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Function Package Prices 2009 
 
 

Thank you for considering Villa Adriana for your 
special occasion. 
 
 
Whether it is a Birthday, Christening, Engagement or 
Wedding, an office fundraiser or corporate event.  
Celebrate with us at Villa Adriana and you will have an 
unforgettable experience. 
 
 
Select from our menu packages, ranging from a 
relaxed cocktail functions to a sit down dinner.  We 
also have selection of function spaces, ranging from 
the intimate ‘Boardroom’ to the spacious ‘Grand Ball 
Room’.  
 
 
Discuss any special catering requests or even 
entertainment ideas, as these packages are a guide to 
help us create an atmosphere that’s just right for you. 
The choice is yours! 
 
Celebrate life with us at Villa Adriana. 
 
Kind Regards 
 
Nadia Del Vecchio 
Function Co-Ordinator 
Villa Adriana 
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Function Menus 

Basic Cocktail Menu   *from $14.90 per person 
 
Sausages rolls   Spring Rolls 
Party Pies    Mini Pizzas 
Won Tons    Club Sandwiches 
Samosas    Coffee & Tea  
 
 

* Please note menus are only a guide to assist in planning and are subject to 
change. Please call for accurate pricing and menus.  

 
 
Standard Cocktail Menu  *from $19.90 per person 
 
Club Sandwiches   Chicken satay with peanut sauce 
Mini quiches   Meatballs with sweet chilli sauce 
Spring Rolls    Assorted dips 
Tea cake    Coffee & Tea 

 
 

* Please note menus are only a guide to assist in planning and are subject to 
change. Please call for accurate pricing and menus.  

 
 
 

Premium Cocktail Menu  *from $24.90 per person 
 

Bruschetta with assorted toppings 
Fish bites with dipping sauce 
California rolls 
Egg & bacon quiches 
Spinach & ricotta pastizzis 
Honey mustard glazed chicken drumlets 
Chicken & macadamia balls 
Assorted cakes 
Tea, coffee & biscotti 

 
* Please note menus are only a guide to assist in planning and are subject to 
change. Please call for accurate pricing and menus.  
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Buffet Function Menu 
 
*50 - 100 people $37.00 per person 
*100 - 150 people $34.00 per person 
*150- people or more $32.00 person 

 
Hot Dishes: 
Soups  
Lasagna/ Pasta of the day 
Roast of the day 
Traditional Style Trippa (optional) 
Roasted or steamed vegetables 
Satay chicken  
Calamari Rings & white fish  
Asian stir fry 
Fried Rice 
 

 

Cold Dishes: 
 
Cold meat platters 
Cheese platters 
Prawn & crab meat platters 
An assortment of salads  
            
Desserts: 
Ice creams, cakes, slices and seasonal fruit platters 

 
 
 

 
* Please note menus are only a guide to assist in planning and are subject to 
change. Please call for accurate pricing and menus.  
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Standard Menu  (Entrée, Main, Dessert ) 
 
50 – 100 people $34.90 per person 
100 – 150 people $33.90 per person 
150 people or more $32.90 
 

ENTRÉE 
 

Italian Antipasto, variety of cold meats, sun-dried tomato, bocconcini, and 
savoury condiments  
Or 
Calamari rings served on a bed of rice with lemon and tartare sauce 
Or 
Soup of the day 

MAIN COURSE 
 

Chicken Parmigiana or Chicken Schnitzel 
A classic dish, breast fillet of chicken bread crumbed and fried then topped 
with melting cheese and Bolognese sauce, (can be served without topping) 
Or 
Roast Pork or roast Beef; Oven roasted and served with all the trimmings 
Or 
Veal Scaloppini; Traditional medallions of veal with a white wine and 
mushroom sauce 
Or 
Fish of the day (additional $3.00).  
Seasonal fish served with lemon butter wine sauce.  
Or 
Fisherman’s Basket (additional $4.00) 
Prawns, scallops, calamari and seasonal fish served with a side of mixed 
vegetables or French fries. 

