
—————————————————-PLATTERS———————————————— 
Make a selection of platters that suit your guests. Choose from the following. 

Arancini Balls- rice, cheese and peas 30 portions $100 

Natural Oysters- served with lemon wedges 1 doz $30 

Kilpatrick Oysters bacon & a blend of Worcestershire sauce 1 doz $32 

Polpettone served with Napolitana sauce 30 portions $70 

Antipasto various Italian sulumi & cheese 10 to 15 people to graze $100 

Chicken skewers marinated 30 skewers $70 

Prawn skewers wrapped in prosciutto 30 skewers $70 

Lamb Cutlets- marinated & grilled 30 portions $120 

Pizza Bambino vegetarian, Milanese, ham & cheese 30 portions $50 

Dip Platters with Schiacciata bread 10 to 15 people to graze $40 

Smoked salmon wrapped around Grissini sticks 30 portions $60 

Mushroom Tartlet with baby spinach & feta $60 

Pasta Box’s served with individual forks  per person $8.0 

Fruit Platters fresh seasonal fruit  $80 

Chocolate platter variety Mousse, Cheesecake,  $50 

Chocolate mousse with a hint of Baileys Per person $4.0 

Espresso Martini panna cotta’s per person $4.0 

Vegan option’s can be catered for please ask. 

cocktail function menu



—————————BOOKING DETAILS———————— 

Conditions apply  
The cage capacity is up to 100 people.  
50 to 60 people for half the cage. 
To have the room exclusive must be a full room hire. 

Minimum spend made up of a food and beverage package. 
Friday and Sat night min spend 1/2 room $2500 Full room $5000 
Sunday to Thursday min spend 1/2 room $2000 Full room $4000 

*All platters are made for sharing. 
*All alcohol is to be charged on consumption at the current price list and charged 
accordingly.  
*All food must be ordered 5 days out from event date and a deposit paid of $1000 prior to 
booking. 
*Any additional platters required at the time of the function, may be limited, based on what is 
available. 
*Function cake may be supplied and a service fee of $1.50 per person applies. 

Confirmation & Deposits  
Confirmation of your booking must be made within 1 week of the original tentative 
booking. Unless other arrangements have been made with management. 
Payment of a deposit & completion of the booking form must accompany this 
confirmation. Please ask our management staff for booking form. 
The deposit will be deducted from your final account.  
Management reserves the right to cancel the booking & allocate the room to 
another client if this confirmation is not received.  
Final Numbers  
Final guest numbers are required 5 working days prior to the event. This number 
represents the minimum numbers for which you will be charged.  
Menu & Beverage Selection  
Menu & beverage selections must be finalised at least10 days prior to your event. 
Menu items are subject to availability & change. All effort will be made to advise you 
of any changes.  

*We are not a gluten free kitchen, however have gluten free options available. Cross 
contamination may occur and we are unable to guarantee that any produce made is free of 
contaminants or allergens. 

Parisi’s Restaurant  
138 King William Road Hyde Park ph 08 83735142


web page www.parisis.com.au facebook @ParisisRestaurant

instagram parisisrestaurant

http://www.parisis.com.au

