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(*choice of two red and two white wines)

NV Colesel Prosecco Noai Brut doc, Valdobbiadene IT

Cantina del Garda Pinot Grigio Garda DOC, Veneto IT
Mitchel ‘Watervale’ Riesling, Clare Valley SA
Saint & Scholar Chardonnay, Adelaide Hills SA
Simon Tolley Sauvignon Blanc, Adelaide Hills SA

Domaine Val D’Astier ‘One Maures’ Rosé IGP, Provence FR

‘Save Our Souls Pinot Noir, Mornington Penunsula VIC
Vignaioli del Morellino di Scansano Sangiovese IGP, Tuscany IT

Cantine Dolia Nova Cannonau Di Sardegna DOC, Sardinia IT
Longview “Yakka” Shiraz, Adelaide Hills SA

Based on availability

Peroni Leggera -Peroni Libera -Apple Cider

Juices, Mineral water, Sprite, Coke, Coke zero

*Please note our menu and prices are subject to changes
*Drinks packages can only be purchased for a minimum
of 20 people and for all the function attendees



*Please note our menu and prices are subject to changes
*Drinks packages can only be purchased for a minimum
of 20 people and for all the function attendees

LUXURY DRINKS PACKAGE

2 hours $90
+ $40 pp for any additional hour

(*choice of two red and two white wines)

SPARKLING
NV Morbelle Blanc De Blancs , Adelaide Hills

WHITE

Brigaldara Soave (Garganega) DOC, Veneto IT
Cantine Dolianova Vermentino DOC, Sardinia IT

Fontana Vecchia Fiano Doc, Campania IT
Castino “R23” Chardonnay DOC, Piedmont IT

ROSF’
Cantine Dolia ova “Rosada” Rosato, Sardinia IT

RED
Tenuta Mazzolino “Terrazze” Pinot Nero IGT, Lombardy IT

Tenuta San Antonio Valpolicella DOC, Veneto IT

Fattoria San Lorenzo “Collina Barcaione” Montepulciano DOCG, Marche IT
Paulmara Estates “DeNero” Nero d’Avola, Barossa SA

TAP BEERS
Beers of the day

BOTTLED BEERS
Peroni Leggera - Peroni Libera - Apple Cider

SOFT DRINKS
Juices - Mineral water - Sprite - Coke - Coke zero



COLD CANAPES
$8.5 each

NATURAL OYSTERS
LEMON

PRAWN COCKTAIL

SAN DANIELE SKEWERS
PROSCIUTTO~ TAMBORINE MOZZARELLA ~CHERRY TOMATO~BASIL

BRUSCHETTA
TOMATOES - BASIL - STRACCIATELLA CHEESE

CARPACCIO CROSTINI
THINLY SLICED BEEF CARPACCIO~ CAPERS MAYONNAISE

HOT CANAPES
$8.5 each

SCALLOPS IN HALF SHELL
PEAS PURE ~ TAMBORINE STRACCIATELLA CREAMY CHEESE ~ PINK
PEPPERCORN ~ LIME ZEST

GNOCCHI FRITTI
CHERRY TOMATO SALSA ~TAMBORINE STRACCIATELLA CREAMY CHEESE

POLENTA
POLENTA STICKS ~ GORGONZOLA CHEESE

TRUFFLE AND MUSHROOM ARANCINI

POTATO CROQUETTE
CURED MEAT ~ SMOKED SCAMORZA CHEESE

NDUJA RAVIOLI
SPICY PORK FILLING ~ GORGONZOLA CREAM

POLPETTE
NONNA'S BEEF MEATBALLS ~ TOMATO SAUCE

PORCHETTA SILDER
PORK ROAST ~ COLESLAW ~ SCAMORZA SMOKED CHEESE

FORK DISHES
$18 each

MUSHROOM RISOTTO GF
PORCINI MUSHROOM ~ ITALIAN SAUSAGE

GNOCCHI ALLA SORRENTINA
CHERRY TOMATO SAUCE ~ MOZZARELLA ~ PARMESAN




MARGHERITA
BUFFALO MOZZARELLA, TOMATO, BASIL

DIAVOLA
CALABRESE SALAME, TOMATO BASE,TAMBORINE MOZZARELLA,CHILLI

SORRENTO TAMBORINE BUFFALO MOZZARELLA, TOMATO, BASIL (V)
BOLOGNA MORTADELLA,TAMBORINE STRACCIATELLA, PISTACCHIO
VALTELLINA WAGYU BRESAOLA, PARMIGIANO,ROCKET, MOZZARELLA
MEDITERRANEO PROSCIUTTO, TAMBORINE MOZZARELLA
GRAGNANO PANCETTA, ROASTED POTATOES, SCAMORZA CHEESE
VESUVIO ITALIAN SAUSAGE, BROCCOLI LEAVES TAMBORINE SCAMORZA

(SERVE 4/6-PEOPLE )
FRESHLY SLICED CURED MEATS, TAMBORINE MOZZARELLA, FOCACCIA




CAPRI SHARING
$75 pp

Minimum 4 people

Sicilian olives.