DESSERTS 
 

Homemade Tiramisu - The Italian Classic 
Or 
Fruit Salad - Mixed fruit seasonal salad served with vanilla ice-cream 
Or 
Gelati, Bacio, Cassata, Tartufo, Giandiuotto, or pistachio ice cream. 
Or 
Homemade Apple Strudel - served with cream and vanilla ice-cream. 
*Meal concluded with tea & coffee* 
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Deluxe Menu (Entrée, 1st Course, Main, dessert) $37.90 per person 
 

 
ENTRÉE 

 
Italian Antipasto, a selection of cold meats, sun-dried tomato, bocconcini, 
and savoury condiments 
Or 
Prosciotto e melone, a classic Italian dish of luxury ham and cantaloupe 
Or 
Prawn Cocktail (ADDITIONAL $2.00) 
Prawns and shrimps served with a cocktail sauce 
Or  
Calamari rings served on a bed of rice with lemon and tartare sauce 
Or  
Soup of the day 

 
1ST COURSE 

 
 
PASTA; Tortellini, Fettucine or Rigatoni served with Napoli or Bolognese 
Sauce 
Or 
Traditional Lasagne served with a Bolognese Sauce  
Or 
Spinach and ricotta cannelloni served with a Napoli sauce 
Or 
Kebabs on a skewer, mixed Lamb, Beef or Chicken kebabs served on a bed 
of rice 
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Deluxe Menu (Entrée, 1st Course, Main, dessert) cont…. 
 

MAIN COURSE 
 

Involtini of chicken 
Chicken leg Fillet filled with Swiss cheese, ham & spinach. 
Or 
Chicken Kiev, chicken breast crumbed and filled with garlic butter and 
melting cheese 
Or 
Roast  Pork or Roast Beef; Oven roasted and served with all the trimmings 
Or 
Veal Scallopini, medallions of veal with a white wine and mushroom sauce 
Or 
Beef saltimbocca, tender beef pan-fried with prosciutto and bocconcini 
cheese served with a light wine and fresh sage sauce  
Or 
Fisherman’s Basket (additional $4.00) 
Prawns, scallops, calamari and seasonal fish served with a side of mixed 
vegetables or French fries. 

 
DESSERTS 

 
Homemade Tiramisu - The Italian Classic 
Or 
Chocolate Profiteroles 
Puffed pastries filled with custard and drizzled in chocolate 
Or 
Fruit Salad - Mixed seasonal fruit salad served with vanilla ice-cream 
Or 
Gelati, Bacio, Cassata, Tartufo, Giandiuotto, or pistachio ice cream. 
Or 
Homemade Apple Strudel - served with cream and vanilla ice-cream. 
Or  
Homemade lemon cheesecake served with lashings of fresh cream 
Or  
Homemade Pannacotta 
Baked cream served with either a fruit coulis or drizzled in chocolate sauce 
 

*Meal concluded with tea & coffee* 
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WEDDING PACKAGE  

 

 

 

Price guide:  
$65 pp - under 200 guests 
$60 pp - over 200 guests 
 

Includes a Four Course Menu 
 

Pre function drinks & canapés 
 

Split Dishes or fifty/fifty and second helpings of main meals 
upon request for bridal table 
 
Extended Function time frame to cater for such an important 
event at extra cost 
 
Beer on Tap, Red and White Wine and a variety of soft drinks 
throughout the function.  
  

 

 

• Please ask to see our separate wedding package information 
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OPTIONAL ITEMS 
 
SEAFOOD PLATTER ($40.00 per platter) 
A beautiful display of two of the most popular seafood varieties Prawns and 
Oysters. Platter serves ten people. 
 
CHEESE FRUIT AND NUT PLATTER ($37.00 per platter) 
A selection of fine local cheeses, dried fruits and nuts. Serves ten people 
 
ANTIPASTO PLATTER ($40.00 per platter) 
A selection of continental hams and salami served with local cheeses and 
olives. Platter serves ten to twelve people 
 
CONTINENTAL CAKES & BISCUIT PLATTER ($35 per platter) 
A selection of Italian classics such as cannoli, bigne, assorted cakes and 
biscotti served on a platter (serves ten to twelve people) 
 
BAR 
Spirits charged on consumption throughout function or prepaid Tab for 
easy management. 
 
BEVERAGE PACKAGE ($12 per person) 
Beer on Tap, House Red and White Wine, a variety of soft drinks and water 
throughout the function. 
 
PRE FUNCTION DRINKS 30MINS PRIOR TO FUNCTION ($3.00 pp) 
Drinks include sparkling wine, sherry, beer, wine, soft drink, water and 
orange juice. 
 
PORT ($3.00 per person) 
House Port offered with coffee and conclusion of function 
 
FUNCTION TIMES 
Five and a half hours for evening functions and luncheon events last for 
four hours. (Additional costs will apply for time extensions) 
 
VILLA ADRIANA can also supply the following upon request; 
Candelabras, flower arrangements, table centre pieces and 
Chair Covers 
Entertainment; Bands, DJ, Floorshows and MC. 
 


