage white wine and rosemary.
Mini burger
Marinated chicken skewers
Marinated lamb skewers
Salmon and cream cheese tart

Sweet
Fresh fruit on skewers
Mini lemon tart with merengue
Mini chocolate cake