Nonna's beef meatballs prepared in our traditional house style.

Mushroom arancini with scamorza and truffle mayo.

Tomato bruschetta with stracciatella, olive oil, garlic, balsamic and basil.

Cos lettuce with tomatoes, mint, almond, thyme, parmesan and crispy prosciutto.

Ravioli with truffle, 'nduja, gorgonzola and parmesan.

Casarecce pasta with lamb ragu, stracciatella and parmesan.

Salame Calabrese with tomato sauce, Tamborine mozzarella and chilli.

Crisp cannoli filled with ricotta, chocolate, vanilla and pistachio.
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POSITANO SHARING
$55 pp

Minimum 4 people

Tomato bruschetta with onion, garlic, balsamic, basil and stracciatella.

Mushroom arancini with scamorza and truffle mayo.

Cos lettuce with tomatoes, mint, almond, thyme, parmesan and crispy prosciutto.

Potato gnocchi with Neapolitan broccoli pesto, Italian sausage, 'nduja, sundried tomato
and parmesan.

Casarecce pasta with lamb ragu, stracciatella and parmesan.

Crisp cannoli filled with ricotta, chocolate, vanilla and pistachio.

Menu prices and dishes are subject to change due to seasonality and product availability.
“Please advise our team of any allergies or dietary requirements when ordering. While all care is
taken, we cannot guarantee dishes are completely free from allergens.”
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AMALFI SHARING
$55 pp

Minimum 4 people

Nonna's beef meatballs prepared in our traditional house style.
Mushroom arancini with scamorza and truffle mayo.
Cos lettuce with tomatoes, mint, almond, thyme, parmesan and crispy prosciutto.

Potato gnocchi with Neapolitan broccoli pesto, Italian sausage, 'nduja, sundried
tomato and parmesan.

Salame Calabrese with tomato sauce, Tamborine mozzarella and chili.

Crisp cannoli filled with ricotta, chocolate, vanilla and pistachio.
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VEGETARIAN SHARING
$55 pp

Minimum 4 people

Tomato bruschetta with onion, garlic, balsamic, basil and stracciatella.

Mushroom arancini with scamorza and truffle mayo.

Cos lettuce with tomatoes, mint, almond, thyme and parmesan.

Potato gnocchi with Neapolitan broccoli pesto, sundried tomato, pecorino and
parmesan.

Tomato sauce and bocconcini mozzarella with basil and extra virgin olive oil.

Crisp cannoli filled with ricotta, chocolate, vanilla and pistachio.
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ALTERNATE DROP
$65 pp

Minimum 2 people

Creamy burrata with cherry tomatoes, pistachio pesto, fresh basil and rocket

Grilled octopus with cauliflower, pink pepper, dill and crispy pastry.

Slow-cooked beef cheek with polenta, cherry tomatoes and chimichurri.

Barramundi fillet with creamy herb sauce and pickled fennel.




WE LOOK FORWARD TO HOSTING YOUR EVENT

2 Edward Street, Brisbane City 4000
07 3705 4326
info@toscanobar.com.au
www.toscanobar.com.au



	Successful events
	for
	remarkable moments
	PREMIUM DRINKS PACKAGE
	2 hours $70 pp
	+ $30 pp for any additional hour
	(*choice of two red and two white wines)

	SPARKING
	WHITE
	Cantina del Garda Pinot Grigio Garda DOC, Veneto IT
	Mitchel ‘Watervale’ Riesling, Clare Valley SA
	Saint & Scholar Chardonnay, Adelaide Hills SA
	Simon Tolley Sauvignon Blanc, Adelaide Hills SA

	ROSE’
	Domaine Val D’Astier ‘One Maures’ Rosè IGP, Provence FR

	RED
	‘Save Our Souls Pinot Noir, Mornington Penunsula VIC
	Vignaioli del Morellino di Scansano Sangiovese IGP, Tuscany IT
	Cantine Dolia Nova Cannonau Di Sardegna DOC, Sardinia IT
	Longview “Yakka” Shiraz, Adelaide Hills SA

	TAP BEER
	Based on availability

	BOTTLED BEERS
	Peroni Leggera -Peroni Libera -Apple Cider

	SOFT DRINKS
	Juices, Mineral water, Sprite, Coke, Coke zero
	*Please note our menu and prices are subject to changes
	*Drinks packages can only be purchased for a minimum
	of 20 people and for all the function attendees

	LUXURY DRINKS PACKAGE
	2 hours $90
	+ $40 pp for any additional hour
	(*choice of two red and two white wines)

	SPARKLING
	WHITE
	ROSE’
	RED
	TAP BEERS
	BOTTLED BEERS
	SOFT DRINKS
	COLD CANAPES
	$8.5 each
	PRAWN COCKTAIL


	HOT CANAPES
	$8.5 each
	SCALLOPS IN HALF SHELL
	GNOCCHI FRITTI
	POLENTA
	POTATO CROQUETTE
	NDUJA RAVIOLI
	POLPETTE
	PORCHETTA SILDER



