
$80 Per Person
Set Menu Banquet

 Zucca e Gamberi 
Mixed leaf with grilled prawns, roast pumpkin,
chorizo, feta, green beans, red onion
house bread complimentary, please ask your
waiter 

Pollo Parmigiana
Crumbed chicken pan-fried with ham & mozzarella
topped with parmesan cheese
Served with roast potatoes

Maiale Arrosto
Pork belly roasted with roasted with rosemary,
garlic & apple cider vinegar
Served with roast potatoes

Bistecca Mare e Terra
Aged scotch-fillet grilled medium-rare topped with
pan fried prawns, porcini mushrooms and a
creamy garlic & white wine sauce
Served with roast potatoes

It's all Good
We strive to serve you with fresh quality 
ingredients and where possible, locally & 
ethically produced goods that provide the 
best nutrition & value for money. 
Various ingredients used in our recipes are 
sourced offsite therefore we cannot 
guarantee that our dishes are 100% 
allergen free. Please advise your waiter 
immediately if you have any food allergy 
concerns 

Gli Dolci
Please select one from the following

Cannoli
Filled with vanilla ricotta, citrus zest & dark
chocolate chips topped with crumbed pistacchio

Tiramisu
The classic Italian dessert with layers of savoiardi
fingers soaked in fresh brewed espresso coffee,
(*)mascarpone cream & marsala wine; dusted with
dark dutch cocoa
*contains egg yoke

 Panna Cotta allo Yogurt 
Made 50/50 cream and natural yogurt topped with
spicy mango salsa

Primo e Secondi
Please select one from the following

 Ravioli con Zucca Arrosto 
Hand-made ravioli filled with roast pumpkin &
ricotta with quattro formaggi sauce; cream,
mozzarella, gorgonzola, topped with parmesan

Gnocchi al Ragu di Agnello
Hand-made gnocchi with ragu of lamb prepared
with stock veges, tomato, lemon zest, red wine
topped with parmesan cheese

 Pizza Barbi e Feta 
Tomato, mozzarella, roast beetroot, feta, olives,
garlic, rosemary
Gluten-free 4.00

Pizza Primavera Bianca
Mozzarella base topped with prosciutto ham,
rocket and shaved parmesan
Gluten-free 4.00

  Insalata Mediterranea 
A wonderful salad of mixed leaf, tomato,
cucumber, red onion, roast capsicum, grilled
eggplant, olives, feta, orange, basil (when
available), pinenuts
house bread complimentary, please ask your
waiter 

Antipasti
Shared Platters

Stuzzichi
Calamari Fritti with house aioli; Mixed Olives &
feta (V) with garlic and rosemary; Chorizo salami;
Polenta Chips (V) with gorgonzola cream dip
Includes vegetarian & GF selection

 Antipasti di Mare 
Prawns, calamari & mussels marinated with lemon,
EV olive oil and a dash of chiili, then panfried and
served on rocket salad

 Pizza Breads 
Garlic & Oregano
Gorgonzola & caramelised onion
Sliced tomato, garlic & balsamic salsa
GF available please ask you waiter



DIETARY QUESTIONS?
Please talk to your waiter about any allergies or dietary requirements and we will do our best to accommodate you.

ONE ACCOUNT / ONE PAYMENT PER TABLE
To ensure a smooth end to your event, please arrange individual payments per person at your table before presenting to the cashier

with one payment.
For group bookings, it is our policy to charge unpaid items to the credit card of the person who organised the booking.

All major cards are welcome, no cheques thank you.
GINA'S IS FULLY LICENSED & BYO WINE

Pending conditions, our BYO policy allows 1 bottle per two people. Corkage is charged at $10 per bottle.
We are prohibited from serving alcohol to intoxicated people and minors under the Sale of Liquor Act.

PLEASE DRINK RESPONSIBLY


