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At the Table, nobody ages...At the Table, nobody ages...At the Table, nobody ages...At the Table, nobody ages...

Andiamo 
Banquet Menus



“Andiamo Trattoria offers a 
Lively Atmosphere, Great Environment, Excellent
Service & Quality Italian Food Selection making

it the Perfect Venue to host your Personal
Celebration, Event or 
Corporate Occasion.”

Attached are Andiamo’s Banquet
Menus for Groups to select from. 

We welcome any enquiry & are Proficient in
accommodating Customers’ Needs 
for all kinds of CELEBRATIONS, 

endeavouring to make your occasion as 
WONDERFUL as possible. 

Our Banquet Menus are set up so that everyone 
SHARES our traditional foods 
that are presented down the 

middle of the table. 

Looking to customize the dishes? 
Just let us know and we can discuss your options.

Meatfree, Vegan, GF, and Dietary requirements catered for.

We are delighted to be considered for your
occasion.



Zia’s Lunch 
Lunch Only $49 pp- min 8 people

For those looking for a Nice and Easy Lunch Option

Platters of Pasta select any 2
 Porcino Mushroom Risotto        Gnocchi Della Nonna 

Penne Al Fuoco Stracciatella            Penne Soprano

Pizza’s Select any 2 
Margherita        Alla Norma

I Love New York    Capricciosa

Mediterranean Salad for Table

Dessert
Platters of Tiramisu and Cinnamon Zeppole 

(Option Garlic Crust start can be swapped for Dessert)



Garlic Crust & Woodfire Olives,
Polenta Chips 

w/ Gorgonzola Dipping

Pasta Platters
Penne Ala Norma

Spaghetti Meatballs
Pizzas

Margherita and Capricciosa

Italian Tossed Salad
 

$59 per Adult
$40 per Child**

Nonna’s Favourite 
Feast

$59 pp 

Festa Di Famiglia
Gourmet Selection

$69 pp

Garlic Crust & Woodfire Olives,
Calamari Fritti

Pasta Platters- select 2
Tortellini Boscaiola          

Pollo Pesto Pappardelle
Lamb Ragu Pappardelle

Penne Al Fuoco Stracciatella

Pizzas- select 2
Margherita 

Hot Honey Piccolo Grande
Spinach 3 Cheese

Del Popolo

Italian Tossed Salad 
 

$69 per Adult
$47 per Child** 

Add some extra Love
Limoncello or Mandarin Spritz on Arrival $10pp

Sweeten the Deal- Tiramisu and Zeppole Dessert Platters to Finish $6 pp

Just like Nonna's Table, 
this Feast is full of all the family favourites,

 simple and ideal for all tastes.

Looking to step it up a little, your selections 
offer more of our gourmet dishes for you and your guests to

enjoy.



Stuzzichini to share
Housemade Bread EVO

Woodfire Olives
Marinated Sicilian White Anchovies

Prosciutto Stracciatella
Carpaccio

Cozze Bianco

Pasta Platters
Gnocchi Lombardy or 

Rigatoni Alla Carrettiera or 
Rigatoni Di Sardi

Main Course
(Select One to Share)

Porchetta
Tuscan Lamb

Chicken Cacciatore
Eggplant Parmigiana

Twice Cooked Roasted Potatoes
Seasonal Vegetables

Grazing Feast
$79 pp

 Chilli Crust & Woodfire Olives,
Calamari Fritti,
Polenta Chips 

w/ Gorgonzola Dipping,
Arancini Roasted Pumpkin,

Tomato Basil Bruschetta

Pasta Select 2
Spaghetti Marinara

Handmade Gnocchi Tartufi
Tortellini Boscaiola

Pollo Pesto Pappardelle
Lamb Ragu Pappardelle   

Penne Al Fuoco Stracciatella

Pizza Select 3
Margherita
Capricciosa
The Tuscan

Hot Honey Piccolo Grande
Spinach 3 Cheese

Del Popolo

Italian Tossed Salad 

$79 per Adult
$54 per Child** 

Add Premium Drinks Package $69 pp
Add Standard Drinks Package $49 pp

Drinks Additions
Unlimited Soft Drink $7 pp

In no rush! Then settle into this selection of dishes to feast the
time away. A larger offering of entrees to get you started then
finish off with your choice of Premium pastas and pizzas to 

make you and your guests happy.

Nonno’s Table
$120 pp

 Minimum 8 People 
7 days Notice

Do it in Style Just like Nonno wants it. 
A traditional three-course meal including Stuzzichini, Iconic

Pastas and Signature Main Dishes



Please speak to our manager about your requirements if you are interested in 
booking our entire venue or about having a corporate / personal function 

with drinks & nibbles (standing or seated). 

Peroni, Light Beer, 
Casa Vino Rosso/Bianco

Jugs of Soft Drink, 
Still & Sparkling Water 

Montepulciano, Pinot Gris, 
Prosecco, 

Beer (selection from menu)
Jugs of Soft Drink,

Still & Sparkling Water 

Premium Drinks Package
$69 additional pp

Standard Drinks Package
$49 additional pp 

   *Andiamo Practises Responsible Service of Alcohol. RSA laws apply. 
Drinks packages valid for 2.5 hours.

Standing Cocktail Events & Private Dining

Cakeage Fee of $25 applies. 
We can also quote large Tiramisu trays or Zeppole platters. 

Andiamo also offers Local Catering should you require it for informal or 
pre-planned meetings & events with many options available. 

Please speak to the venue manager to discuss your requirements.



Andiamo wants all clients to enjoy their experience in our restaurants. Our A LA CARTE menu is
not recommended for groups of 10 or more as it may result in delays (your guests’ meals may not be
served at the same time). We are happy to discuss the best options for when your event is planned, so
that you enjoy the experience together.

As we need to lock in staff, prepare the ingredients & reserve your space we do require a 10% deposit
to confirm your booking. The booking is tentative until the deposit is received. This is fully
refundable only if notified 7 days before your booking date.

Menu selection & final numbers are required 7 days prior. Any minor amendments must be received
48 hours before the event with $30 pp charge applying for any variations after that.

Dietary preferences should be discussed at that time with variations on the day incurring surcharges. 
GF & Vegan options are available & may incur additional charges. Please see Andiamo allergens
policy as our kitchens contain gluten, eggs, nuts, tree nuts, soy, shellfish, dairy, honey. 

We are fully licensed with affordable drinks packages for you & your guests. Whether choosing
standard or premium, you can feel confident that the beverages will complement the occasion. 
Andiamo practices responsible service of alcohol. The venue reserves the right to withdraw service
per Andiamo’s legal requirements.

If you wish, you may decorate the tables. Note that all our banquet menu food is shared down 
the centre of the table. No glitter or confetti is permitted. 
 
Private Functions available. T’s & C’s apply. Minimum spend required varies by site, day of the week
& time of the day. Cancellation terms may vary from above.
 
**Kids are 5-12 years old. 

Final payment must be made at completion of function. 
Sundays 12% surcharge, Public Holidays 17% surcharge. Prices include GST. 

Some details about having your Function with us....
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