	FORK DISHES
	$18 each
	MINI PIZZA $8.5 each

	MARGHERITA
	BUFFALO MOZZARELLA, TOMATO, BASIL
	DIAVOLA


	CALABRESE SALAME, TOMATO BASE,TAMBORINE MOZZARELLA,CHILLI

	PANUOZZO $8.5 each
	(traditional pizza sandwich)
	SORRENTO TAMBORINE BUFFALO MOZZARELLA, TOMATO, BASIL (V)
	BOLOGNA MORTADELLA,TAMBORINE STRACCIATELLA, PISTACCHIO
	MEDITERRANEO PROSCIUTTO, TAMBORINE MOZZARELLA
	GRAGNANO PANCETTA, ROASTED POTATOES,  SCAMORZA CHEESE
	VESUVIO ITALIAN SAUSAGE, BROCCOLI LEAVES TAMBORINE SCAMORZA
	ANTIPASTO PLATTER $52
	(SERVE 4/6-PEOPLE )

	FRESHLY SLICED CURED MEATS, TAMBORINE MOZZARELLA, FOCACCIA

	CAPRI SHARING
	$75 pp
	Minimum 4 people
	SICILIAN OLIVES V - GF
	Sicilian olives.

	NONNA'S RECIPE MEATBALLS
	Nonna's beef meatballs prepared in our traditional house style.

	TRUFFLE AND MUSHROOM ARANCINI V
	Mushroom arancini with scamorza and truffle mayo.

	TOMATO AND STRACCIATELLA BRUSCHETTA V
	Tomato bruschetta with stracciatella, olive oil, garlic, balsamic and basil.

	GREEN SALAD
	Cos lettuce with tomatoes, mint, almond, thyme, parmesan and crispy prosciutto.

	TRUFFLE & NDUJA RAVIOLI
	Ravioli with truffle, ’nduja, gorgonzola and parmesan.

	LAMB RAGU
	Casarecce pasta with lamb ragu, stracciatella and parmesan.

	PIZZA DIAVOLA
	Salame Calabrese with tomato sauce, Tamborine mozzarella and chilli.

	CANNOLI V
	Crisp cannoli filled with ricotta, chocolate, vanilla and pistachio.



	POSITANO SHARING
	$55 pp
	Minimum 4 people
	BRUSCHETTA AL POMODORO  V
	TRUFFLE AND MUSHROOM ARANCINI V

	GREEN SALAD
	GNOCCHI FRIARIELLI E SALSICCIA
	BOLOGNESE RAGU
	CANNOLI V



	AMALFI SHARING
	$55 pp
	Minimum 4 people
	NONNA'S RECIPE MEATBALLS
	Nonna's beef meatballs prepared in our traditional house style.

	TRUFFLE AND MUSHROOM ARANCINI V
	Mushroom arancini with scamorza and truffle mayo.

	GREEN SALAD
	Cos lettuce with tomatoes, mint, almond, thyme, parmesan and crispy prosciutto.

	GNOCCHI FRIARIELLI E SALSICCIA
	Potato gnocchi with Neapolitan broccoli pesto, Italian sausage, ’nduja, sundried tomato and parmesan.


	PIZZA DIAVOLA
	Salame Calabrese with tomato sauce, Tamborine mozzarella and chili.
	CANNOLI V
	Crisp cannoli filled with ricotta, chocolate, vanilla and pistachio.



	VEGETARIAN SHARING
	$55 pp
	Minimum 4 people
	BRUSCHETTA AL POMODORO  V
	Tomato bruschetta with onion, garlic, balsamic, basil and stracciatella.

	TRUFFLE AND MUSHROOM ARANCINI V
	Mushroom arancini with scamorza and truffle mayo.

	GREEN SALAD V
	Cos lettuce with tomatoes, mint, almond, thyme and parmesan.

	GNOCCHI FRIARIELLI PESTO V
	Potato gnocchi with Neapolitan broccoli pesto, sundried tomato, pecorino and parmesan.

	MARGHERITA    V
	Tomato sauce and bocconcini mozzarella with basil and extra virgin olive oil.

	CANNOLI V
	Crisp cannoli filled with ricotta, chocolate, vanilla and pistachio.


	ALTERNATE DROP
	$65 pp


	ENTREES
	BURRATA  V
	Creamy burrata with cherry tomatoes, pistachio pesto, fresh basil and rocket
	.

	GRILLED OCTOPUS  A
	Grilled octopus with cauliflower, pink pepper, dill and crispy pastry.


	MAINS
	SLOW COOKED BEEF CHEEK   GF
	Slow-cooked beef cheek with polenta, cherry tomatoes and chimichurri.

	BARRAMUNDI FILLET  GF - A
	Barramundi fillet with creamy herb sauce and pickled fennel.


	WE LOOK FORWARD TO HOSTING YOUR EVENT

